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HOW TO COOK 


Meats, PoUI^try* Frsn, Gamk* VEGEtAHTES> Koups, GhavtESi Sauces, 
Meat Pjes, Pcddincs* Food for the Sick^ Ac. 

CONSULT ME ON CONFECTIONERY; 

How TO ^fAKl■: Btsrum, Cakes, Pfcs, Tarts, Cmkams, Cheesecakes, 
Jellies, 3ic, to I^iiESRiivr,, Sa ,—and thk art op Sugar 
Boiling,-Can uVIKG, to make SweetH t:A'r5, Itc* 

CONSULT ME, 

And I WILL TJ^Atd vou now to Bhlw-. to make Wines, 
CORnrAI,>i, TfKOfUKKS, -jo Ph.kle, 

CONSULT ME ON HOUSEHOLD MANAGEMENT 

AND ECONOMY* 

1 WILL TELL YOU HOW 10 W.^Sir, Cil.V UP TanEN, POt.lSH FURNlTUkE 
— IT) KELU THE HuUSE CLEAN AND MS Ll/I — lO HEAU J IKY THE PERSON, 4c. 

CONSULT ME on DISEASES and their REMEDIES, 

And I WILL POINT out tid^ir Svmpioms, THEIR Causes, 

AND rjiEifi Cuke; nA>Ei> oiirEt'Ev on thi?; Medkto-Botanical 
. System* so Sah:, iCiT-Ef^iUAL, Chi:ap, anjj Rational* 

How TO CURE roLDS* COUGMS, AsTiiMA, CONSUMmON, ACHES, PAINSi 
BkUISKS, fUSRNS* &C.. Sc, To MAKE BJTTLKS, DkCOOTTONS. 
HxTJi^crs* Ei^KcruAK i^is, Fomentaj ions, Gakglls, Infusions, 
Injections. T-otion-s. Ointments* Pills* Plasters, Sai.vks, 

CONSULT ME on the Games of Cards, Chess, &c. 

CONSULT ME HOW TO DYE 

'In Modern Siylk* and 'I'ue Kj:wEiT Colours. 

CONSULT ME 

On Tiru Cold Watlk Cuku, akd gn a Thousand other things. 
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PREFACED AND IMPROVED BY THE AUTHOR OP 

ENQUIBE- WITHIN.” 



EING solicited to make an earnest and impartml csam* 
illation of “CONSULT ME,” and, as Author and 
Compiler of “Enquire Within/' to intimate such 
approvals of revisals as appeared to be necessary, 
I consented to undertake the. duties,^with mistrust 
and surprise^ fearing that somcttling in the way of 
“puffery^* from one of the moft popular Domestic Bookmakers 
might be expected. 

But 1 have no hesitation in no^iV stating that 1 have 
never met with a work of its class, embracing so great a 
variety of subjects, that could meritoriously compare with 
“CONSULT ME,” 


I have carefully read and mentally Aveighed every para¬ 
graph or article occupying the “CONSULT ME” pages. 

* 

And I doubt whether, upon practical domestic subjects -upon 
prescxvalion of health—-and prevention and cure of disease, 
sucli*an amount of reliable matter, from old to young, e^rperi- 
enced to inert, can be equalled or excelled elsewhere. ' 
And, as old people often turn to younger ones, to leafn 
what is now going on — approved or disapproved — and often 
desire to see the realization of what they may previously have 
anticipated, or the substitution' of some improvetrent there¬ 
upon—so I, at mature age, alike vital and literary—have 
taken the next great favourite of the thoughtfuj ‘public, 
a fiiendly hand* With becoming modesty, he has exclaimedT 
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**1 be pleased if you, once my strong and healthy 

Leader, will, in treading the down-hill of life, sometimes 
“CONSULT MB/" 

I have made a few corrections and many additions* I 
now advise that this accumulation of good and well-tried 
experiences, having passed the careful examination of a recog¬ 
nised authority upon the various parts of household economy, 
health, morals, luxury, moderation and success, should be 
made a “CONSULT ME” Text Book, recommended by the 
Author of “Enquire Within,** There are many very ex¬ 
cellent hints upon Simplicity of Living, the avoidance of un¬ 
necessary stimulants and condiments, and excesses of diany 
kinds. 

Accept, therefore, with conscientious regard for the truth, 
and its sustaining influences upon the welfare of mankind, 

a strong recommendation of “CONSULT ME," by 

* 

The Author of ENQUIRE WITHIN*" 


The Publishers of CONSULT ME*' have Xo thank 
a generous public for the enormous patronage bestowed 
upon it since its first issue some years ago; they have 
iff consequence been induced to publish a NEW 
EJDITION with MAPTV Improvements and Additions, 
which^lthey believe will cause it to be still further 
appreciated* —Dec* 1883, 



TO THE READER\!l*(^^*M1^°V^ 


4Z!tfp>^* 



HE design of the author and compiler of the 
following pages has been to make a useful 
bookj““ useful to individuals^ to flmilies^ and 
to the public at large; and he ^presumes that 
in this purpose he has succeeded; but he will 
leave the public to determine that matter for him. 

The culinary deparlment has been derived from e*- 
perienced persons, from various authentic sources; nor 
has he excluded from this work some of the old modes 
of cookery, which are still In use^ and are found to be 


the best* 

The same also may b^ said of the confectionery 
department, and of those portions embracing Domestic 
Economy* For every thing likely to be useful, the author 
has searched many volumes, European and American, and 
whatever could be legitimately selected, he has with dis¬ 
crimination, and, in most cases, with great improvements! 
adopted, and presented to the world—hence the majority 
of the receipts and recipes in this book are tnade copy- 
right. 

In the medical department, the Treatment of Diseases 
is very different from that of the allopathists. The barbar¬ 
ous system of bleeding, salivating, cauterizing, and bRs- 
tering, is abandoned; for such methods often only debfli- 


tate the system, and create disease instead of ci|,ring it; 
and it is really surprising with what tenacity they ate 
retained* The author has adopted the Reformed Practice 
of Medicine peculiar to America, and now rapUiy obtain*^, 
ing in this country and on the continent* It lias a 
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iofanu (hat on mptuied; they 

may be free hx)]]! tne complaint 
they become adult and pregnaut; for 
then it often recuis from the too great 
di&tension of the abdomen, &c. IXirJng 
pregnancy, it is often tioublcsomc, but 
after partuntion, if the contents have 
not contracted any adhesion, they will 
often return into the abdomen, and may 
be kept there by a proper bandage^ 
Females subject to utnbilioal rupture, 
should keep their bowels unconslipated* 
espedally if the navel rupture be im- 
ducible; and they should aTOid indi¬ 
gestible food* 

When the tumour is returned, it 
should be kept in its place by a bandage 
or truss. By the peimancrit pressure 
of a truss upon the opening, the parts 
ate prevented from d^cnding, and a 
permanent cure is often cffecied, A 
truss niaf be obtained of a Surgical In¬ 
strument Maker. 

Dr. Beach, of America, states;^ 
'* Mo^t of the cases of strangulated 
hernia for which an opemtiion is per- 
fermed, miglit be cured by proper treat* 
ment. In very many cases, where an 
operation has wen proposed, the patient 
has recovered by very simple means. 1 
have been called to some, wliere, at fir^t 
view* it has seerned im possible to return, 
the protruded viscera without ctHiing 
down and dividing the stricture, and 
'yet, by prompt and energetic m ,mSi ^ 
have succeeded in reducing it,'^ The 
following directions are founded upon 
the American practice ?— 

Cominence the treatment by giving a 
dose of castor oil; avoid strong lUid 
irritating purgatives.—Us* injections of 
an oily nature; as injlafa^ a 

sufheient quantity* Infuse m half a 
pint of hot water, to which add as much 
milk and treacle, find a gill of olive or 
swec^il. Repeat every hour. This is 
one the most powcrlul relasants that 
can be used in this disease. ■ 

The following /ixiernezl jifipttiafiOiis 
are recorftni“ndcd by Ur. [leach:— 
Steam aniT ibment with bitter herbs 
[herbs afor* mtndoned)* Rut the dcopc- 
bon in a tub or^pail, and sit over it by 
means of H narrow board put across it. 
I^lece A blat^^t over the pati^L This 
will cause perspiration, and reduce th* 
icfiiihinsCion. tb extreme cases, a 
twami bath should be taken for some 


time* An dkaline poultice may be 
applied over the rupture, Mix the slip- 
pery elm bark with weak ley, tmtil a 
poultice of a proper consistence is form* 
ed, to be ^pli^ tepiti, and often re¬ 
newed, Trie best effects have been 
produced by this application. 

E>r, Reese, of New York, uses the 
fi&tr for the reduction or re¬ 
turn of hernia. He wets the tumour 
with the liquid, and then, in order to 
produce speedy evapomtion, blows upon 
It with a pair of bellows. He states that 
he has tedneed a number of strangulated 
hernias by this method alone, when 
they had been doomed to undergo an 
operation. 

.While these me^ms are being used, 
manual aid must be used, called ftixh, 
(meaning the teptauement of parts by 
' the hand)* The position of the [wiient 
i requires care and skill. His legs and 
buttocks sliould be elevated as high as 
possiblet forming an angld, if iwisible, 
of 45 degrcK. This may be effected by 
placing the back parts of a chair under¬ 
neath him. His thighs and the body 
should be A little flexed or bent, m order 
to relax the muscles, Tlic tumour 
, should then be seized, and moderate 
! pressure mode, in order to return the 
Viscera. 

The constant application of a solution 
i of alum in a strong decoction of ortk 
bark (two drachms to a pint) has b'ca 
recommendodi by some surgeons for tile 
radical cure of rupture in tile groin. It 
is applied by means of soft hnen. which 
should be wetted as soul) as it bL'conics 
dry, In incipient cn^tis ibis topiuil re¬ 
in edy, by tonstnngmg the may 

sii'.i-fKtl in prcvcuiiug the e!!ca[>e of in^ 
teslinie or uiuoiLtnm tlirough the abdo¬ 
minal ring. The compn^ss ^himld for 
some time be kept on t)ic parr by a 
bandugn or a truss with easy springs, 

ABORTION, to prevent* — 
Women of a weak or rvlaxftd habit 
should tise solid foodj. avcuding great 
quantities of tea and other weak and 
watery liquors* Tliey should go soon 
to bed and nse early, and take frequent 
exercise, but avoid being over-fatigued. 

If of a full habit, they ought to usd a 
spare diet, and chiefly of the-vegetable 
•kind, avoiding strong liquors* and every 
thing that may tend to heat the body^ 
or increase the qu^dty of blood. 
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In tbe £ist ca,5e, (alte daily half a pint 
of decoction of Lj^um Guiacuin ; ooiU 
I Ing^ an ounce of it in a quart of water 
for tivo mmutes. 

In the latter ca^« give half a drachm 
of powdered nitre in a cup of water- 
gmeK every five or six hours; in both 
cases she should sleep on a liard mat< 
tress with her head low, and be kept 
cool and quiets 

abscess*—T hey require the ap¬ 
plication of warm poultices and fomen- 
talions, and a cooling aperient medicine. 
The best foinentaiion comprises a decoc¬ 
tion of marsh mallows^camomile flowerSj, 
poppy-heads f or hemlock leaves* The 
poultice may be made of bread and 
water, or linseed meah These to be 
appli^ tin the abscess bursts. When ! 
burst, allow the discharge of pumlent 
matter^ and after it has ceased, apply 
moist rags for a day or two ;; then draw 
together the edges of the wound by 
means of diachylon plaster^ and to the 
wound fVPP^y Cerate or Spermaceti 
Ointment, ft is necessary sometimes 
when the boirsting is slow and tedious, 
and the pam great, to open the abscess 
with the |X5ini of a Uncei. which pre¬ 
vents much suffering, Whrn the ab¬ 
scess is indolent^ and slow in npehing, 
apply a poultice of oatmeab and water, 
and yeast, and a little salt. Let the 
patient live on nourishing diet* Keep 
the body open ; and if the pain be great, 
mix with the aperienU about lo or la 
drops of laudaniim* 

ABSCESSi Milk,—This abscess 
affects mothers, and requires careful 
treatment. Apply every two hours 
warm vinegar to the part* This, if done 
in time, soon gives relief. 

ABSORBENTS, OR ANTI- 
AC IDS,^Are medicines administered 
to counteract acidJly in the stomach or 
fntestiml canal. In most cases, emetics 
and aperients are given previous to their 
being taken ; they arc; Ammonia, car¬ 
bonate of, jti doses from 5 grains to i 
scruple; Ammonia, liquor of, ro 10 so 
drops; Ammonia, aromatic spirit of, ao 
to jo drops: Lime ^tec s ounces to 
naM a pint, Miagnesia calcined, ao to 
40 grams; Magnesia, carbonate of, half 
to 0 drachms; Potass, carbonate of, 10 
gnaius to half a drachm ; Potass, soiu- 
lipu of, 10 drops to hiU" a drachm; 


Soda, carbonate of, 10 grains to half a 
drachm; Soda water, Imlf a pint* 

ABSTINENCE*—Disease uay 
oft be cured by absticenoe from all food, 
cspedally if the disorders have been pro¬ 
cured by Itmihous liviug and repletion* 
The latter overtaxes native, and it te- 
beh against such treatment, Indiges- 
tion, giddiness, headache, mental de¬ 
pression, &Cr, are often the effects of 
greediness in meat and driok. ^Omitting 
one, two, or three meals, allows the 
system to rest, to regain strength, and 
allows the dogged organs to dispose of 
their burdens* The practice of drug 
taking h the st&mach^ though it 

may give the needed relief, always weak¬ 
ens the system, while ahtintnee secures 
the good result, and yet does no injury. 

Said a young gentleman to a distin¬ 
guished ^ysLcian of Philadelphia,— 

■ Doctor* what do yon do for yourself 
when you have bea^che, or other slight 
attack?' 'Go without my dinner,'was 
the reply* ‘ Well, if that will not do, 
how do you proceed then?' 'Go with¬ 
out my supper,' was the answer. ' But 
if that does not cure yon, what then ?' 
'Go without my breakfast. We phy¬ 
sicians seldom take medicines ourselves, 
or use them in onr faniilLes, for not know 
that starving is bet ter, but we cannot 
make our patients believe it." 

Hippocrates (the father of medicine) 
said wisely* that if a man eats sparingly 
and drinks htile, be is nearly certain of 
bringing no disease upon himself, and ^ 
that a madgrate supply of food nourishes 
the body best* The quantity of food 
which nature really requires for her 
Support is small, and he that eats and 
dnnks moderately at each meal, £ta.nds 
fllr iq enjoy sprightlitiess, Vivacity, and 
freedom of spirits* Bodies governed by 
lempcrajioe and regularity are rarely 
hurt by melancholy, or any other 4»Jfec- 
tion of the mind*. To have a clear bt^ 
we must have a clean stomach; for this 
is the grand reservoir in which the food 
is Rrst dep^ited, and theru'lts nutri¬ 
tive power 13 distributed thtdughout all 
juiTts of the body. 

ACETOUS CATAPLASM, or 
POULTICE*— This is pinade with 
vinegar and bran only, «c with the addi- 
dofi of oatmeal, or b^d crumbs*. ^ Ii is 
a simple poultice* bat veiy fschU'jbi 
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Gprd.ii]L& artd bruises. As it becomes dry, 
it should be moistened with vinegar. 

ACHES AND PAtNS.— Rub& | 
little opodeldoc upon the part afTected, i 
two or three times u day and wear a ' 
flannel upon itj or mix Camphorated 1 
Spiritp Ammonia, sweet oil. and lauda¬ 
num : |of the last the least)^ mb the part 
well, and then apply a doth well sat* 
untied with the mixture^ and cover with 
a bandage. If this docs not gtve reder, 
take twenty drops of Volatile Tin dure 
cf Quiacump every night find inormiiig. 

ACID DROPS.—Boil i lb. of 
sugar in a cupful of water over a slow 
fire for half an hour, till lialf candied : 
then add Icinori jiiicOp or citric acid, or 
lartaiio acid, according to taste. A little 
dissolved gum Arabic added will make 
them harder and more wholesome. 

ACIDITY,apd FLATULEN- 
CYj in Children^—It often arises | 
from a mother’s imptire milk ; w^hen it 
Is so she must take the Neutralizing 
Mixture; and if notoffwmal, administer 
it to the infant. Also foment the belly 
with warm bnmdy and Wnaterj to which 
add a little sail. Give also the Carmnm- 
/ivt I^ro^it which see. 

ACIDITY of the STOMACH. 

—The NtjiiriiliiLmc jl/iu'^wrfp {wliich 
see) is very effectual in curing tins dis¬ 
order.-Or, lo grams of Cnlur.iba, 

powdered p and lo grains of magnesia, 
well mixed, Magnesia and a )jltle finely 
powdered chalk will be of great service. 
—See Ahsorhtnts. 

ADHESIVE PLASTER. — 
Take of common Plasit^r. half a pound ; 
of burgundy pitch, a quarter of a pound. 
Melt them tugether. f^ce Common 
FiaiUr^ This plaster Is principally u&Cd 
for keeping on other dressings, 

ADULTERATION OF ALE 
ANsD HEER,—They are often adul¬ 
terated with the most virulent poisons, 
which in the intempeniie, are’gradually 
and constandy untlcrmlu tng the const i tu- 
tion. Ye ifJtemperatc oni^s, just think, 
ye are drinking cocuiut indicus^ a stupe¬ 
fying poison \ tabacco^ a. tleadly narcotic; 
jlwfAate poisonous; itrythmnt^ 

or iviur virulent poison ; vitnol^ , 

j-hd many ot^eit body-destroying iirtides^ 

adulteration of cof- 

FkE, XHICORY, *<;.-Coffe« L | 
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i often adulterated with Chicory, oak or 
makogany saw<dust, or roasted com* 
In examining 34 spt^cimens of ground 1 
Coffee, all, with three exceptions^ were 
more or less sophistic^tiid. Chicory also 
IS often adulterated with ground acoms 
and roasted wheat, coloured with Ven- 
etJiin K<^. Of 36 Brifivn ex.w* 

ined, the Acams insect was found in all 
but one, abundance of flour in four, and 
±aud or stone grit in ii instances. 

MuUard WEIS found adultcrsUed with 
wht^Uen flour, highly coluuruiJ with Tur¬ 
meric—49 tested loaves of Bread con¬ 
tained alum,—Only 3 of 56 specimens of 
' Broma^ ' SoluMi and Hooiwopatktc 
Cocoa,' wert' really such, the rust having 
variable |iroportions of sngaTt wheat, 
and potato flour, sago-meak atW red 
uarlliy matter. Three other Cocoas 
were matle up of sugar. s'igQ.*inealf 
arrow-root, and potato flour; others* 
with tapioca, siEirch, sugar, and earthy 
colour!ng matter, the latter ingredient 
being present in 7 of the 9 Kock and 
flaked articles, the nibs bdug chiery 
nnxutl With Chicory. 

e Quassia and Cli'ntian are used instead 
of Hop, for bitter flavour to Bttr: and 
the Sulphate of Cojjper to beautify 
Green Pickles and liotticd fruits. — 
Cciytn^e and Cnrry Bovuler are ufton 
adnlteratiid with red k\td ard vcrmilhon. 

■- Arrovi^rttc?/ is often adultcrEttcd by 

I rotate, Mogo, and T[ipioca Starches.— 
Bread, by Pea-flour, Buue-diist, and 
iMtishcti Potatoes, with Alum, ' Hards/ 

and ‘Stnfl - Jfafter wiih water and 

lard.-f| riour with Bean aud 

Pea flours. Jndum Corn, Brati. nnd 

PUi^terof Pans.-with Wheats 

Sag^ , Potato Flour, :i]]d klusuird llufk^i. 
— ifr, W* Alexander on AthtlUrationy ^ 
^OLIAN harp, To Manu- 
fatturfl an*—Let a box be made of 
thtn de.nb thfi Ic-ngib to correspond ex¬ 
actly to the brcadtii of the window in 
which it is to tic placetl, Sve inches in 
depth, aud ibix lU widdi* Giiiu oa it at 
die extrentitles of the top two pieces of 
oak about halt an inch high and a quarter 
of an inch thick* to serve as bridges for 
the strings, iwid within-side of each end 
glue two pieces of beech, about an ftch 
square, and of length equal to the width 
of the box, which is to hold the pegs. 
Into one of tlic^ bridges fix os many 
pegs {like those of a violin) as there ate 
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to be string&p and mto the other fasten 
as many simdl brass pms, to which 
I attach one end of the strings. 'Iben 
string the instrument with hmt-hddlc 
strings, fixing on£ end of ihenn jind 
livislin^i the other round the opposite 
peg. 'iliese strings^ which should not 
be drawn tight, must be tuned in unison^ 
To procure a proper pass.'tge for the 
wind* a Ihin berard, supported by four 
fiegs, is placed over the strings at about 
three inches distant from the sounding 
Iward, Place the Instrument in the 
window partly open ; and* to increase 
the force of (lie current of air, open the 
door of the room or an opposite window, 
When the wind blows, the strings pro¬ 
duce a pleasing»admixture.of aU the 
notes ol the diatonic scale, in the most 
delightful harmonic combinations, 

agriculture, —The first 
principles of agriculture arc these, njnke 
and Jreep the L-ind perfectly dry and free 
from weeds. Make and keep the soil 
which is too adhesive, or too loose, of 
such a friable nature as will make it re^ 
ccive, retain, anil transmit mqistiire, and 
thus At it to produce the most luxuriant'' 
state of vegetalion. Kestore to the soD 
as a manure, in a slate of decay, the 
produce after it has been consumed by 
sheep or other stock, Never mantire 
land tmtil every weed is exterminated, 
for weeds grow most luxuriantly in the 
soil to whi^ they are natural; if any ore 
left tltey will outgrow the plant cultivated 
and take up tlie greatest quantity of 
manure laid on tlte land, 

AGRIMONY,—See 

HtrhaL It is useful in cqughs and 
bowel complaints—InIt is a 
tnnst valuable plant, having very mitiiy 
modical virtues,^—It is a niildastruigcntT 
tonic* diuretic, and vulneraiy, nod in | 
its qualities resembles the maideii-halr— 
having* however, less mucilage and more 
tannin, with some gallic a^:id, 

The best way to take k is in a strong 
decoction of eiihet the root, or phtii, ur 
both, sweetened with honey. Dose, lour 
lea cupfuls per day. The roois and 
whole plant boiled in milk is used for 
'diabetes and incontinence of urine. 
Taken for a length of time it is a great 
bchefit in scrofula, and in gravel and 
other obstTUcUons. 

' AGUEi—The cause is debility \ \ 


frequently marsA or the effluvia 

arising from siaguant water in pools, Mr 
on marshy ground. On the attack, the 
patient should be placed between blank¬ 
ets, and partake freely of water-gniel or 
barley-water, From ao to 30 drops of 
laudanum* ormqre, should bo given just 
before the commencenient of the ague 
fit. The nails tum blue just before the 
fit begins. The fit may be moiie^tcd 
also by taking i scruple of the carbonate 
of Ammonia, 8 gtifiiua compound powder 
of Ipecacuanha, mint"water, 1% ounce, 
Femviait Bark, or Sulphate of Quinine* 
is nu efficacious remedy. An cmctlc be¬ 
fore taking It is necessary; about sb 
grains of Ipecacuanha powder; then 
take a small dose of Salts and .Senna, 
and the Peruvian bark in powder; an 
ounce will make eight doses, one of 
which should be taken every hour or two. 
Or. instead of the Penuian bark, take 
from a to 4 grains of Quitiine, with i 
gralil of extract of Gentian, made into 
pills. When the disease is arrested, 
continue the use of the pill, taking two 
pet day for a few weeks. 

Ague*—Taluj 30 grains of Snake- 
root, 40 of Wormwood, ounce of 
Peruvian Bark powdered, oud half a 
pint of Port Wine. Put the whole into 
a bottle, and shake it well togetl^er; 
divide it into four equal quantities, and 
take it the first thing in the morning* 
and the last at night, when the fit Is 
over. The dose should be often re* 
peated, to prevent a return of the com¬ 
plaint. Or, when the fit is on* take an 
egg b^ten up in a glass of brandy, and 
go to bed iin mediately. 

AIR-—Impure air is highly charged 
with noxious ga^es. It Is the chief cause 
of jnfluon;.a. cholera,, and fevers.—^In 
crowded assemblies, t]iieuLmo£phE.!resoqn 
becomes injunous. /( u foniptiticl jiJiHt 
& man destroys the vital portion of a 
gallon of air \icr miuute. Fish cannot 
live in impure water* Man cannot live 
healthfully in ati impure a^osphere. 
lienee houses, chapels, churches, prisons 
assembly rooms, &c.^ might to be well 
v^tilated.—Fertons inhabiting towns 
sliould often into the coiLitiy, for 
the purpose of obtaining pure dir.—f’ure^ 
air is essential to good bt^iR \ and Just 
in proportion as the air we bref|thc.rb^ 
comes impure, the system becomes un- 
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hcaltbr. If fresh alt be necessary for 
tbose m health, it is still mare so for the 
^ck who often lose theit lives for want 
of it. The nation that sick peopk must 
be kept very hot is so common^ that one 
can scarcely enter the room of the sick, 
without being ready to faint, on account 
of the hot suffocAting smell. How thbi 
must aftect the sick any one may judge. 
No medicine is so beneficjal and leviv^ 
in^ to the sick as fresh air, if it be ad¬ 
ministered prudently.—^The atmosphere 
of a sick room may be greatly piurifiecl 
and freshened by sprinkling the floor 
frequently with vinegar* or any strong 
vegetable acid. , 

Ain—To purify.—Powdered nitre 
and oil of vitriol, six drachms each^ 
Mjjf, by adding one drachm or vdtrio] at 
a time. The vessel must be placed on 
some hot substance, and the mixture 
stirred with a glass rod,' Place in differ¬ 
ent parts of the room. This is excellent 
to prevent infection from Typhus and 
other fevers. 

Air :—(Country suptHor to Tpwn 
Air. — ‘^^If you examine/' says M. 
Touchet, *' the bodies O'f arJmab, which 
live in our towns, and in our houses, 
you will be astonished at the enornious 
quantity of starch contained in their 
respiratory organs. In birds you will 
find it even iu the middle of their bones. 
Particles of soot* filaments of the difTrr- 
ent kinds of textures of which our clothes 
are made, are also found there in great 
abundance. But the farther the animal 
lives from a town, the more scarce be^ 
come these bodies. In animtalr and 
birds living in the midst of forests, you 
wUl scarcely find any at all of them ; in 
their case the respirator apparatus is, 
on (he contrary, filled with a large quan* 
tity of vegetable dtbrts ckhrophyUx, 

1 have found in ibc lungs of man the 
saifie atmospheric corpuscles as in ani-' 
mals. 1 found two persons who died in 
one of our Hospitals—a man and a wo* 
man—apd whose lungs I inspected, a 
notable qdhntity of fecula, normal, or 
after paniiicatioii, particles of silica, and 
fragments of ^lass; fragments of painted 
worn o^a beaudfiil r^ colour \ dtbris 
of clothes, and a larvae of a microscopic 
< Srafilttxr sill alive." 

j^Xi AJBASI&^Ri to clean.^-Soap 
sfell and wash with hot water. If stained 
apply ftdlen p^ic-day, or whidog, 


for three or four hours, then wash offi 
If ve^ dirty and stained, first wash with ^ 
aquafortis fluted with water. 

ALE, FINE W£LSH, to brew. 
—Pour foTty*two gallons of water, hot, 
but not quile boiling on eight bushels of 
malt, cover and let it itand three hours. 
Jn the mean dme infuse four pounds of 
hops in a little hot water, and put the 
water and hops into the tub,^ and run 
the wort upon inem, and bojl them to- 
gether three hours. Strain off the hops, 
and keep for the small beer. Let the 
wort stand iti a high tub till cool cnoqgh 
to receive dhe yeast, of which put two 
quarts of ale. or if you cannot get it* of 
small*bcer yeast. Mix,it thoroughly and 
oftec^ When the wort has don4 work¬ 
ing the second or third day, the yeast 
I will sink rather than rise in the middle, 

F remove it then, and tun the afe as it 
i works out; pour a quart in at a time, 
and gently to prevent the fernucntadon 
from conunuing too long* which weaken s 
the liquor* Put a bit of paper over the 
bung-hole two or three days before stop- 
tping up* 

Ale, or Strong Beer, to brew,— 
Twelve bushels cf malt to the hogshead 
for beer, (or fourteen if you want it of a 
very good body)* eight for ale; for either 
pour the whole quantity of water* hot, 
but not boiling, on at once, and let it 
Infuse three hours close covered: masih 
it in the first half-hour, and let it stand 
the remainder of the time. Ruu it on 
the hops previously infused in water, for 
sti ong beer three quarters of a pound to 
a bushel ; if for ale, half a pound. Boil 
iL from the wort two hours from the time 
it begins to boil. Cool a jiailful to add 
three quarts of yeast to, which will pre¬ 
pare it for putting to the rest when ready 
next day; but if possible put together 
the same night. Tun as usual. Cover 
the bung-hole with paper when the beer 
has done working; and when jt is to be 
stopped, have ready a pound and a half 
of hops dned before the fire, put them 
into the bung-hole* and fasten it up. 
Let it stand twelve months in casks, and 
twelve months in bottles before it be 
djonk. It will keep fine eight or teit 
yars. It should be brewed the begin¬ 
ning of March* 

Ureal care must be taken that the 
bottles are perfoitly prepared;, and that 
the QDiks are of the best sort* * 
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The ate will be ready in three or four 
months ; and if the vent-peg never be 
removed, it will have spirit and strength 
to the VOT last Allow two gallons of 
water at nrst for lA^te. 

After the beer or ale has run from the 
grains, pout a hogshead and a half for 
the twelve bushelSj, and a hogshead of 
water if eight were brewed: mash, and 
let It stand, and then boil, &e. Use 
some of the hops for this lablc-beer that 
was boiled for the strong. 

When thunder or hot weather causes 
beer to turn sour^ a icaspoonful, or more 
tf required, of of wo'imwood put 
into ^e jug will rectify it. 

Ale and Beer^ to refine_Put two 

quiice^of isinglass shavings to soak in a 
quart of the liquor that you want to 
clear* heat it with a whisk every day till 
dissolved. Draw off a third part of the 
cask, and mix the above with it; like¬ 
wise & quarter of an ounce of pearl- 
nshes, one ounce of salt of tartar endu¬ 
ed, and one ounce of burnt alum pow,, 
dcred. Stir it wdl* then return the 
liquor into the cask, and stir it with a 
clean stick. Stop it up, and in a few 
days it will be fine. 

ALE, WINDSOR. —Take s 
quarters of the best pale malt, cwt. 
hops, B lbs. of honey, 11b. of coriaader 
sci^, 1b. of grams of paradise, % 1b. 
of orange peel, and lbs, of ground 
liquorice root. The hops should be of 
the best kind, and soaked all night in 
cold liquor. Turn on at i&o°; mash 
thoroughly an hour and a quarter, and 
stand an hour. Boil one hour. 

Turn on second hqvor at 195°, emd 
stand three quarters of an hour. Boil 3 
hours; tun on third liquor at 165®* and 
mash three quarters of an hour, and 
stand the same. Pitch the tun at 60° 
and cleanse at Bo“* on the third day, 
^kJm as soon as a dose yeasty head 
appears, until no yeast arises. Half a 
pound of hops quarter should 
^ roused In* and the whole left to settle. 
Also rouse in six ounces of salt* half a 
pmmd of finely sifted flour, six ounces of 
groiind ginger, and six ounces of ground 
carraway seeds, 

ALB^ MULLED. —Place a pint 
of good ale or beer in a saucepan^ with 
a little grated nutmeg. When it boils 
take it ^ ibe fire, a^ sweeten. Beat 


two or three eggs* vnd mbe with a little 
cold also. Boil,, and then add the egg 
to the hot ale* pouring backwards and 
forwards from one vessel to the other to 
prevent curdling. Rum or brandy may 
be added ad libitum. 

ALE OR PORTER, to ripen. 
—Bottle and put a couple of raisiua, or 
a few grains <n rioe or sugar into each 
bottle, to generate the required effer¬ 
vescence. 

ALMOND CAKES.—Rub a ozs, 
of butter into 5 ozs. of fiour, 5 ois, pow¬ 
dered lamp sugar; beat an egg with 
half the sugar, then put it to tM other 
ingredients. Add oc. blanched al* 
tnonds, and a little almond flavour; roll 
them in your band the sixe of a nutmeg* 
and sprinkle with fine lump sugar. They 
should be lightly baked. 

ALMOND CAKE.—^Bake it in a 
mould, or baking hoop; bruise i lb, of 
sweet ahnoods very fine, and 12 bitter 
almonds, adding a little whites of eggs, 
to hinder them &om oiling; then put to 
it ^ lb, of fine sugar powder by do 
grees, two whole eggs, and lemon peel, 
finely chopped or rasped r when this il 
properly mixed, add S eggs, the yolks 
and whites first beat up Separately : stir 
it, and mix it all properly: pour into f^e 
mould, to bake about an hour; save it 
in its uatmial colour. (Glare with white 
of egg, and frost with fine loaf sugar.) 

ALMOND CHEESECAKES, 
— Blanch and pound four ounces of 
almonds, and a few bitter, with a spoon¬ 
ful of water; then add four ounces of 
sugar pounded,, a spoonful of cream, 
and the whites of two ^gs well beaten ; 
mix all as quickly as possible; put into 
very small pattypans; and bake in a 
pretty warm oven under twenty minutes. 

Another Way.—Blanch and po^d 
four ounces of almonds, with a Uttle 
orange-flower or rose-water; then stir 
in.the yolks of six and the whites of 
three eggs, well beaten, five ounces of 
butter wanned, tlw p^ ^f -a lemon 
grated, and a little of the jutce, sweeten 
with fine powdered sugar. When welt 
mixed, bake in a delicaterpa^te, in small 
pans. 

Another Way*—the whey 
from as much curd os wilj make two 
dOKti small ones ; then put b* ol' the 
back of a sieve, and with half an ounsa 
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of buiTerrub it tbrougb the b^ick 
of A spoon; put to it six yolks, and 
Uiree whites of efigs, and a few bitter 
almonds, pounded with as much sujjssr 
As will make the curd properly sweet: 
tnix with it the rind of a lemon grated, 
fitiid A ^lass of brandy^ ihit a puff 
p^te into the pans, and tea minutes 
wiU bake theru. 

ALMOND CUSTAHD.— 
Blanch and beat four ounces of alnaonds 
fine with a spoonful of water ; beat a 
pint of cream with two spoonfuls of 
^ water, and put them to the yolks of four 
eggs, Rud much ^ugar as will make it 
pretty sweet; then the almonds; 
stir over a slow fire till of a proiwsr thick¬ 
ness y buCdoa't Ixiil. Pour into cups, 

ALMOKD I.CEING for Bride¬ 
cake and other Cakes.^Deat the 
whites of throe eggs to a strong froth: 
beat I Jb. of Jordan almonds very fine 
with rose-water; mix them with the 
eggs lightly togcUaer, i Ib^ of common 
lo^ sugar beat very fine, and put in by 
degrees. When your cake is enough 
take it out* and lay your iceing on, then 
put it in to brown. 

ALMOND PUDDING, Small. 

—Pound eight ounces of almonds, and 
a Jew bitter* with a spcjonful of water; 
muted with four ounces of butter warm¬ 
ed, four yolks (Uid two whites of eggs, 
sugar to taste* two spwnruls of cream* 
and one of br^dy ; mix well, and bii^e 
in little cups ikittercd. ^vc with 
pudding-satice, 

ALMOND PUDDING, Baked. 

“Be^t fine four ounces of almonds, four 
bitter* a Utile wine, yolks of six eggs, 
peel of two lemons grated, six ounces of 
buitei, a quart of cream, aud juice of a 
lemon. Mix well; bake half an hour; 
with pa.'tte round the dish. 

ALMOND PUDDING. —Beat 
halPa pound of sweet and a few bitter 
almonds with a spoonful of water; then 
mix four ounces of butter, four e^fes. 
two spoonfuls of cream, warm witli the 
butter, ogt of brandy* a little tiutrueg, 
mnd sugar to taste* ^tter some cups, 
half-fillp aiyl bake* Serve witli butter, 
wine, aiyl bug^r, 

ALOE&j Compound Decoc- 
ISon of* Ebtiract of vakrian* two 
t^aihnif I extract of Liq[iiori£e* half An 
ounce; extract of Soocotnne aloes* pow¬ 


dered myrrh, powdered saffron, of each 
two drachms ; sifljcari>onate of potash, 
two scruples; aniseed, 'quarter of nn 
Ounce bruised ; water, a pint and a half. 
Boil 20 minutes; four ounces of 
com^x^und tincture of cardainoms. This 
decoction cures constipation, jaundice, 
mental depression, bilious and nen'ous 
afTections, female irrcgulariLics* &c.— 
Dose firoiti half aa ounce every otlier 
moming. 

ALTER ATI VES.^Mcdidncs 
adapted to cure a disease without pro- 
diicmg any very sensible effect on the 
human system. 

ALTERATIVE PILLS.^ 

lobelia^ceds, a drachms^ Mandrake, 
2 dtochms 1 Blue Flag, a draebnis; 
Blood Root* 2 drachms; Caycnilb Pep¬ 
per, I drachm ; Gum Gumeum, tw'o 
dmchms ; Extract of JQanddion* 6 
drachms; Oil of Peppermint, 3 or 4 
drops; Simple Syrup lo form into Pills. 
—Dose, two pills twice or thrice a thiy* 
These pills art of great service in bilious 
and liver compkunts, diibCased joints, 
boils, carbuncles, cutaneous eruptions, 
hcrofula, syphlllis, 

ALTERATIVE SYRUP* — 

Tincture of cayenne. j{ os.; tincture of 
lobelia, and tinctuto of myrrlij, of {^ncii, 
2 OiS. ; treacle* lb. Mix. A tea- 
spoonful two or three times a day* 
^cv^Ngtod for its effcctital cun? of cut¬ 
aneous sores; indigestion, and 

some chronic complaints, 
ALUM-ROOT*—An American 
plant* a great remedy in soies* wounds, 
ulcers, and cancers. It is a tKiwrifiil 
siyixic in all bleed ingp; and a great 
vtlncmty* or hvnkr of wounds, sores, 
cuts, itc. The root is powdcri'd, and 
applie i lo hlecdiegs* Made into an 
ointment with kird, it euros l^lcs. 

ALUM* to dtscovet in bread. 
—Heat A knifuj and thitist ii tiiLo a ImF 
or cake; if alum be present* It will 
partially coat the knife. 

AMAUROSIS*—A total or pnr-, 
tinl loss of sight, caused by paralysis gf 
the optic nerve or rctiriA, It first mani¬ 
fests itself by spock^ floating. Ijcfote the 
vision, which increase till they become 
like a cloud; then dilation of the pupil 
and lusensiHlity to light. 3t is difficult 
to cure* The diet muit be low, find 
alcoholic diinki must be avoided. I'he 
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bowels must be tcpt open by 

srn?il1 doses of HUck Draught, cr hy 
Salts and Siinna. or t)y Rhubarb, Cot- 
ocynthi lillecirEvty niniy be ap^Lcd 
lo the eye, to produce a healthy action 
of the iystem. Foment the eye wtth the 
diluted lirtcliiric of Cayenne iVpper. 
Frequently bathe the head in cold water, 
and avoid taking cold. Apply blistenog 
or musiard plasters to the bock of llie 
ears. 

AMBER PUDDING,—Put a 
pound of butter into a s+itice-pan, wuli 
three (Jeters of a pound of loiif'sugar 
finely i^wdtTCd; mdt the butier, and 
miir well with it; then add the yolks uf 
fifttrn eggs well beaten, and as inuch 
fresh dialed orange as will add colour 
anti flavour lo it, being first bwten to a 
fine paste. Line the dish with paste for 
turning out; and when fitted wnh the 
above, lay a crust over, as you woekl a 
pic, and bake m a slow oven. It is as 
ggod cold as hut. 

AMMONIA —To Clean, to 
Remove Grease, etc.—There are 
very many articles with which every 
ho^se‘kec^x■r is familiar tliat can be 
made helpful in many ways, and some 
that can lighten Labour wundci'ully, if 
their modest citeollcncies were only bet¬ 
ter understood ; and none can be uirfd 
for so many purpose^;, with gneai success 
and entiro safely, as amirroftNt. Most 
of our housekeepers think of u as only 
10 be used in '^sniefiiisg-boules,” as our 
grandmothers used to c.d) them, for 
faintness and headadie, But let us cn- 
umoralc sonic of the ways In which, if 
proyierly applied, it ean make many 
kinds of labour easy, over which now 
wc groan and are trouhh^d. 

A quart of "concentrated spirits of 
aTnmonra‘1 can be purchased at the 
wholesale druggists at a cheap rate, 
'rhis is the strongest fonn—^ao very 
powerful th^t one should lake care in 
removiing the stopple, whichi i^hould be 
of glass, not to inhale the fiery vapour, 
as It would be dangerous. 

To prepare this for common use, or 
like that found generally at the drug¬ 
stores, mil one quart of atcoliol wdili one 
quart of soft water; shako well together 
and then add the quart of ccnoeiurated 
ammonia, and, for a trifie, you have 
three quarts of one of the most useful 
ootnQipupds to be found. 


To remove Grease-flpotS, put half 
a icaspoocLful of this ammonia to half n 
tab1espi>anful of alcdho! ; Wet A bit of 
woollen clulti or soft sponge in it, and 
rub and soak the spot with Lt^ and the 
grease, if fneshly mropped, will disajv 
pear. If the spot is of long standing, 
U may require sever.iL applicalions. In 
woollen or cotton the spot may be ru&^d 
when the liquid is applied, and also in 
black silk, tliough not hardn But with 
light or coloured sJilk, wet the spot with 
the cloth or sponge with which the 
ammonia is put on,, putting it lightly. 
Rubbing silk, particularly coloured silk^ 
is apt to litavc a whitish spot almost as 
disagreeable as the grease-spot. 

For Pant a, coat-col tars, and woollens, 
noihing cleanses so quickly or so tlior- 
oiighly. For gjeasc-i-iKjts on carpets it 
j'i uncqiialiecl. It will not injure tlie 
most delicate colOUI'S. It IS Well to 
rinse oft with a little clear alcohol. 

For Ink-Spot8 on marble, wood, or 
paper, apply the ammonia, clear, just 
w(Hting the spot repeatedly till the mk 

disappears. 

Fur Cleansing the Hair, a few 
drops in the water with which the hmr 
is to be Vtaslicd leaves it biight and 
clean. Rinse with dear water after, as 
ammonia hod a tenduncy to dry the 
hair. 

A few drops of ammonia put into a 
little water will clean a Hair-bniah 
btdtr tlian anything else, and does the 
brush no harm. ff very dirty, mb a 
, little soap on the brusli. After cleans¬ 
ings rinse in clear water atad hang the 
I brush tip by the window lo dry. Do 
not . let the brj^tles rest on any hard 
snbstauce while wel. U is better to tie 
a string round the handle and hang up, 

Ink-spots on the fingers ruay be 
instantly removed by a little aminonj^. 
Rinse the hands after washing in dear 
water. 

A little ammonia in a few spoonfuh 
of alcohol is excellent to spoti^ silk 
dresses that have grown "shiny" or 
rusty, as well as to take ou\ spots, A 
Silk—particularly a black—becomes al¬ 
most like new' when so sponged.* 

For cleaning Jewelry Midte is no* 
thing better than ammonli]. and w^tei* 
If very dull or dirty, rub a little soap oti 

a soft brush and brush tL'm in this 
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wash, rinse in cold w^tcr, dry iirst jn an 
old silk handkerciiier^ and then rnh with 
buck or chamois skin . Thdr freshness 
and.brilliancy when thus clpantfl tannol 
be surpassed hy any^componnd used by 
jevs'dlcrs. 

h'or washmg^ Silver, pui h^lf a 
teaspioonriil into the sud)!, ; liav'c the 
water Aot‘ wash quickly, iisin^j a small 
brushy rinse in hot Wnatei, and dry with 
a clean linen towel ; then rub very dry 
with a chanitns-skjn, 'W'ashed in this 
manner, silver iK'comes very brilliam, 
requires no poh'shinjj; with any of the 
powders or whuinjj usually employed, 
and does not wear ouU 

Silver-plate, jewelry, and door' 
plaLcs can be bcnutifnUy^ cU'uucd :iud 
made to look like netv by dipping a soft 
cloth or chamois-skEn m :i vreak prep¬ 
aration of am moma-water, and rub¬ 
bing the articles with il. 

Ihil half tt tcaspooiiful into cleat v, atef 

to wash Tumblers or glass of any 
kind» lin^e and dry well, and tliey will 
be t>eauliful]y clvar+ ^ 

For washing Windows, looking" 
glas^s, etc., a little amiuouia m the 
water mueh labour, asidu from 

giving a better puli>.b tliiin anytlitng 
else; and for generiil liouse-cliMniiig ii 
removes dirt, smoke, and grease, most 
effectually. 

Spots on towels and hosacry .viH 
disappear with little trouble if ;i lUile 
atnmoiiia is put iuio enough water to 
>soak the articles, and they are left m it. 
Bu hour or two before washing ; and if 
a cupful IS put into the water in which, 
white clothes are soaked tlie night be¬ 
fore washing, the eftsc with which the 
articles can be washed, ajid their great 
W'hitenesa and clearness when dried, 
jvill be very grritifying. Remembering 
the small sum paid for three quarts ol 
ammonia of common strengt]], one can. 
easily see that no blcAching preparation 
can before cheaply obtained. 

Ko^nicies in kitchen use are so likely 
lo lie neglected and abused as the 
di&h^clotiis and dUh-towels; and 
in tv&shing these, ammonia, if properly 
used, ik a greater comfort tliari anywhere 
else. Put a teaspoon fill into llie water 

Thich thet« cloths are, or should be, 
washed every day; mb soap on the 
towels^ ^it them in the water;, let 


them £tand a half hour or so, then rub 
them out thoroughly, rinse faithfully, 
and dry Ont-dool's in clcsr air and sun,* 
anil dish-doths amf towels ncctl never 
look gray and dingy—a i^crpetual dis- 
condort to all housekeepers. 

Siveet-i>il or almost any grease may 
be taken out of a Carpet by putting 
one tablespoonfut of ammonia or liari- 
shorn and two of bceFs gall *pto a pint 
of warm waie.. and sponging the spot 
with the mixture very 11loi'oughly, I’hcti 
rinse rejn^atedly w^ith pure .dcobol, and 
wipe witli il piece of woolEen gjpih till 
nearly dry. If the spot has Ix-cn of 
long standing, thin may to Ijc re¬ 

pealed two or three times beronc the 
grease IS all renioved. We hms never 
known it to fail 

ANCHQVIES, to choose.— 
Tliey are preserved ]n barrels, witii Imy- 
salt I no olher fish has the fine flavour 
of the anchovy* 'Die best look led and 
mellow., and the lx)ncs Tiif)]5>t and oily ; 
Ibc flesh should be high flavoured, the 
liquor reddish. nmE liaviT a fine snielh 
ANCHOVIES, Essence of,— 
lake two dji>zen of innchovies, chop 
llieuj, and Without the bone, but wiili 
SCinie of itwir liquor strained, add to 
lliem sixteen laige s|jOOi]1ii]v of water; 
bull gently till ilJS'^elvctl, which will be 
in a lew imnutcs—when cold, sliain and 
hoiile itr 

ANCHOVY SAUCE* —Chop 
one or two andiovn^. witlioiu w.'i^iliiiig, 
|>iLl to iJiem soiiie fl^tiir and liuttur, anrl 
a Ijulc water, stir it over the hre ti]l il 
bolls nngc ar twice. If the auchovics 
arc gotjcl, they Will di-ssolvc* 

ANCHOVY TOAST. — Hone 
and skill six qr eight andiDVics ; pound 
them lo a ma.'is wiiLi an ounce of fine 
butler till the Colour is ecpial, and then 
spread it on looit or rusks. 

Another way*—Cm iliin £lice$ cf 
brt'ad into any form, and fry them in 
clarified iuiltcr. three anchovies, 

±pljt, pound ihi'tn ui n mortar with $Dm4 
fresh bulleT.^rnb them through a. haii- 
sieve, and sprtMfl on the toast when 
cold. Tjien £|u,arter and wash some 
anchovicsr and lay them on the toa^t. 
Garnish with jxirsley or pickles. 

ANDERSON^S PILLS—Coa^ 
sist of Darbadoes aloes, with a propor- 
uon of jalap, ami oil of anist' seW. In 
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general the/ are safe^ except the patient 
ba£ plies; and in pregnancy it Is better 
use other purgatives. 



AN GLJNG^—nie rod ought to be 
light and taper, and from 4 to yards 
long. 'I’he line in strcnglh, should be 
according to the fish ygu angle for. 
When shots ate used fasten tbein about 
I foot from the book, For your flo,tt 
take two goose qiiilSp cut the head off 
each, about 1^4 inchc'; long, put a pill 
of sliOL-nfakcr's wax in liie end of cacb^ 
to keep out the wet, then shut them to¬ 
gether h|ie A needle-ease, and fasten the 
joint with the same kind of wax ; cut 2 
cups from a larger qmll, to slip on each 
end of the float, after you have passed 
the line through them. Some,anglers 

use cork floats ; bore the cork with a 
led hot wnv, into winch insert a small 
qmll, on which you must fit two caps, 
to attach it to the Iiuch 
H ave your tackim good ordcr^ go 
to the river, pro^Kkd with a ]-LUiier, a 
landing ntl and a |x:nknife, &c,, then 
IcHjk for a pkice with a smooth gr.'ivflly 
Iwuom, and .iljodi 2 or 3 y.irds in depth, 
L.ist tn yOLir Imo atid await the result. 
For ground angling halt your hook 
with a corn and use it only inorning and 
CAunmg, in hoi sunny weather, if cloudy, 
then at any time of day. 

In winter, choo^ the middle of the 
day, and where the sun is on your face 
warm, bait with a httle whitMaded 
worm found in rotten thatch. Eyes of 
fish are a good brut, * 

For angling after a showcit have the 
wind on your back, coming from the 
SDiUh or west, sun ii: your lace. 

VVben the earth is hot md dry, it is 
no use angling; or after sudderrshowers, 
or when the north or east winds blov^ 
cold and strong. 

T^e best time to angle is, when the 
weather is calm and clear, or cool and 
cloudy, with little wind, The best 
months for fly-fishing are from March 
to June. 

For carp or teach fish from sun-riding 
till S pr 9 in the morning, and from 4 in 




the afternoon till night. They bite best 
after a gentle shower oi taiu^ when the 
water )$ not muddled. 

Salmon bite best at about 3 in the 
afternoon, from May to September, the 
water should be clear, and a little wind, 
Darbd bite l^t in the early morn, 
from May to August, 

4 Pike bite best at 3 in the afternoon in 
! August and September^ and through the 
i winter all day; and at early mom from 
April to July* 

Perch bite all day in cool cloudy 
weather^ from 8 till 10 in the morning, 
and from 3 til! 5 ii^ihe afternoon, 

JJrvam Late from s to 9 in ibc niortiiiig+ 
in muddy water and a bri^k wind, and 
in ponds the stronger the^ wind the 
better I fish in the middle O'f'thc pond, 
in June, July, and August, 

Roach and Dace bite all day, 
licls—angle for them on a rainy or 
gloomy dfiy, especially after thunder, 
the Line must be strong and have aa 
armed hook. 

Gudgeon bile in April, and unUI 
Spawing time in May, all day long* 

• Flounders bile from April to July, 
in a swJt stream, and m still deep 
water. 

Trout bile best in muddy water, in 
dourly, windy weather, from 8 till 10 in 
a moTinng, and from 3 till 3in the after¬ 
noon ; March till June are the principal 
months* After you have caught the 
first fish, cut it open with a sharp knife, 
take out the stomach and see what kmd 
of food it is taking, as a guide for your 
success. Keep out Of sight, when you 
fish, let tlm sun be in your face, or you 
J will have llttlt sport, for if the sun is on 
youi liflck ihc sliadow of the rod will 
' fnghtcli them* 

I To lake worms stick a poker or roiinci 
! piece of iron )n the ground, shake the 
ennh well and the worms will start 
Ftjr Artificial flies, tackling &o,. see 
pnee list of some reyiectable mater, 
ANIMAL FOOD. —Afan is called 
a carniverous animaL Wheup knimal 
food j$ seldom or not allowed, mortahiy 
is great, nod disease rife. One of the 
mgst common forms of diseare generated 
by an exclusively vegetable diet i» scro¬ 
fula, and when traceable to this cause^ i 
the most speedy remedy is Vhe* addition 
of animal food to the diit. Thetc aje* 
also many other forms of dlse&se pro- ^ 
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duced by the w^nt of animal food„ which 
require for their cure but an abundant 
supply of the needed Enaterial. But It 
may be eaten too often. U contains 
much grease, or oih by which digestion 
is frequently impaired, the bile vitiated, 
the blood corrupted, cutaneous and 
other diseases induced* Hjgh-seasoned 
meat, ^viih condiments, often produce 
dyspepsia, flatulency, &c* 13 y all, ani¬ 

mal food should be eaten sparingly* By 
frHjuent participation, the springs of 
life are hurried On too fast, and often 
bTlious, plethoric, and infiamnuitory 
effects follow. « 

Dr. Beach says, " Among other ill ■ 
ftffccts of anunal food is a temporary | 
fever afl^ eating it, called by the old I 
medical writers, ” the\ 
No such cfTccts follow the full use of ■ 
vegetable food.'" j 

Dr. Dick considers it incompalible 
witli a state of innocence* to lake thu 
life of any sensitive Ix^ing and ft^ed on 
its flesh; and that, coTisequeiUly, no - 
such grant was given to Aditn in para- j 
disc, or to the aiitcdiluvians. lie con- ' 
sidered it a grant only fitted to the de 
graded state of man after the flood. 

AN ISE.—This plant is carminative 
and pectoral, useful iu indigestion and 
flatulency. It is a com^jonent part of 
the Cmgh Dr<ipi^ For finiulent and 
bowel complaints in children and adults, 
the seeds are used: a tca-spoonlul and | 
a half, The seeds to be infused. 'Re 
oil dropped on sugar (four or five clro|M( 

IS best. It is a good remedy for | 
couglis* 

ANODYNES,—Medicines allay*' 
ing pain and disposing to sleep. ' 

ANODYNE BALSAM*~*Take' 
of white Spanish soap, one ounce r 
opium, unprepared, two dmebms; recti- ' 
spirit of wine, nine ounces; Digest 
them together in a gentle heal for three ■ 
days; then strain off the liquor, and 
add to It three drachms of camphor. 

This ^Isam is of service in violent 
sjtra.itis>and rheumatic complaints, when 
not attended with inflammation. It 
must be ribbed with a warm hand on 
the part affected; or a Unen lag moist¬ 
ened with it; and renewed every third 
hour, tiU the pain abates. 

" AJiODYNE FOMENTA- 

TIO N+—Take of white pdppy*bcad!i, 


j two ounces: cider flowers, half an 
I ounce; water^ three plnu. Boil tiU one 
I pint is evaporatedj, and strain out the 
liquor. 

This fumcntatioTi v:lieves acute pain. 
Tf the ufTected part is very painful, add 
fortv drops uf T*Audanum, and 30 drops 
of Tinctiirc of Cayenne. 

ANODVNE PLASTER.— 
Melt an ounce of adhesive plaster, or 
diachlyon, and whilst cocj^ng, add a 
drachm of pondered Opium, and die 
fame quantity of Camphor, previously 
dissolved m a small quantity of Olive 
oil. Spread on leather, 'riiis soon 
relieves an acute local pain. 

ANODYNE POWDER.— 
Opiuiti, oz. : camphor, 3 drs, t va¬ 
lerian, 1 02. ; *L5iycDi]C pepjttr, i oz. 
Fut the opium and camplior into a close 
bag ; place it on the ov^a lop to bar deft. 
Powder and mu:. Take *1 t|iiarier of n. 
lea-spoonfu 5 at a time. Most valuable 
in colic, Cminp, and severe rKiins, 

ANJ'HELMINTICS. - Medi¬ 
cines, destroying or e^peillllg worms, 
Kec Wflrms. ^ 

ANTI-ACIDS,—Medicines, neu¬ 
tralizing acids. 

ANTI BILIOUS PILLS*-^ 

Extract of Colocynth, 2 draclinri^: ex¬ 
tract of Jalap, 1 drachm; Almond Soap. 
i}i drachma: Uuiacum-j 3 drachms; 
tartanzed Antimony, & grams ; oil of 
Juniper, 4 or 5 drojia ; oil of Carniway, 
4 drops i od of RoH^maTy, 4 drops 
Form into a mass with Syrup of Buck-' 
thorn, and divide into pills. 

AN TI - CHOLERA DROPS. 
—Tinctures of capsicum, Dpiuin, lobelia, 
essence of peppermint, of fcicb, i 01, 
M, x. I'ake when ticeciriil, a tca-Sfnn}nfiil 
in a little coffee. Most cflicient in 
cholera, and aflfections of the bow^els. 

ANTI * CHOLERA POW¬ 
DER.—IpEcacuanha, 3 drachms; gin¬ 
ger, r 01.; tormenlil root, lyi ois. ; 
poplar bark, i j| ozs.; cayenne, gum, 
raynh, each 3 drachrui^; carlionalc of 
soda^ 3 dmcbins; doves 2 drachms; 
slippery elm* 3 drachms. Powder and 
mix. Dose, half a loi-spgonful every 
balf-hour. 

ANTI MON lAL WlNE.**Thk 

may be purchased at the druggists. As 
an emeijc, the dose is (tom one to two 
table-spoonfuls, As a febri fuge, fudori- 
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fiCf or relajcant, from twenty to forty 
drops every three or four honrSn—As ait 
Emelio, IpecacimobEi* and Lobebi, 
very higb^especiany the latter. 

, antiscorbutic drink* 

—Take of cream of tartar three ounces, 
jumper berries four ounces, ginger m 
powder two drachms, and fivti pounds 
of sugar, boil in sijc gallons of water, 
after boiling half-an-boiirp the whole is 
poiire<L into a tub and allowed to fer¬ 
ment- It may be drunk in the quantity 
of from one to three pints daily, as soon 
ai the fermentation commerces. 

ANTISEPTIC S—Medicines, 

counteracting putresccncy. 

ANTISPASMODICS, — Medi¬ 
cines, abating spasm. 

ANTiSPASMODIC TINC¬ 
TURE. —Tincture of Lobelia, i ounce. 
Tincture of Cayenne^ i ounce ; Com- 
I>oun<] 'HTicture of Ijidy's ^ilipper, ^ 
■ounce ; Oil of Aniseed, ao drops.—J^gin 
With a tcaspoonful. I'his is an infallible 
remedy for s|iasms, fever, ague, and 
iiainful flatulence, ,and colic. 

antispasmodic clys¬ 
ter,—T o hall fl pint of thin gruel, 
atid half an ounce, or an ■ounce of the 
Fceiid Tincture, and forty to si:tly drops 
of Laudaiiuim Tins is very useful in 
spasmodic affect tons of the bowels, in 
eonviiUions, or in all hysteric complaints. 

ANTS.“A small quantity of green 
sage, placed where ants mfest will cause 
them to disapjxsij'.—Quicklime thrown 
on their nests, and tiien w'atcrcd, will 
destroy them.—Or a strong solution of 
alum water—Or gas tar;—or lime horn 
gas-works,—Giis tar pamted round a 
tree an jiich or two broad, will present 
ants and other insects from climbing 
and will preserve the fruit* 
APERIENT FOR CHILD¬ 
REN*—Infu-smn of wnna, one ounce; 
mint watcr^ half an ounce; calcined 
magnesia^ one scruple; uianna,^thrtc 
drachms ; syrup of roses, two drachms; 
(a solution of sugar will do). Mix an<i 
give m doses of one or two teaspoonfuls 
at a time* 

APERIENT electuary* 
Senna* one ounce, flour of 

sulphur, lialf an ounce ; ground ginger, 
two drachms; treacle, or honey, lour 
ounces* Mix well, Do«e about the 
Alw of a nutmeg morning and nlghi, If 


not strong enough* add a small quantity 
of jalap, 

APERIENT, INFANTS** — 
Take of rhubarb, five grams; magnesia, 
three grains; wUtq sugar, a scruple; 
marina, hve grains ; mix. Dose, vary- 
, Ing from a. piece half the size of a sweet- 
. pea to a piece the size of an ordinary 
■ pea. 

I aperient mixture, Ab- 
ernethy's, — Epsom Salts, half an 
ounce; infusion of Senna^ six drachms; 
tincture of Senna, two drachms; 
spearmint water, an ounce; distilled 
water* two ounces; best manna* two 
drachms. Mix ; and take three or four 
table-spoonfuls every morningt or every 
other morning.—This is a valuable mix¬ 
ture.—A decoction of Peruvian Elark 
Will render it a J'onic Aperient. 

APERIENT MIXTURE. — 
Senna leaves, a drachms : infitse in a 
quarter of a pint of boiling water* for 
half an hour, and add Epsom salts, half 
an ounce; compound Tincture of Senna 
an ounce. Three table^spoonfuls to be 
taken every three hoars. 

• APERIENT MIXTURE, 
(Tonic)—Roil two ounces of biuised 
dandchon roots, and one ounce of pow¬ 
dered hquortce, in one quart of water 
down to one pint; then add Epsom 
Salts, four drachms; Sulphate of Iron, 
four grains ; Elixir of Vitriol, thirty^fivc 
drops. This mixttire is aperient, and 
does not debilitate. 

APERIENT MIXTURE, 
(Tonic).—Take of EjSsom salts i ounce, 
diluted sulpliurin acid, one drachm, in- 
«fusion of quassia chips, half an imperial 
pmt, compound tincture of rlmbarb* si 
urajchms. Half a wine-glassful for a 
dose—to be taken twice a d.iy. 

APERIENT PILLS,—Com¬ 
pound Rhubarb Pill* a scruple: extra^ 
of Colocynth. half a draChui; costile 
soap, ten grains ; oil of jumper, three 
drops. Deal into a mass; makr into 
tirdtttaty stttd 'l ake onirat bed- 

time* 

APERIENT PILLS^ to pro¬ 
mote Dig05tion**™A]oes. 40 givilns; 
extract of gentian* twenty-four grains; 
extract of colocynth, one dbicfun ; oil 
of aniseed, suflicient to m^e into fillsf 
Tftke from one to thne when neteiaary* 
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APOPLEXY* —It is H Buidden de- 
privatioii of all the senses, and of volun^ 
taty motion^ geneially the effect'of ooiri' , 
pression of the br^n ; which,, when pro- ! 
duced by an effusion of blood* of a 
distension of the internal vessels of the 
head, from an accntnnlatjon of blood, 
is termed San^itucvj Afcplexy; and 
when caused by an effusion of serum^ 
which occurs cnieflj iu dropsical habits* 
Stfvvj Apoplexy. 

APOPLEXY;, Sanguineous. 
—The short neck^, tha indolent* 
great eaters and great drinkers, are Its 
victims I The ht is^enemlly preceded 
by a sense cf weight in the head, and 
^ddiness; frequeDi head--ache; bleed¬ 
ing at the nose ; redness of the eyes; 
imperfect vision; ringing in the ears; 
numbness in the eKtretiiities ; weakness 
of the knees; faltering of (he voice; 
drowsiness, and disturbed sleep. It h 
brought on by whatever hurries the cir¬ 
culation* so os to increase the aJQux of 
blood into the vessels of the head i such 
as violent exercises; passions of the 
mind; much straining jf whatever im¬ 
pedes the free return of blood from thcr 
n«d; as a light ligature* or handker¬ 
chief round the neck ; or lying with the 
bead lower than the chest* 

If the fit has lasted long, 1. e. two or 
three days; if the breathiug is very 
laborious and loud ; if the patient h far 
advanced in life; it is probable that the 
disease will prove fatal A second at¬ 
tack is always of more danger than a 
5 rst; and when apoplexy conies upon a 
paticilt who hu hitd frequem attacks of 
epilepsy, it very com no only proves fatal. 

Treatment; — Remove the cause,, 
that is, pressure upon the brain—apply 
blisters to the head* and also between 
the shoulders—and lessen the detennina- 
tion of the blood to the head by increas- 
krg the circulation in the extremities; 
i. e. stimulating the feet and hands by 
Mustard Poultices* and by-emptying 
the lower in tesitnes by a dystcr, made of 
Epsotn^Us, castor oil, salt, and aloes. 
Also give sudorihes, or medieiiies to pro¬ 
mote sweat. H the attack takes p^ce 
soon after m full meal, an emetic should 
b(t ^ven; Lobelia. See Unbinson's 
imder that articleKeep the 
body dea^y in an erect posture to i 
proi>ote the^ ntnm of tht blood from ' 
tha be^ 


APOPLEXY, ScrouB,- 

Compression of the brain, producing 
apoplexy, is seldom caused by on effu- 
sioo of the serous park of the blood^^ 
When it occurs in t. dropsical person, it 
maybe referred to an effusion of serum, 
which will require the aforesaid m^s* 
Cordials are proper and may be given. 
It is in consequence of extreme debility 
of the system, and general!v terminates 
in death. Give emetics of ipecacuanha 
and tartarised antimony—blisters to the 
head—mustard poultices to the legs aad 
feel-sharp pulses-diffusive stim¬ 

ulants of Ammonia, castor oil* Sssafa- 
tida, valerian* and electricity passed 
through the head. * 

Prevention of Apoplexy* — 

Avoid intoxicating drinksj keep the feet 
dry and warm, take plenty of exercise* 
eat sparingly* sleep with the head 
higher than the trunk, prevent con- 
stipatioii, wjuh the h^d and sponge 
the chest evety morning in cold water. 

For the treatment of Apoplexy* the 
following hints have been collected 
from the works of the most emjneut 
physicians:— ■ 

Remove all compression from every 
part of the body*—Immerse the legs in 
warm water and mustard for twenty 
minutes, applying friction at the same 
time,—^tne the whole surface with the 
diLuted tincture of Cayenne^—Avoid 
bleeding.—-Put a inustaid plaster be¬ 
tween the shoulders, If p^ible. let a 
brisk purgative be administered* for 
evacuation is tieccssary to unload the 
bowels and stomach, and therefore the 
pressure on the brain.—Blcod-lctting in 
Apoplexy aggravates the ci-rebral con- 
gesiion.—Profcssor Rccamiet says, '^1 
have not the least evidence that blood 
letting bos the smallest pow& to dlmin- 
iah the violence or duration of an apop* 
letjc paroxysm; nay* 1 liave every rea* 
son to believe that it so ^ weakens the 
powcEE of reaction as to prove fatal, or 
greatly to retard the cureL"-^App|y 
«ld water to head, and hot water 
to the feet, if slight symptoms begin to 
appear. At first do It 'Slightly, and 
increase the application groddally* 
This will force the blood from the 
upper to the lower extremities through 
the heart) and remove the disease.—The 
whole secret ff treattnent ooiuiita in 
•qiiAlliing tbi diuaktknw 
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ApothccfliicA^ Weight* 

30 - Grajm 1 Scruple, 

equal to ao grains Tr^. 

^ 3 ScTupfes* *. *^**^^ ** ***i DruOp 
equal A 6oj^raiu$. 

S Drams. >***1 Dunce, &t., 

equal to grains or 94 scruples^ 

la Ounces. ^***^***1 PouDd, 

eqilal to 3760 grainSp or &B8 SiCi ^ 'CT' 
$6 drams. 

By this weight medicinea artr mixed ; 
but drugs arc bought and sold whole- 
sAle by uvoirdupoisH 

ApathecaticB' Meaautie* 

60 Minims make i Fluid Dram, dr. 
S Fluid Dmms r Ounce.... * * *». 
16 Fluid Ounces r 

8 Pints I Gallon.*.. * .gal. 

APFLrES, to keep.—Let them be 
wdl dried, and packed in a hamperp or 
box without lidp wrapped in straw, or 
covered with saw-dust in layers. Keep 
in a cool place, and not exposed to 
frost* Apples should always be plucked 
when the w^eather is fine; and when 
packed they should not touch one 
another. 

The Americans preserve apples andt 
pears by cutting them into eightSp with¬ 
out the corcp and dry them in kiln till 
quite hard; they will keep for two or 
three years. AVhen used, they steep in 
hot water. 

APPLEi Cun^ant, or Datnson 
Dumplings, of Pudding*—Shred 
very fine about 5 or 6 ounces of suet, 
and roll it into 8 orio ounces of flour; 
add a little salt, and make into a paste 
with water* Line a Ixisln with the I 
paitCp and cover it with the same; j 
tie a cloth over it tightly, and bcnl till 
the fimit is enough* 

Some add eggs and milk 1 n making 
thh paste, but the above Is more whole- : 
some* 

APPLE EGG PUDPING.— 
Beat an egg wdl; then add a gill of 
water or milk, seven or eight table¬ 
spoon tub of flourj and half a spoonful 
of salt; mix well together, rate and 
cut into pieces three apples shr 
them into tne batter. Boil the whole in 
a cloth an Jiour and a guarter, il m a 
barin, a little longer.' Serve with melted 
butter flavoured with lemon. 

APPltS POOL.—Smw applei ai 


directed for goosebenieSp and tbea ped 
and pulp them. Fnepaiic the milk, Ac., 
and mix as before. 

APPLE PElTTERS.^Takft 
one pint of milk, three eggs, salt just to 
tastep*add ax much flour as wUl make 
a batter. Beat the yolks and whites 
sepAiate1i(, add the yolks to the milk, stir 
in the whites with as much flour as will 
; make a baiter; have ready some tender 
apples, peel them, cut them in skees 
round the apple; t^e the core carefully 
out of the centre of each slice, and to 
every spoonful of batter lay in a slice of 
apple, which must be cut very ihiu* 
them in hot kid to a light brown 
on both sides* 

APPLE GINGER—To 4 lb. 

of apples add 4 lb, of sugar, t quart of 
water, and 2 oa. of the best essence of 
, ginger* Flirst pane the fruit, cutting out 
every particle of core; then shape it so 
as to resemble the small kiud of pre¬ 
served ginger. Boil the eugar and 
water together for twejity-five minutes 
until it 15 a nice syrup; then put in the 
apple, .but be sure and do not stir it too 
nmeh. Add the essence of ginger; if 
2 02* be jnsuflicieot, add more, U will 
take nearly an hour to boil, qntil it 
becomes yellow and transpaTent There 
will be some that will not clear j put 
them by themselves* as they will spoil 
the appeatanoe of the rest. It will re¬ 
quire ^tnmiitg* American or Ribstone 
apples are the best to use. This is an 
excdlcDt substitute foT.preserved foreign 
ginger. 

APPLE JAM*—Fill a wide Jar 
nearly half full of Wfter; cut the apples* 
unpeeled, into quarters, take out the 
core, then fill the jar with the apples; 
lie a paper over it. and put it into a 
slow oven. When quite soft and oool, 
pulp them through a sieve. To eacii 
pound of prilp put three-quarters of a 
pound of crushed augaf| and bod it 
gently until it will jelly. Put it "Smo 
largo tart dishes or jars*. It will keep 
for five or more years in a cool, dry 
place. If for present use, or p mouth 
hence* half a pound of suga#^i8 enough. 

APPLE J E L lV*—P repanf 
.twenty golden pippins; boll them In a 
pint and a half of water frbm the spring, 
till quite tender; then strain ^tle uquor 
through A colander. Tevev^ pdni pirt 
A pound ol flue sugar » Add dnnAq)(m. 
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grated OQinge or ]«moa \ then boil to a. 
jelly. 

Another.—Ptepare apples as beforep 
by boiling and straining ; bare ready 
h^r an ounce of isinglass boiled m half 
a pint of water to a jelly; put this to the 
apple-water and apple, as strained 
through a coarse sieve; add sugar, 
a little lemon juice and peel; boil all 
together and put into a dish. Take out 
the pee].. 

APPLE MARMALADE.— 

Scald apples till they will pulp from the 
core ; then take an equal weight of 
sugar in large lumps, just dip them in 
water, and boil it till it can be well 
skimmed, and is a thick syrup, put to it 
the pulp, and simmer it on a quick hre 
a quarter of an hour. Grate a bitle 
lemon-peel before boiled but if too 
much it will be bitter. 

APPLE PIE—Pare and core the 
fruit, having wiped the outside, which 
with the cores boil in a little water till it 
tastes well; simin and put a bbk 
sugar, a bit of bruised emnarnon, dim¬ 
mer again. In the mean time place the 
applet in a dish, a paiitc being put 
round ihe edge; when one layer is in 
sprinkle half the sugar, shred lemon 
pieeli squeeie some lemon juice in. or a 
glass of cider if the apples have lost 
their Savour, put in the rest of the 
apple, sugar^ and the liquor that you 
have boil^, cover with paste. 

APPLE PRESERVE.—Take 
flo fine apples; peel and core them; 
grate them into a pulp, and strain 
through a colander ^ sllow j^lb of fine 
sugar to lib. of pulp. Clarify the 
sugar by adding water, and the Ix'aten 
white of an egg^ Then boil the fruit in 
the symp, till sufficiently done. Add 
dnnainon, or ginger, according to 
taste. * 

^PPLE PUPFS-—Pare the 
fruit, and either stew them in a stone 
jar on a hot hearth, or -bake them. 
When cold, mix the pulp of the apple 
with sugar^and shred line, 

taking as kittle of the apple-juice as yuii 
can. liake them m thin paste, in a 
quick oven ; r quarter of an hour wall 
do thetm if small. OruTige or quince* 
Qurmaladt, is a grcal improvement, 

* CinnamoD * pdunded, or orange-ilDut 

lifter, ii ft chfti^e. 

* 


APPLE PUDDINQ, Ameri* 
c&n.—Peel And core one docen and a 
half of good apples; cut them small; 
put them into a stew-pan with a little ^ 
water, cinnamoD, two cibves, and the 
peel of A lemon ; stew over a slow 
till soft; sweeten and strain, add the 
yolks of four eggs and one white, a 
quarter of a pound of butter,' half a 
nutmeg, the peel of a lemon grated^ 
and the juice of a l«non : beat well to* 
gethcr; line the inside of a pie-dish 
with good puff paste; put in the pud¬ 
ding, and bake half an hour. 

apple pudding, Baked.— 
Fare and quarter four large apples; 
boll them lender with the rind of a 
lemon, in so little water, that when 
done, none may xemaiii; beat them 
quite fine in a mortar; add the^nimb 
of a small roll, four ounc« of butter 
melted, the yolks of five, ajid whites of 
three eggs, juice of half a Icmoii. and 
sugar to taste; beat all together, and 
lay it in a dish with paste to turn out.- 

APPLE PUDDING, Boiled. 
—Suet, 5 oas. ; dour, 6 os&. ; chop the 
suet very fine, and roll it into the flour, 
*Make it into a light paste with water. 
Roil out. Pare and core S good sized 
apples; slice them; put them on tlic 
paste, and scatter upon them }i lb. of 
sugar ; draw the paste round the apples, 
and boil two hours, or more, in,a weiJ 
floured doth. $erve with melted butter 
swettened. 

APPLE PUDDING, Swiss.— 

Blitter a deep dish; {Kut into it a layer 
of bread crumbs ; then a layer of finely 
chopped suet; a thick Layer of finely 
chopped apples, and a thick layer of 
sfigar. . Repeal from the first byer till 
the dish l& full, the last layer to be 
finger biscuits soaked in milk. Coi|t 
I t till nearly enough; then uncover, till 
the top h nicely browned, Flavour 
with cinnomon, nutmeg, &c., as yon 
please, bake from 30 to 40 minutes, 

APPLE SAUCE, for Goose or ' 
Roast Pork.—Pare^ oore, and slice 
some applcst and put them in a stro^ 
jar, into a pan of water. When sufifC 
ciL^ntly boiled, bruise to a pulp, adding 
a little butter, and a little brown sugar. 

APPLES, Baked.—Put the ap- 
plei on a baking-dish, with ft iprinkle 
of sugar, and a aop of cider or watcTi 
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and set them in the oten to bake< 
Bahed apples or p»ea.T 3 , with bread, 
form a cheap and wholesome suppler for 
chllclten. 

APPLE SNOWBALLS -Swell 
rice in milk, and strain it off, and hav¬ 
ing pnred and cored appfes, put the 
rice round them, tyin^ each up in a 
cloth. Put a bit of femoti peeb a ctm-e. 
or cinnamon in each^ and'boil them 
well, 

APPLES, (Red,) in Jelly.— 
Pane and core some well-shaped ap 
pics ; plppms, or golden rennets, if you 
have them, b^t others will do; throw 
them into water as you do them; put 
them in a preserving pan, and with as 
little viator .is will only half cover them; 
Let ihgtTi coddle, when the Lower 
side is done, turn Ihem. OLzuserve that 
they do not lie too close when first put 
in. Mix sQme pounded cochinofil with 
the water, and boil with the fruit. 
When siifhcicntly done, take them out 
on the dish they are to be served in, the 
stalk downwards. Take the water and 
make a rich jelLy of it with loarsugar^ 
boiling the thin rind and juice of ^ 
lemon. When come to a jelly, let ir 
grow cold, and put it on and among 
the apples—Tflt- the peel of tiie lemon 
in narrow strips, and put across the 
eye of the apple. 

APPLE SYRUP,-Take a 
pounds of good ripe apples^ pare and 
slice ; place in a jar with about half a 
pint pf water^ and l lb. of sugar. Place 
the jar in a pan of water and boil two 
or three lioursn When cold itavour 
with orange flower water, or lemon, | 
citin amort according to taste. Place iit 
jars or bottles for use. 

APPLE TREES, New mode of 
Planting*^ —A horticulturist in Bohe¬ 
mia has a beautiful plantation of the 
best apple-trees, which have neither 
sprung from seeds, nor giafting. His 
plan is to take shoots from the choicest 
sorts, insert them In a potato^ and 
plunge both into the ground, having 
put an inch or two of the shoot 
ibove the surface. The potato' noui'- 
ishes the shoot, whilst it pushes out 
roots ; and the shoot gradually^aprings 
upt and bKomes a beautiful tree, bear¬ 
ing the bell fruit, without requiring to 
»egnftedt 


APPLE* or GOOSEBERRY 

TRIFLE,—^Scald such a quantity oJ 
either of these fruits, when pulped 
through sieve, will make a thick layer 
, at the boitom of your dish ; if of apples, 
mix the nnd of half a lemon grated 
fine; and add to both as irmoh sugar as 
will be pleasant. 

' Mix half a pint of milk, half a pint of 
cream, and the yolk of one egg ; give 
it a scald over the hre» and stir it all ibe 
time ; don't let it boU; add a little sugar 
only, and lei it ctow cold. Lay it 
over the apples with a spoon ; and then 
put on it a whip made the day bcforei 
as for other tnne. 

APPLE ^AfATER.—Cut four 
large apples in slices, and pour upon 
them a. quart of boiling water; let llwm 
remain for two or three hours^ and then 
strain and sweeten them according to 
your palate. Put in lemon juice. 

APPLE WINE.—.Pure cider 
' made from sound, dry apples, as it runs 
from the press. Put sixty pounds of 
brown sugar into fifteen gallons of the 
cider and let it dissolve, then put the 
mixture into a clean ba^ch Und hll the 
barrel Up to within two gallons of being 
full with clean cider; put the cask in a 
cool place, leaving tlie bung out forty* 
eight houm, then put in the bung with 
a small vent, until fermentation wholly 
ceascSi and bung up tight, and, in one 
yesr, the wine will m fit for use. This 
wine requites no racking ; the longer it 
stands upon the Iccs the better. 

APRICOTS, to preserve-— 
Wlien ripe» choose the fi^iest apricots; 
pare them as thin as possible, and w^eigh 
them. Lay them in halves on' dishes, 
WLih the hollow part upwards. Have 
ready an equal weight of good loaf 
sugar finely pounded, and strew it over 
them ; in the meantime break the stones, 
and blanch the kernels. Whexi^thc 
fruit has laid twelve hours, put U, with 
tbc sugar and juice, and also the ker¬ 
nels, into a preserving pan. Let It 
simmer very gdntly, till clear f then lake 
out the pieces of apricots singly as they 
tx^ome so; put them into small pots, 
and pour the syrup and^kernds over 
them. The scum must be takeh off as 
it rises. Cover with brat^y-Aper. * 

APRICOT CAKES-^ScaldW^ 

«f ripe iiprlwu, pod taki tut 
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stones soon as rou find the skin will 
come oflT. Bea^t thcTzi in a tnorlar to a 
pulp I boll ^ lb. of refined sugar, with 
a. spoonful of water, and it well 
Then put in the pulp of the apricots; 
sitniner a quarter of an hour over a slow 
fire, and stir gently all the time. Pour 
into shallow fiat glasses, turn them out 
upon glass plates, put them into a stove 
and turn once a day till dry. 

APRICOT JAM ,—Pare the ri^ 
pest Bf^oots, and cut them thin, Infuae 
them in an earthen pan, till they are 
tender and dry. To i % lb. of npricdls, 
put 1 lb. of refined sugar, and ^ spoon¬ 
fuls of water. Boil the sugar to a candy 
height and put it upon tire apricots. 
Stir over a slow fire till they look clear 
BJid thick; but they must only simmer^ 
and not boil. Put them into glasses. 

APRICOT JELLY.—Pecl and 
stone 30 fine apricots. Grate them to a 
pulp, and put them into a pan witli a 
small cupful of water, and i lb, of fine 
sugar. Add lemon juice, and stir in the 
white of one egg thoroughly. Boil it 
till it will jelly when put to cool. 

les, grapes^ and damsons, may 
be jenied in the^ame way, and in sum¬ 
mer they make fine effervescing drinks. 
“The jelly may be boiled down to muke 
elegant Candy. 

APRICOT PUDDING—Halve 
twelve large apricots, give them a scald 
till they are soft t meantime pour on the 
rated crumbs of a penny loiJ a pin* of 
oiling cream when half cold^ add 4 
ounces of sugar, the yolks of four beaten 
eggs, and a glass of white wine. Pound 
the apricots in a mortar with some or 
all of the kernels; then mix the fruit 
and other ingredients together; put a 
paste round a dish, and bake the pud¬ 
ding half an hour^ 

APRICOTS, or PEACHES in 
Bri5,ndy.—Wipe, weigh, and pick the 
fruit, and have ready a quarter of the 
weight of fine sugar in fine powder, 
Put the fruit into an ice pot that shuts 
very cloile i, throw the sugar over it, and 
then covet the fruit with brandy. Be- 
twTBcn tiic top and cover of the put 
a piece of double cap-paper. Set the pot 
into a s^uct-panof water till the brandy 
di as hot tfs you can possibly bear to put 
ynur ih, but It must not boil. 

KUt tlrs fruit Into a Jar, and pour the 


brandy on it. When cold, ptit a blad¬ 
der over, and tie it down tight, 
APRICOT MARMALADE-*- 

Apricots that ate not fit for preserves, 
or loo ripe for keeping, will answer this 
purpose. Boil them^n syrup till they 
wilt mash, then bent them In a mortar 
to a pa^te. Take half their weight of 
loaf sugar, nnd water enough to it to 
dissolve it. Boil and skim it till It is 
I clear, and the syrup thick like a fine 
! jelly. Put it into sweetmeat glasses, 
i and tic up dose. 

; APRICOTS, to dry in half-— 
Pate thin and halve four pounds of 
apricots, weighing them after; put them 
in a dish; strew among them three 
pounds of sugar in the finest powder. 
When it melts, set the fnut over a"stove 
to do very gently; as each,, piece 
becomes tender, tetke it out, and put it 
into a china bow'l. When all are done, 
and the boiling heat a Uftle abated, 
pour the syrup over tliem, In a day or 
two remove the syrup, leavtaig only a 
little in each half. In a day or two 
lurn them daily, till quite dry, in the 
sun or a warm place. Keep in boxes, 
■".vith layers of pa|>er. 

APRICOTS^ to preserve in 
Jelly -—Pare the fruit vity thiiij and 
stone it: weigh an equal quantity of 
sugar in fine powder, and strew over it. 
Next day boil very gently till they are 
clear, move them into a bowl, and pour 
the hquoT over. ^ The following day 
pour.the liquor to a qu:irt of codlin-^ 
liquor, made by boiling and straining, 
anda^iwund of fine sugar; let it boil 
quickly till it will jelly; pul the fruit 
into it, and give one boil, skim well, and 
put into small ]jcits. 

APRICOTS, to preserve 
Green.—Lay vine or apricot le«ve$ at 
tbii bottom of your pan, then frart, and ' 
so alternately till fifi], the upper layer* 
being thick with loaves; then fill with 
spring water, and cover down, that no 
steam may come out. Set the pan at 
a aistanec from the lire, so that in four or 
five hours they may only soft, but 
not cracked. Make a thin syrup of 
some of the water and drain the fruit 
When both are cold, put the fruit into 
the pan and the syrup to it; put the 
pan at a proper distance from the fire 
UU tiu apricot* green« Imt on no 
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Acc«tmt boil or crack; remove tliem 
very carefully into a pan with the syrtip^ 
for two or three days i rhen pour off as 
much of it as will necessary, and boil 
with more sugary make a rich syrup, 
and put a little sliced ginger into it 
When cold, and the tAin syrup has all 
drained from the fruit, pour the thick 
over it. THc former will serve to 
sweeten pies. 

APRICOT TART,-Use puff 
paste, see page jaa, and put in Apricot 
Jamr Jelly, or Marmalade, Ornament 
with mtle bars of paste. 

ARDENT SPIRITS.—Water 
is the natural beverage of man. Strong 
alcoholic liquors were formerly kept and 
sojd in Apothecaries' shops, and were 
by nhysicians prescribed as medicine 
inere^, Spirituous liquors and wines, 
more or less, Inflame the blood, and 
indutfe gout, stone, rheumatisTn, fevers, 
pleurisies, &c. They scorch and shrivel 
the solids, destroy digestion, dry up the 
juices, and bring on rapidly premann’e 
old age, gray hairs. Sc. Nothing has 
a greater tendency to destroy the coats 
of the stomach, to impair the digestion, 
destroy the appetite, and produce dft- 
eases, as ingammation of the liver, 
dro])sy, jaundioe, apoplexy, palsy, and 
madness. Ardent spirits, &c, produce 
imbecility and often insanity, 

AROMATIC TINCTURE,— 
Infuse two orniees of Jamaica pepper in 
two pints of brandy, without heat, fora 
few days ; then strain the tincture. 

This simple tincture will sufficiently 
answer all the intentions of the more 
costly preparations of this kiiyl. It is 
mther too hot to l>e taken by itself; but 
b v^ profkir for mixing with sfleh 
medicines as might otherwise prove too 
cold for the stomach. 

ARROW-ROOT BLANC¬ 
MANGE*—Put two tablespoon Ms 
of arrow-root to a qiiarf of milk, and a 
pinch of salt. Scald the milk, sweeten 
It, and stir in the arrow-root, which 
must first be wet up with some the 
milk. Boil up once. Orange^water, rose- 
watrf, or lemon-peel may be used to 
flavour it. Pour into moulds to cook 

ARROW-ROOT CUSTARD, 
—Arrow-root, one tablespoonful; milk, 
t pint; auguTi on* tablcspoonfid, and 
on« qff, Mix tbe with i 


little of the milk, cold; when fb« ndUc 
boils, sUr in the arrow-q^t, egg, and 
sugar, previously well beaten together^. 
Let it scald, and pour into cups to coot, 
To flavour it, boil a little ground tinna* 
moa in the milk. 

ARROW - ROOT JELLY,— 
To a dessert-spoonful of the powder, 
add-as much cold water as will make it 
into a paste, then pour on half a pint of 
boiling water, stir it bri^lyand boil it 
^ few minutes, when it will become a 
clear smooth jelly; a little sugar ajid 
sherry wine may Ik added for debilitated 
adults; but for infants, a drop or two 
of essence of carraway seeds or cinna¬ 
mon is preferable, wine being very 
liable to l^ome acid in the stomachs of 
infants, and to disorder the bowels. 
Fresh milk* either alone or diluted with 
water, may be substituted, for the 
water, 

ARROW-ROOT AND TAP¬ 
IOCA GRUELS,—Make a thin 
paste as before, and put into boiling 
water, adding sugar, salt, nutmeg, and 
a little leyron-juice. 

Tapioca maybe soaked lo hours in 
twice the quantity of water; then add 
milk and water. Boil till it is soft. 
Flavour the same as Arrow-root. 

ARROW-ROOT PUDDING, 
—Take a tea-cupfuls of arrow-root, and' 
mix it with half a pint of cold milk. 
Boil auotber half-pint of milk, flavour¬ 
ing h with cinnaridba, nutmeg, or 
lemon-peel. Stir the arrow-root and , 
milk into the boiling milk. When cold, 
jidd the yolks of 3 eggs beaten into 3 
02. of sugar. Then add the whites 
beat to a stiff froth, and bake in a 
buttered dish an hour. Ornament the 
tops with sweetmeats, 01 citron sliced, 

ARROW-ROOT PUDDING, 

as used in a West Indian family,^Two 
table-$poonfii1s of alrow-root, one egg 
beaten, yolk and white together; 
sweeten to taste, add any seasoning 
agreeable; a pint of miyt ^ mix well 
together, boll, put In a shape, when cold 
and siiir, tdrn cut. Sauce, melted 
butter, and wine, cold* This prepara¬ 
tion Is very suitable for InualJds, whe 
often take a dislike to it»‘prepa^^, 
the OfdlaAty wi^ mcdichHliy 
onlmL 
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ARROW-ROOT, to make for 
IsvAlida.^Put into a saucepan half 
a pint of water, giated nutmeg, and 
fine sugar, boil up once, then mi3£ into 
by degrees a dessert-spoonfut of Arrow- 
Toott previously nibbed smooth, with 
two spoonfuls of cold water A glass 
of sherry* or a tabte-spoonful of brandy, 
may be added when the patient has no 
tendency to inflamiinatory action. 

ARSENIC, Remedied for Poi¬ 
soning hy.—Mustfifd and water, aucT 
other emetics, or milk, Lime water, and 
white of an egg, as much as can be got 
down* Also Glauber's or Epsom salts ; 
chalk and water, or in llnse^ tea, if at 
hand* In csise of inflammation, give a 
clyster of gruel, Epjsom salts, and 
treacle. 

ARTICHOKES, to dr«ss— 
Trim a few of the outside leaves off, and 
cvit the stalk even. If young, half an 
hour will boil them. They are better 
for being gathered two or three days 
first, ^rve them with melted butter, 
in as many small cups as there arc arti* 
chokes, to help with each. 

ARTICHOKE BOTTOM^ 

If dried, they must be soaked, then 
Slewed in weak gravy, and served with 
or without forcemeat in each, Or they 
may be boiled in milk, and served with 
cream sauce; or added to ragouts, 
French pies, &c, 

artichokes, Jerusalem*— 

They must be t^cn up the moment 
they are done, or they will be too soft. 

■ They may be boiled plain, or served 
with white fricasice sauce. 

articles in season, - 

JANUAKY, 

Poultry*—Game i Pheasants, Car¬ 
tridges. Hares* Rabbits* Woodcocks* 
Snipes* Turkey’s* Capons. Pullets. 
Fowls, Chickens* Tame Pigeons', 

Fi*h. «-CaTp. Tench* Perch. 
Lampreys. Eels. Crajrfish. Cod* Soles. 
Flounders. Plaice. Turbots* ■ Tliorn* 
back* Skate* Sturgeon. Smelts. 
Whitings* *Lft}bsteTS* Crabs. Prawns. 
Oysters* * 

Vegetables.—Cabbage* Savoys* 
Colew'ort. SprrtJts. Broeoli* I*Mks. 
Onions. * Beets. Sorrel* Chervil* 
E^ive-. S{^E^b* Celery* Garlic. 
Scortonent. ntatpei* Patiuipi* Ttii- 
tilpir* BmoU, widte and purple. 


Shalots. Lettuctii* Cresses* Mustard. 
Rape. Sdsafy. Herbs, dry, and 
green* Cucumbers* Asparagus and 
Mushrooms, though not season. 

Fruit* — ApplcH*^ Pears* Nuta* 
Walnuts. Medlars* Grapes* 

FE;&KUAIt¥ AND MANCIh* 

. Meat, FqwU and Garne, as in Janu¬ 
ary, with the addition of Ducklings and 
Chickens; which last are to be bought 
in London, most, if not all (he year, 
but very dear. 

Fish.—As the last two months, ex¬ 
cept tiiat Cod U not thought so good 
from February to July, but, may be 
bougifl, 

Vegetables*—The same as the 
former months, with the addition of 
Kidney-beans* ’ ^ 

.Fruit*—Apples. Pears* Forced 
Strawberries* 

SI^COND QVAkTJr.R ' APKlb, MAY AND 
JUNE* 

Meat*—Beef* Mutton* Veal, 
Lamb* Venison in June* 

Poultry*“Pullets* Fowls* Chick* 
ens. Ducklings. Pigeons* Rabbits. 
Leverets. 

T i s h * — Carp* Tench* Soles* 
*SmeIts. Eels. TVout. TTjrbot* Lob¬ 
sters. Chub. Salmon. Herrings. 
Crayfish. Mackerel* Crabs. Prawns. 
Shrimps. 

Vegetablea*^—As before t and in 
May^ early Potatoes. Feas, Radishes, 
Kidney-beans* Carrots* Turnips* 
Early Cabbages, Cauliflowers. As- 
pKiragus. Artichokes. Ail sorts of 
SaUd forced. 

Fruit**—In June; ‘Strawberries. 
Cherries. Melons. Gre^ A^cots* 
Currants and Goo^betries for Tarts.— 
In July; Cherries. Strawberries. 
Pears* Melons. Goosebeiries. Cur* 
rants* Apricots. Grapes* Nectarines; 
and some Peaches. But most of these 
are forced. 


AUGUST,* 


TinKD XJUARTEX; JUI*Y, AUGUST^ 
■ AKH EEPTEMBEB. 

Meat as before. 

Poultry*—Pullets* Fowls* Clyck- 
ens. Rabbits. Pigeons.' Green Geese. 
Leverets. Turkey, Poults* Two 
.former months. Plovers* Wheatears* 
Geese in Swteinber. ' 
Fith.-CSod* Kiddock* Floutiden. 
Plaice* Skatoi. Tbomback. MuHeia. 
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Pilce. Carp. £dl«. Sbelliish; cKupt 
Oysters. Mackerel the fi.rst two months 
of the {quarter, but not good in August. 

Partridge^ahooting begins on the isl 
of Scpiembcr; ^hat is therefore used 
before is t>oacbed. 

Vegetables.—Of all sorts, Beans. 
Peas, French Beans. Sic. 

Fruits.—lu Jolyj Strawberries. 
Gooseberries. PiTie:apptes. Plums, 
variom Cherries. Apricots. Rasp- 
berried Melons. Curmnts. Damsons. 

In August and 'September; Peaches. 
Plums. Pigs, Filberts. Mulberries, 
Cherries. Apples. Pears. Nectarines. 
Grapes. Latter tnonths; Pmcs. 
Melons. Strawberries. Medlars lud 
Quinces in the latter month, Murillo 
Cheivies. Damsons. Plums. 

OCTOBKIt- • 

^Jeat as before, and Doe-venison* 
Poultry and Game.—Domestic 
Fowls, as in former quarter. Phea¬ 
sants, from the 1st of October. Par*^ 
tridgcs. Larks. Hares. Dotter^, 
End of the month ; Wild-ducks. Teal. 
Sdiws. Wi^eon. Grouse. 

Fish.—Dories. Smelts. Pjllfc. 
Perch, Halibuts. Brills. Carps. 
Salrnon*troui, Barbel. Gudgeons, 
Tench. Shell-fish. 

Vegetables.—As in Januaryr 
French-beans, last crops of beans. 
Fruits,—Peaches, Pears* Figs. 
Bullacc. Grapes. .Apples. Medlars. 
Damsons. Filberts. Walnuts. Nuts, 
Quinces, Services, 

NOVCMBEK. 

Meat.—Beef. Mutton. Veal. 
Pork. Hoiise*Latnb, Doc'venison. 
Poultry^Game. Fish, as in last monfh. 

VegetablcB.—Carrots* Turuips. 
Parsnip?. Potatoes. Skirrets, Scot* 
zonera. Onions. Leeks. Shalots. 
Cabbft^, Savoys. Coiewort, Spinach. 
Chard-beets. Cardoons. Cresses. En-^ 
dive, Celery. Lettuces, Salad. Herbs. 
Pot-herbs, 

Fruits.—Pears. Apples,” Kuts. 
Walnuts, Bullace. Chestnuts* Med- 
lars. Grapes, 

DECRMBEJt. 

Meat .—Beef, Mutton. Veal. 

House-Lamb, Pork and Venison: 

Poultry and Game. — Geese. 
Turkeys. Pullets. Pigeons. Canons. 
F^ls. Chickens. Rabbits, Hares. 


Snipes, Woodoocka. Larlcs. Pheas¬ 
ants. Partridges. Sca-fowis, Guinea* 
fowls. Wild-ducks. Teal. Widgeon. 
Dotterels, Dun-birds. Grouse. 
Fish,—Cod. Turbot. Halibuts, 
Gurnets. Sturgeon. Carp, 
Gudgeons. Codling, Dories. 

Shell-fish. 

VcgetablcH.^As in the last 

month. Asparagus fon?ed, 4c. 

Fniit.^—A-s in the last* 
ARTIFICIAL COLD.—Foran 
intense degree of Cold, sllfiieieilt for 
turmng Liquids into ice. Mix equal ports 
of muriatq^ of ammonk and saltpetre, 
boih finely powdered, in 6 parts water. 

ARTIFICIAL SKIN, For 
Bums, Bruises, Take gtinif 
cotton, and Venice Turpentine, equal 
parts of each, dissolve them in so times 
as much sulphuric ether, dissolving the 
cotton first, then adding the turpentine ; 
keep it corked tightly. The object of 
the luipentine is to prevent pressure, or 
pinching caused by evaporation of the 
ether when applied to a 1>nused surface. 
Pi^a/er does not affect it^ hence its 
yaluc for cracked nipples, chapped 
hands, and surface bruises, 4c, 

ASAFCETIDA, Tincture of.— 
This strong solution of aisafoetida gum 
in proof spirit, in the quantity of thirty 
to fifty drops, in a glass of pennyroyal 
or peppermint water, is much and suc^ 
cessfully employed os a remedy foi low¬ 
ness of spirits, hysteric and fainting 
fits: diRcTMt nervous complaints, spas¬ 
modic colic and asthma, d'he addition 
of ten drops of sal volatile to each dose 
will render it more .pleasant to the 
palqte, and at the same time coincide 
with its virtues, 

A mixture of one-third of tincture of 
asafeetida, and two of paregoric eliKir, 
taken in the dose of a teaspoonfol, has 
been found particularly servicc^e in 
relieving ac.nma In languid constltU' 
tions, and chronic difficultyof breath* 
tng. by expelling air from stomach,, 
promoting cxpectomtion, SHld allaying 
irritation, (see Asthma.) In the hoop 
ing-cough, unatiendet^ with fever^ it 
will provpe equally beneficial in doses 
proportioned to the age of^ihe patiem* 
vif. to a child of two j(*ars old* Elk 
drops, iacreasing drops Jor^ei^ery 
year. 
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ASAFCETIDA,*-Sold by Drag- I 
gists. It 15 stimuliini, antispasmodiCj, j 
expectorant, and laxative. Its aetion is \ 
quick, giving relief in spasmodic, flatd^ ' 
lent, and nervoos afTectioii:], especially 
whcD they arise from costiveness. It is 
useful in cough, hooping coughs and 
difficult breathing, and senile constip^* 
lion. Dose, from 10 grams in powder; 
Tincture from half drachm to two 
drachms. 

For Pills, it may be combined with 
bJocs, and a little ginger. 

ASCARIDE 5 ,, or Seat-womiSj 
to destroy,--A teaspoonful of llower& 
of sulphur, in a wine-glnssfijl of Gin^ or 
Brandy, in a morning fasting. The 
addition of a small quantity of Aloes 
will render it more effectual. 

ASPARAGUS, Omcinalia.-^ 
Asparagus is one of the tnost wholesome 
and nutritious of our culinary vege¬ 
tables ; it is both a diuretic and a seda> 
tive, ntuf recommended in cases of 
dropsy, stone, and uifections of the 
chest and lungs. For the latter com* 
plaint the following eJCtract will be found 
serviceable:—Boil the asparagus in 
^ter for Aveib.1 houAi, then strain, and 
^erapoiatf: ifte liquor gradually over a 
alq^ fire until it Dccomes eitOMd- 
thick ; then odd a wineglassful of 


brandy lo each pint, and put by in 
bottles. Take a tnblespoonful night 
and morning m warm milk. 

^ ASPARAQUS.to boil.— Scrape 
the asparagus; lie them 111 small 
bunches; boil them in a large pan of 
w'utcT with salt in it; before you dbb 
them up toast some slices of bread, antt 
then dip them in the boiltng viater; lay 
the asparagus on the toasts; pour cm 
them nch melted butter, and serve hot^ 
ASPARAGUS^ ragout Of,— 
Cut small asjiaVa^s like green peas; 
the best method is to break them off 
first; then tie them in small bunches to 
cyt, boil them till half done; then 
drain them, and finish with Gutter* a 
htde broth, herbs, two cloves, and a 
spn'g of savory. When done take out 
the cloves, herbs, &c,, mix two yolks of 
eggs, with a little flour, and broth, to 
garnish a first course dish. But If you 
intend to serve it in second course mix 
croaiUj a little salt, and sugar, 

ASPARAGUS AMULET*— 
Beat up six egg^ with cream, boil some 
of the largest and finest asparaifuSt and 
when boiled cut off all the green iu 
small pieces, Mbc them with the eggs, 
and add pepper and salt. Heat« ilice 
of butlor, and put thoem in, and serve on 
buttered toast. 

ASPARAGUS OMELET.^ 
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to be tflien every four hours, with the 
following Pills:— 

Precipitated IrOti, n grains ; Extract 
of Heinloclt, ^ grains : Gum Ammoniac* 
4 grains; Oil of Aniseed, two drops. 
Mix, and divide Into two or three Bills, 

Keep the bowels open by any of the 
aforementioned Aperients* But if the 
patient is alTected with Diarrhoea* a 
fr^uent attendant on the iasf stage of 
this malady* the following may be sub¬ 
stituted for the preceding tome mix¬ 
ture :—Compound Tincture of Rhafany* 

I ounce ; Lime water. 6 0Lmc(>s ; I^aud' 
antiui, 30 drops. Mix* Three table- 
spooafiii& to be taken every three hours ; 
it it doos not restrain diarrheea. add to 
the above 1 or 2 ounces of Decoction of 
Logwood. 

bihould a distressing pain affect the 
integuments of the head, or the back 
of the bead* a small blister will give 
relief* Or, take Ammoniated Tinoture 
of Valerian, two drachms ; Tincture of 
Castor, a drachm; l..aiidanum, thirty 
drops; Camphor MixLiin:, one ounce; 
Syrop of I'olu, one drachm* Mix, 
This is the most valuable for spasmodic 
affections. 

ASTHMA, Treatment of.^—For 
its, cure or relief, see my Htrhal^ under 
the following articles; they arc fjrst- 
raie remedies for tbU disease; “ Asa- 
fcEtida, Black Byrony. Butter-Bur, 
Chervil, Coffee* Colt's foot. Foxglove, 
Garlic, Horse-radish* Lobelia in tvvo 
places, Meadow Hedge Mus¬ 

tard, Myrrh, Thom Apple, Thyme, 
and Skunk Cabbage. 

The smoking of known 

as Tkistrn Applt^ is particularly recom¬ 
mended, the vapour, if possible should 
be inhaled. It wonderfully allays mor 
bid imtabllity* and the taloric which h 
taken with it, during the operation of 
smok^g, powerfully promotes the secre^ 
tion of mucus* and thus often speedily 
terminates the fit. If the'patient is un¬ 
able to smoke it* the vapours of a strong 
decoction-^ it may bf^ inhaled, by 
breathing over it as soon as it is taken 
off the fire* Boil an ounce in a pint of' 
water; as sopp as It bo^ls. take it off 
the fire; should be made in a dose 
vessel. t 

A^M^is an excellent remedy* 
It ^-wapmy allays die morbid irrlta* 
tioff of the ^gs, promotes enpectora-, 


tion, obviates cosiivenesa, strengthens 
the stomach, and increases the secre¬ 
tion of urine, and perspiration of the 
skin* A strong de^tion of it, com^ 
baned with Carrawa^, or Aniseed, is 
tlic l>esl form of administration. 

liefore and during the fit the patient 
should immerse his feet in warm water, 
and drink warm simple beverages, as 
balm tea, barley water* &c,, with two 
or three tea-spoonflils of -^Ctber, or of 
aromatic spirit of Ammonia, What¬ 
ever tends to quiet the nervous system* 
is of the greatest service: theugb ac¬ 
tive remedies should be applied with 
the greatest caution. Washing the 
head with wann water has been of very 
gTcat service; and some times sneezing, 
produced by snuff, madd of Asar^oacca, 
has suddenly terminated the paroxysm. 
If the chest be mneb pained, foment 
with hot flannels, or Rj?p)y u bran or 
oattncal poultice. Very strong Coffee 
is much recommended if the attack is 
violent; combine with it 10 or 15 drops 
□f laudanum* half a dmebm of *^thcr, 
and two dcops of oil of mint. This 
fnixlurc may be taken scvcml times 
during the day. 'I he following pills 
are valuable m Asthma:—Jiwcacuanba 
powder, & grains; James's Powder* 
grams ; Camphor, 15 grains; Extract 
of Henbaue, or Syrup, to form into 
or la J’ills, One or two may be lak 
every hour, or less frequently. 

Aslhmalits are very subject to aoct 
mnlation of inflammable air in the in 
tc&tmes which renders an aperient 
necessary. Distension of the stomach 
or intestines from any oansc is a i^utcc 
of^^neat distress to the patien^ by me¬ 
chanically preventing the motion of the 
diapliragm. Thcfeforc, take of Com¬ 
pound Colocynth Hill, i drachm; pre¬ 
pared Calomel, & grains; Asnfcetida 
hair a drachm* or more. Divide into 
15 or 20 Pills ; take two or three occa¬ 
sionally. But probably the best Aper¬ 
ient is Castor QiJ given in peppermint* 
or weak Brandy and water* 

To hasten the t^^ination ol the 
Patoxysm* rubbing the scalp with 
Camphorated Sal Volatile, and im¬ 
mersing the feet in warm water ore 
often useful. Vomiting exdtcd in the 
evening will sdtnetimcs, by unloading 
the stomach* promoting expectoration* 
and increasing perspiration, prevent the 
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aocesMon of 4 paroxysniH. For this 
purposcj take 30 craiTvs of Jpecacvanlmi 
iliowder: ^ Or, f^ca^nanha puwderT 
15 grains; sulphai^of fine, 4 grains j 
oxymel of 3 dracTinii : popjjcr- 

mint water, 1 ouftcc. Mix:—Or, Tinc¬ 
ture of LoV>o1ia \^^ good in obstinate 
cases; dose 1 -dractim. is 

now declared by the most eminent 
physicians to be the king of all reme¬ 
dies for Asthma. See my Htrbai on 
LottiiU. I shall now subjoin a few 
other remediMt some advice, the 
value of which ]ia$ been confirmed by 
my medical cxpcricncct and iliat of 
01 here* 

^thor is a good remedy during the 
fit* Dr^Graham directs its use thus; 

Heat a com^pon tea-pot with boilmg 
water—let it stand three or fonr min- 
utes ; pour the water entirely out, and 
thtn i>itt one or two tea* spoonfuls of 
*^thor into die pot> dose the lid^ and 
inhale the fumes through tiic spout in 
tlie mouth, brcatliing in that way for 
icieral minuteSn—Strong brandy and 
Water, and Gin And Wntut, have been 
found veiy serviceable during £ke Jilt 
especially the latter* with two 0 three 
drops of the Oil of Juniper added* 

The "following receipts for asthma 
have been found very useful 

Take of the Milk of Gum Ammonia, 
six ounces ; syTiipof squills, foifrounces 
aad a half; mix* A Jipoonful to be 
'taken w^hen relief h renuired* It pro- 
motes copious expectoration. 

Or, Gum Ammoniac, one drachm ;* 
gum AsafoetiUa, s<juilf pill, of each 
half a dradatn ; oil of Cinnamon, six 
drops ; form into 24 pills, with common 
syrup. Take twice a day* 

Or, Powdered ^enna, i ounce; flour 
of Sulphur, 34 ounce; powdered ginger, 
a drachms; iiowdered saffron, 
drachm* Size of a nutmeg to be mken 
night and morning, in treacle or honey* 
Or two ounces of best honey, and one 
ounce of raster oil mixed. A tea- 
spoonful or two to be taken night and 
morning, 

Carraway and Sweet Fennel seeds of 
e^b half an ounce; boil in a pint of 
vinegar about twentyaninutess take it 
off the fire, and add three ounces of 
sliced Garlic. Cov^ up, and when 
coldt 5q^eeIe and ttiain, and by gentle 
beatp^m with it a pound and a quarter 


of good honey, A^ea-sp^ouful or two 
to be takch aigbt and inorning* 

To relieve the breathing, steep 
some blotting paper in a strong solution 
of sallpctrc; dry it, and ligltt a portion 
wiicn going to bed. lay it on a plate. 
Many have experience much rehef 
from this* 

ASTHMA,-The Rev* J* Wcb- 
ley recommends the following :—A pint 
of cold water* c\eiy moming, and wa^U 
the head in cold water, and using the 

cold bath once in two weeks.-Or a 

decoction of liquorice oftcxi gives relief* 
—Or half a pint of tar water twice a 
day. Or hi/t a fortnight ehitfly m 
tmitd carrots. It seldom faij^s* 

Mafty have been cured by this diet.- 

Or take from ten to sixty drops of 
Klixir of Vitriol in a glass of spring 
Water ihrecor four limes a day.——Of 
into a quart oflioiling watercut a tea¬ 
spoon fii!#of Balsamic .^tber; receive 
the steam into the lungs, through a 
fumjgnitjr* twice a day, . 

Ijj^ Balsamic .£iber is made thus: 
I— Pul 4 oxs. of Spints of Wine* and 
one ounce of Balsam of Tolu, Into a 
phial, with one ounce of iUlher. Keep 
it well corked. It will not keep nbove 

a'week or two.*-Or, vomit with warm 

water* and always keep the body open. 
*— Wtsiry^ 

To prevent a return cf 4 fit of 
Asthma, or to relieve Asthma*— 
Keep the bow els gently open with Rhu¬ 
barb. or some other mild apenent, and 
strung then the tone of ihe stomacli by 
biltrr mftisi'Cins, as Camomile, Gentianj 
and Quinine. When the chest is con¬ 
strict^, apply mustard, or blistering 
plasters, and take no emetic occasionally 
to clear out ihe plilogm from the bron¬ 
chial pasi^cs—avoid every thing difficult 
of digestion—wear flannel next the sRin 
—avoid a. bl^ok damp air, easterly winds 
And take constant exercise. Ah animal 
diet, lather light, is ptefcn^lu to a 
vegetable diet , 

ASTHMATIC COUGH.-- 
Take Sj^anish liquorice, two^ottnees, salt 
of tartar, half an ounce; boil Ih^lquot 
in three pints of water to a quart: odd 
the salt to it wfien It is Blo»d warm* 
Drink two spoonfuls of lht$ cvet| iwiL 
hours* It seldom ^ils. I hm &Gwa( 
^thls cure an inveterate moi^ axilunt, 
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ASTRINGENTS»—Medicines which contract the living fibre» Their 
more iinrn^iate effect b <0 dlitiinlEih excretion And sccrelion^ Acting ^ubse^neiitly' 
AS fl tonic; they are remedies for dehfljty^ inward or external hsemojThAge» 
injurious secretions from the glands, fluxes, &c. The foliowing is a Ltst &f 
Aitringmit 

alum, powdehe^d ... . dose & ms to i scruple* 

AROMATIC CONFECTION *.* *** >, laiysogmins. 

BISTORT, kOOT o? ... ... ,*, ,, ii gmn^ to a scruples. 

CATECHU, TINCTURE OP ... ... ... ... „ 1 lo 2 teaspoonfuIs. 

CHALKj PltEFAHtD .*. *.H *„ 3 to 16 grains* 

CINNAMON, TttJCTURE OF .. a to t; draclims. 

ELIXIR OF Vn'RlOL^.. ... ,, from 6 drops in^ater*' 

.+■ +i.. *■* ... .+■ ... ... ,p 1 to 1.2 grains. 

GALLS. TtNCTUHE OF. *. 20 grains to drachm. 

IRON, SULFJJATI- OF ... ... *. „ yi grain to 4 gnuiis* 

IRON, FtLtNGS OF*.* ... .„ ... ,, 3 grains to 3 dmehms. 

IRON, TAkTARIZHD ... *.. ,, 10grams to ^ (Jrachm. 

IRON, SUBCAHBONATB OF ... .. I lo jz grains. 

KINO, POWDER OF H*. *.* *.* ... ... „ S grains to, drachm* 

KINO GUM, TTNcTUiiE OF *,. ... ,, 1 to 2 dradhms. 

LOGWOOD, DECOCTION uF ... „ from to i wineglass 

LOGWOOD, EXTRACT Of *.. ro glams to scruple. 

OAK, PQWDEKEO BARK uF . di^chtR lo 1 clrAchm, 

PERUVIAN BARK ... '. ,, 10 grams to % oz. 

ROSE WILLOW^ DECOCTION OF. A cupful 3 times a-day. 

RASPBERRY LEAVES, infu.sion of ... ,. A cuplul 

ROSECS, RED, THE PETALS Of * *. **. ,, 1 SCrii]lie tO I drachm, 

ROSES, DAM.ASK ... . ... 'r,. ... „ i scruple to i drachm, 

QUICKSILVER, NITRATE OF . i-S grain to 2 grains. 

SAGE, LEAVES OF... *.. ... ... ... ... ,. 10 grams to 1 fJmc:]im. 

SIMAROBAR, bark of .*. ... ... ,, i grain to i 4 draClini, 

SAUNDERS, REP, THE WOOD.. I gram to drachm,^ 

TANIN .*. . ... 5 grains to 10 grains. 

TORMLNTIIj. the root . •j, 10grains to i drachm. 

WORJLEBERRY : USE THE LBAVKS . lo grams to I drachm, 

ATROPHY.-The word is derived houses, rooms, and beds* unwholesome 
from the Greek a, not, and foul air, close and liad ventilated ilecp^ 

nourishment; ti&/ ndurahmtnt^ and llie ingrooms, excessive evacuations, werms, 
want of that nourishment induces emh^ mental tinxicty, excessive indulgence in 
ciation, and loss of strength. The *venery, or spirituous liquors. It is in- 
sympiomi arc a gradual ootisuming ur duced in females by suckling their thil- 
vi^asting away, imjxured digestion, loss dreti too long, 

of appetite, depression of spirits, and Treatment,—Many diseases are 

general languor; in the later stages accompanied-by Atrophy lo a greater or 
hefcrio fever, cough, and difficult breath- less cMcnh In thohc cases, iJierxrfyre, 
ing. In young persons of scrofulous it is but an effect of a disease, and that 
habit, there is ertlargcmcnt of the me$ieu- disease must be prescribed for. There 
treic eJands, indigestion, costiveness or are cai^es, however, In which the most 
diarrho^, uncertain appetite, flushed or cartful and rejxiated scrutiny fails to 
pallid checks, remittent fever, sv\tiling delect any scriou^i disease of the vital 
of the abdomenj emaciated limbs, and organs, though some Important vbcus 
eruptions of^ the skin on the shoulders, may be affected, if the glands are 
amis* ^liighs, Stc, I have seen the ves* afiecied, apply the llncturd of Iodine 
* sds so aljcnyaied as to be scarcely able by means of a Camel Hair brush, or the 
to oontam the blood, and in some oases, Ointment of the same. The following 
sftiaUer ones congested. formula has been recommended 

f The be hereditary, damp [ Iodine of Potassium, tdrftchfti;,^Cotti- 
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pound Infitsbn of Gentian» 5 ounces; 
Aromatic Spirit of Ammonia^ zdiachms, 
mistp and tike a table spoonful three 
' times n day; with the following Aperient 
at t^d-time;—Compound Rhubarb Pill, 

4 grains; Sulphate of Qtimine, 4 gfains; 
Cayenne Pepper, s grams; make into 
3 or 4 pills. ' - 

in this disease, fresh'air should be 
obtained» and abundant estcrcise in the 
open air. Keep the bowels reguiar, and 
always oombine a tonic with a purgative. 
The diet must be light and nutritious, 
If the disease arises from a venereal 
toint^ (alas I how many monstrous pa¬ 
rents thus infect their children!) then 
Sarsaparilla will be useful. See article 
Vifiereffi, in Herbal; the , 

same cJ^rse will, in a great measure, be 
applicable 10 Afrsphy, If the disease 
proceeds from worms, then Anthclmin- 
ijc-s must be administered. 

Sometimes Atrophy as produced by 
suckling too long, which must be aban> 
donedf or it wi|^ cause wasting^ and 
ultimately consumption. The child 
should be weaned immediately, and out¬ 
door exercise in a pure atmosphere, and* 
u course of tonics should b< taken 

immediately, 

AUNT NELLYAS PUD^ 
DING.— Half a pound of flour, half 
pound of treacle, six ounces of chop* 
ped suet, the j.uioc and peel of one 
lemon, 4 lable*spoonifnh of cream, two 
or three eggs, Mix and heat all to¬ 
gether. B01I lu a basin^ (previously 
well buttered) four hours.—For sauce* 
melted butter, ^ wine-glassful of Sherry* 
and two or three table-spoonfuls of 
apricot jam. * 

AVEN S*—This plant is a stringent, 
styptic* tonic, febrifuge, stomachic, and 
it is very applicable to all fevers, and 
promotes digestion, This plant 13 use¬ 
ful in dysentery, a lax smte of the 
bowels, asthma* colics, debility, sore 
throat, &c., &c. It is the opinion of an 
emineut physician* that its continued 
use restores strength to the most shat¬ 
tered and enfeebled constitutions, De- , 
coebon, sweetened with sug^rand milkp 
makes a very pleasant beverage, having 
much of the taste of coffee or chocolate. 
Take HMf a pint of the decoction at a 
time; and about forty or fifty grjiins of 
the powder daily* — See RabifmfCt 


« 


AVOIRDUPOIS WEIGHT* 
16 Drams ** I *< E«Ounoe. 

16 Dunces .1 Pound, 

14 Pounds .. I Stone, 

s 3 Pounds* or s stones i Quarter. 

4 Quaricfs Or S stoues 

or Tt2 pounds x Hundred weight 
20 Hundred weights ... i Ton. * 

By this weight nearly all the neces¬ 
saries of life ore weighed ; farcad, cheese, 
butter* meat, groceries, coal, &c. 

B. 

' BACHELOR’S CAKE.—One 

pound of flour* half a pound of sugar, 
quarter of a pound of butter or lard, 
fouryvine-glassfuls of milk, half a pound 
of Sultana raisins, quarter of a pound 
of currants* the same of candied peel, a 
quarter of a nutmeg* awo leaspoonfuls 
of ground ginger, one of cinnamon, ^nd 
one of carbouate of soda. These m* 
gfedieuts being well mixed* and slowly 
baked for an hour and a half* will form 
□. very nice cake, 

BACK, StiamTn the—The first 

thjugisrest; take night and morning 

15 or 20 drops of the balsam of capiva. 
If the part is inflamed, apply cold water 
cloths. Let the bowels be kept gently 
open by aperients. When the in- 
flaTniTiation is gone, rub the part with 
the Stimulating .Liniment, page 378, 
“—-The application of the Plater for 
the Stomach, or the Warm Plaster, 
page310,will be found useful. 

BACKGAMMON.—This game 
is played by two pei^ons, with a box 
and dice upon a table divided into tW’O 
pans, upon which there are twrelvc 
black and twelve white points. Each 
player has fiteen men* black and 
white, to distinguish them* which arc 
thus placed i—If you play into the right* 
hand table, two upon the aoe pofrit in 
your adversary's table; five upon^he 
six-point in the opposite table; three 
upon the cinque point of'the nearest 
table ; and five on the six pdiut in your 
owm table. 

; The grand point is to bring the men 
round into your own table; all throws 
that contribute towards ]t,*and<oceveiit 
your opponent doing the likivore ad 
vantageous to j^ou, aiut ^ce-versa. 
The best throw upon Ibe dice I9 t feg 
aoes, os it stops me six point % tA 
outer table* and seouics jhe dftqua 
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your tables are better for a hit thaa an^ 
greater number, providing your game is 
the most forward; because having ah me 
or more mea on your tables, gives him 
more chance to hi you than if he bad 
only t^o men. 

It you have a blot upon entering a 
man upon your adversary's Uibks, and 
have your choice where, always choose 
that point which is most disadvantage¬ 
ous to him- • 


CRITICAL CA^ES FOR A BACK GAME. 

Question.”Suppo^ A -plays the 
fore game and that all his men are 
placed m the usual manner; for B's 
game suppose that fourteen of his men 
are placed upon his adversary's ace 
point, and that B is to throw, which 
game is the likeliest to win the hit? 

Anawer.-A^s is the best by iwenty^ 
otie to twenty, because if B misses art 
ACC to take his opponent's deuce point, 
which IS twenty-hve to eleven against 
him. A is in that case to take up B's 
men in bis tables, ^ther singly or to 
points; and if J 3 secures cilhcij^ 
A‘^ deuce or trois points, then 4 is to 
lay as many men down as possible, in 
oi der to bo liit, and so get a hack game. 


DIRECTJONS FOR FLAVIHG AT bLTlTNG 
OUT TJIE 36 CHAMtaS OP TtlE DICE. 


I* "Two acts to be played upon your- 
Cinque point and bar point, fel^galnmon 
or hit. 


fl. Two sixes to be played on your | 
adversary's bar point, and on your own, I 
for a gammon or hit. [ 

3. Two trois to be played on your \ 
cinque point and the other two in your 
trois point, ip yont own tables, for a 
gammon only. 

4. Two duuc^ to bo played on your 
qunrtrc poitM in your Own table, and 
two to ^ brought over from the five 
tULti placed in your adversary's tables; 
this also for a gammon only. 

5. 'Two fours to be brought over 
from the five men placed in your adver- 
Sfiry's table, and to be put upon the 
ciJiquc point in your*own tables, for a 
gammon only. 

6. Two fives, to be brought over 
^from the five men placed in your adver¬ 
sary's tAbleSt and put on the trois point 
in y^w cwiir for a gammon or Mu | 


7. Sir aoe, now take your bar point 
for a gammon or hit, 

8* Six deuce, a man to^ brought 
from tlte five, in your adversary's tables, 
and placed on the cinque point m your 
own, for a gammon oc hiL 

9. Six and three, bring a man from 
your oponent'!^ acc point as for as be 
will go, for a gammon or bit, 

iQL Six and four exactly the same as 
last. 

lu Six anti five, ditto. 

12. ' Cbquc and quatre, ditto. 

13. Onque-trois, makes the trois 
point in your own tables for a ganiroon 
or ini. 

14. Cinqu^-deuce* play two men 
placed in your adversary's outer table 
in the five, for a gammon or hit. 

15. Cinque-acCj bring one man from^ 
the five Lu your adversary'ij tables,for 
the cinque, and play one down on the 
cinque-point in your own tables, for the 
aw, for a gammon or hit 

16. Qualre-lrois, bring two men 
from the five in your adversaiy's tables^ 
for a gammofi or hit. 

17. Quatre-deuce. make the quatr^* 
point in your own tables^ for a gammon 
or hit 

i3. Quaire-ace, pla^ a man froTU the 
five, itt your adveriary s tables for the 
quaire; and for dice, a man down on 
the cinque point in your tables, for a 
gammon only. 

19. Troib-deuce, ’ bring two men 
from the five in your adversary's tables, 
for a gammon only. 

20. Trois-ace, make the cinque 
point in your own tables, for a gammon 
or bit. 

31, Deuctf-ace, play one man from 
the five in your adversaty's tables, for 
the deuce; and for the ace. play a man 
down upon the cinque point in your own 
tables, for a gammon only. % 
LAWS OF BACKGAMM014. 

T. If yen take a man or men from 
any point, that man or men gnust be 
played. 

a. Vou are not understooa to have 
played any man till placed upon a pointy 
and quitl^ ■ 

3. If you play with 14 rgni only, 
thero is no penalty attend^g^t, because*- 
with a lesser number y*i play to & ijii- 
advantage, by not having the extfb 
to inakc up your lablcB. ^ 
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J - If you bear any niimbef of men, ] BACON, to cure aa in Wilt- 
ore you have entered a man taken iip< f shire.—Sprinkle each flitch with 
and whith consetjciendy you were and kt the blood drain off for 

obliged to enter, tuclii menj so borne, 

TYidst be entered again in your adver¬ 
sary's tables, as tlie man taken up. 


5, If you have mistaken your throw, 
and played it, and if your adversary has 
throw n, it is not in your choice nor ills 
to alter it, unless both sides agree to do 

$0h 

BACON, YORKSHIRE.- 

Yorkshire Bacen is first»rate, 
that of Wiltshire, Cmnberiand, 

The peculianiy of flavour, depends upon 
curing, which is conducted in the fol¬ 
lowing mannerAfter killing, the pig 
must hang for twenty-four hours, 
fore being cutmp. lake saltpetre, six 
ounces to theewL, and rub it well in; 
and TO lbs. of common salt to the cwt; 
well rub it in, and jjJacc in tlie sailing- 
tub, After having been in salt twelve 
or fourteen days, it must be turned over, 
a few pounds of fresh salt applied, and 
left for ten days longer,' Tiien take 
lit, wipe well, and hang itp in a cool, 
ry place in a linen or cotton bag, or 
wash over with lime and water, to pre¬ 
vent rancid It V, and the attack of the 
hacon-fly. - Hams especially should be 
preserved in this way, 

Some people make their hacoi’ thus: 
Take off all the inside fat of a side of 
porkt anti lay it 'on a long boara or 
dresser. That the blood may run from i', 
Rub It well on both sides with good 
salt, and let it he one day. Then laku a. 
pint of bay-salt, a quHrier of a pound of 
saltpetre, and beat them t^th fine; two 
pounds of coarse sugar* and a quarter 
of a peck of common salt. Lay your 
pork in something that will bold the 
pickje and rub it well with the above 
jng^dients. Lay the skinny side down¬ 
wards, and baste it eve^ day with the 
pickle for a fortnighL Tnen-hang it on 
a woodfsmokc and afterwards hatig it 
in a dry pUce, but not in a hot place. 
Observe that all hams and bacon 
should hang clear froin evetything, and 
not touch the wad. Take care to wipe 
off the salt before you put it into 
■Hhe picktk afd never keep bacon or 
hs^s in a hot Luteben, or in a room ea- 
^sed^o the rays of the sun, as all these 
patters contribute to make them nisty. ; 


twenty-four hours: tlieri mix a pound 
and a half of coarse sugar, the same 
qunntLly of bay-snU+ nearly half a pound 
of saUpeirc, and a pound of common 
salt. Rub this mixture well into the 
bacon, turning it every day for a moi>th* 
i tlien hang it to dry, afterwards 
smoke it ten days. This quantity of 
salts is sufficient for the whole hog. 

BACON, to choos«.^—If the 
' rind IS thm, the fni. Arm and of a red 
tinge, the lean tender, and of a good 
colour, and adhering to the bone, you 
may conclude it good and not old. ^ If 
there arc yellow strvaks in it* it h going, 
if not already, rusty. 

BACON* Excellent.—Divide Ihu 
I bog, and take the chine out; it is com- 
■ tnon to remove the spareTibs. but iIk 
bacon will be preserved 1 letter from 
being rusty if they are left In, Salt the 
bacon su days, then dram it from that 
first pickle; mix much salt as you 
judge proper with eight outlets of bay- 
salt, three ounces of saltpetre, and a 
pound of coarse sugar, to each hog, but 
first cut off the hams.,. Rub the salts 
well in* and turn" it ev^ery day for a 
month. Drain, suioke it a few 
tkiys I or dry without, by hanging in 
I the kitchen, not near the fire, ' 

BAD,SMELLS.—When a per- 
I son is so much afftciL-d by a pungent 
smell, as to cast him down, instantly 
convey him to a place where there is 
fresh air, dash cold water upon his 
head, face, and chest. Then let a per¬ 
son press upon his breast bone, and 
push his bowels up to l)is chest* and 
suddenly let them go, producing the 
same action aa breathing, which must 
be continued some minutcE. Rub the 
chest and limbs with brandy Or ammo¬ 
nia, mixed yrith oil, as a stimulant. 
Hold ammonia, or strong smelling salts 
to the nose* tickle the throat to cause 
sickness. If cold-put him to bed, put 
boUles of hot water to his feet, thighs 
and arm-pits; and if possibly, get som? 
b^ndy, or other spinl and water, down 
his throat; or pul him into a warm 
bath, and use the flesh brush while in U. 

BAGATELLE, The player 
cammences by having the eight v^ite 
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ja.11^ at the front cf the tsblCp he then 
:)lace& the red ball on the then 

ic lak^es his cue and strikes ihc white 
jail with it so that it again strikes, the 
■fid ball, foTciTig*it either into one of 
he ponJicls at the side or otherwise into 
>iie of the highest numbered holes. 
I'he red ball counts double either in 
xtcket ot hole. Should he miss the red 
3all then hq forfeits his while one. 
^boulcf a b&U rebound so far as to 
iross the rnptked line on the table the 
jail Is forfeited. 

The object of the player should be to 
ry to get the highest ntitnber. If the 
ed ball has been hol^ at starting the 
jlny, the pkTiyer must atm at the highest 
numbered holes on Ibe board. 

BALING POWDER.—Take 6 
ji. carbonate of soda, 4 01. tartaric 
icid, % OE. sugar [very finely sifted,^ 1 
JE. salt. well togctlier, and after 

be flour has been made into dougli 
'with water for bread, or milk for rolls,) 
idd one teaspoon ful of the powder to 
tvery [jound of fluiir, and knead it well, 
Ry this powder boL tolls may be had to 
jreakfast every morning, as its aclio^ 
s so rapid. Keep the powder in a well 
:orkcd-botlle. 

‘ BALDNESS. — The cause of 
aaldness is defect in the hair follicles, 
rom which the hair is developed. 
Sometimes it is the result of disease; 
xnd it is frequently hereditary. Those 
ivho perspire much about the head are 
generally b^ld. If the hair falls ofl 
ifter fever, shaving a few times will 
:end to promote ihe growtli. Keeping 
Lhe head closely wrapped prevents the 
growth of hair, A drachm of the Tine* 
;ure of Cahthandes mixed with an 
Dunce of lard, is a good application. 
\n infusion of the Asarum £vropium 
\sarabacca, [see Robinson's Herbal) 
be used as a lotion for the scalp. 

Rub the bald part frequently with the 
juice of an onion till it looks red.—Or, 
water, r pint; pearlash, half an ounee; 
onion juice, 1 gill; rum, half a gill; oil 
of rosemary^ ao drops. Rub the head 
hard with a tough linen towel dipped in 
the mixture.—Or, take 4 ounces of 
^astoroil, S ounces best rum, 30 drops 
dU of lavender, appdy occasionally to 
the head, shaking the bottle well—Or, 
beef marrow* well washed^ melted, and 
stpuQcd, half A potmd; tincture of 


contharldes, one ounce; oil of berga¬ 
mot, drops.—Wash the head ire- 

quenlly with warm water and Windsor 
soap : or with"a decoction of rosemary 
and southernwood. 

BALDNESS.—Rub the part 
morning and evening with onions, till 
it is red, afterwards with honey,— 
Or wash it with a decoction of box¬ 
wood.—Or electrify it daily.— 

BALDNESS*—Infuse for a few 

days, 1 drachm of powdered caxithar- 
ides in 1 ounce of proof spirit; beef 
marrow, half pound* soak in 5eveta.l 
waters* lastly in weak salt and water; 
melt, strain, and mix, adding 10 or rs 
drops of oil of bergamot, or lavender, 

BALM.—it is diaphoretic. It 
mokes an ^cellent drink in colds, 
fevers, and infLuenza. See neon's 
/ferial, 

BALM TEA.r--Balm leaves^ i 
Ounce, fine sugar* i Spoonful, lemon 
juice, I ounce, infused In ,1 pint of boil¬ 
ing water, for twenty minutes. This 
forms a useful diink in colds, or fevers, 
(See Robinson's Herbal* under Balm*) 

Or it may be made juit hke common 
tea. without the lemon. Let the patient 
drink it frequently, especially the last 
thing at night, and ke^ himself warm 
dunng the pcrspiralbn, 

BALM WINE,—Take 40 lbs, 
of sugar, and 9 gallons of water, boil it 
gently two hours, skim it well, and put 
it into a tub to coch Take a 3^ lbs. of 
the tops of balm, bruis^. and put them 
into a barrel with a little new yeast; 
and wlieu the liquor is cold, pour it on 
(he balm. Stir it well together, and let 
it stand twenty-four hoursj stirring it 
often. Then close it up, and let It 
stand six weeks. Rock it off* and put 
a lump of sugar into 'eacli bottle. 
Cork well; It will be better the o^ond 
year than the first, “ 

BALM OF GILEADf Decoc¬ 
tion of, and Tincture of, —These 
fohn excellent remedies Air* coughs, 
asthma, wheezing, &c. Populous bal- 
aomefera, or balsom poplar, belongs to 
America; but it may obtained by 
applying lo the Medi^ BotaiAsts. For 
the decoction, simmer ^ oifncc of thti 
buds in a quart of soft wafer, down to 
half a pint. Toko a wine gl^ssfj^r 
more* when the cough is troublesoiv'i!. 
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—For the infuse a ounces of 

the buds in a quni-t of good rum, and 
4 ounces of sugar. ' Lirgest <or four 
days. Take two or three tea-spoonfuls 
at a time. It greatly relieves cough, 
pains in the chest, and other pulmonary 
affections. 

BaLtMONY, — An American 
plant. It is a good tonic, iintibllious 
and stimulant. U b very bitter, and 
'purgative ilence it may be used ih 
coMb^tipntion, mdigcs^tion, loss of appe¬ 
tite, and general debility, with great 
effect; ai.^o in coin plaint bi of ihe fiver 
and ague, and in jaundice. It is a 
good milhelmciujc, soon riddtng chil¬ 
dren of worms. Make au infiisicm with 
one eighth of a pint hnvin of loose le,tves, 
fill With boiling water and stt'cp, dnnk 
the whole in the course of die day. and 
repeat 3 or 4 days, or unlj] well. Jf 
taken in powder from 4 to B grams. 

It is also used aii an injection for 
children tronblcd with worinij, 

BALSAM FOR COUGHS 
and colds.—T ineluic of lohi> 
and compound tinclure of bon?.oin. of 
each, one ounce; rectified spun, two 
ounces: syrup of blood-root, a table- 
spoonful, fSfc Syruj^./ 

Mix, Dose, a teaspoonfuL 

BALSAM^ Locatilla^a,—Olive- 
oil, one pint: oil of turpentine and yel¬ 
low W'Pix, of eacfi half a pnuncl ; red 
saunders, six drnchnis. Melt the v.ax 
wnb part of the oil over a gentle fire, 
then arid the remainder of the oil of lur- 
pentme; afierwasrls mix in thesaunders, 
reduced lo pow^der, and Stir till the 
balsain is cold. 

This balsam is recommended in 
erosions of the intestines, the dysentery^ 
iiemorrhages. Internal bruises, and 1:1, 
some coinpli^inis of the breast. Out¬ 
wardly it is used for healing and clean¬ 
sing cwouqds and uikeTs, The dose, 
internally, is two sci^iples to two 
dtachms. 

BALJiAMlC MIXTURE,— 
Balaam of ^aptva, 3 <its. ; oil of juni|Tpr, 
30 drops i gum arabic, dj'solved in 
water, a sufhcient quantity ; a cupful of 
spring water, tnd t oz. each of proof 
spirit, a^n^ syrup of m.'TrslimalWs, 
Iff IX. GofM^ fof urinary aftretions. 

BANBCRV* cakes. -Tfilt* 

3 £s. oi Hour, 1 lb, of butter rubbed 
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into the Hour, mix it with milk and a 
little balm ; about two ounces -for a 
p^fnny; roll them Toimd, then pm sugar, 
currants, and h little of the essence of. 
ieinons in the ncmldlj^; m^ike llicm up 
long and bake them in a hot oven^ 

BANBURY CAKES.-Roll 

out puff paste about a quafter inch 
thick, and place li^nhury 
in ilifi middle of the piece of paste you 
are to use, fold the other side over it 
and press it into an oval shape, flatten 
it with your hand at ihc top, letting the 
joining be at the bottom, ftuh the top 
over witli white of egg, and dust ^iib 
powdett'd sugar. 

Banbufy Composition, — Beat 
up well a quarter pound of butter, mix 
with it half a. pound of candied ^oniiigc 
and lemon cui Simall, one pound of cur¬ 
rants, and quarter ounce cAch of ground 
cinnamoji, and allspice. ' Mix all to* 
gether with eight ounces of sugar* 
Keep in a jar for use* Bake hrieen 
minutefiH 

BANDOLINE FOR THE 
HAIR.—This fixature is'best made 
^ little at a Lime, Pour a tahle5]>pDi)ful 
ol iHnUng water on A dorcu tpiince 
scciK : ' and repeat when fresh is 
Tccjuirc'd. , 

Or a solution of Gum Arabic; scent¬ 
ed with otto of Roses, 

BANNOCK.-’Mcal, 2 cupfulsi 
flour, s cupfuls ; a leaspoonful of salt j 
one of ginger; two table-spoonfuls of 
treacle: .sulficicnt buttermilk; half a 
Luaspoonful of ^oda. Bake an hour, 

BARBERRIES, for T^rtletB. 
—Pick barberries that have no stones, 
fT«m the stalks, add to every pound 
weight three quarters of'a pound of 
lump sugar; put the fruit into a jtene 
jar; and either set it on a hot hearth or 
in a saucepan of water, and let them 
.'>ininner very slowly till soft; put them 
and the sugar in to a preserving-pan, and 
boil them gently fifteen minutes*—Use 
no metal but siivt:;r. 

BARBERRIES, to preserve. 

—This fruit must first be boiled in water 
twenty mtnutes, di-amed, and then pre-^ 
served with fiugar like other fruH. 

BARBERRY JAM, to make, 

—'Bitk the barberries from the stalks ; 
bake them in an earthen jian; when 
baked, pass dicm through a sieve with 
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a large wooden spoon ; weigh the berries j 
anti pul their 'A^aglit of powdered sugar ; 
ntix well together; put it in your 
^and cover it up; set it in a dry pTnoe; 
« when you have gUeet the pnns« sift 
powdered sugar over the tops. 

This fruit is cooliog, antiscorbutic, 
and deobsiment. ccmuining malic and 
citric acid. They aro very useful 1 n all 
inflammatory fevers* especially typhus, 
and bilious disorders^ and scurvy. In 
the form of janip the fruit is very 
refreshing. 

BARCLAY’S ANTIBILI- 
OUS PILLS.—Extract of coly- 
ointh, 3 drachms; extract of jalap* i 
drachm; almond soap* i ^ drachm 
and a half; guiacnm, 3 drachms; 
tartans^ antimony, a grains; oil of 
juniper, 4 drops; oil of caraway, 4 
drops: oil of rosemary* 4 drops ; form 
nno a mass with syrup of buckthorn, 
and divide into pills. 

BARKj Decoction of*—Boil an 
ounce of the Peruvian bark, grossly 
jjowdered* m a pint and ,1 half of water, 
to one pint, then strain the decoction. 
If a teaspoon fid of the weak spirits of 
vitnuL be added to medicine, will 
render it both more, agreeable and 
eflicacioiis. , 

BARK, Compound Decoetton 
of.—Take of*- Peruvian bark^ and 
Virginia snakc^root. grossly powdered, 
each three drachms. Boil in n pint of 
w^atcr to one half. To ihp strFiined 
liquor add one ounce and a half of 
aromalie w'ater* 

BARK} Electuary —Take of 
Peruvian bark* in pewder, three ounces^ 
cascanlla. half an ounce; synip of gin¬ 
ger. enough to make an electuary* * 

Jn the cure of obstinate intermitting 
fevers, the bark is assisted by the casca- 
rilla* In hectic habits, however, it will 
be better to leave out the cascanlla, and 
put three drachma of crude sal ammO’ 
mac in its stead* 

Bark, Tincture of*—Pemvian 
bark* a ounces; of cinnamon and orange 
peel, }4 ounce each; cayenne pepper, 4 
teaspoonfuls. ]t>fuse all In pint of 
brandy, for six days in a close vessel.— 
Very useful iu agues, remittent fevers, 
and the slow, nervous, and putrid kinds, 
especially at their decline, A table- 
spoonful at a lime in any suitable lijquorj 


sharpened with a few drops of elixir of 
vitriol. 

, BARLEY GRUEL.—Take 
pearl barley 3 ozs. ; boil in two quarts 
of water nil reduced to about one; a 
little cinnamon or ginger may be added ; 
strain, and return into the saucepan; and 
ihqfi addj accord ing to your palate^ three 
quarters of a pint of port wine* 

BARLEY MILK.—Boil half a 
pound of pearl barley in three pints of 
milk ; when suflicientty boiled, add one 
quart of cream, a suck of cinnamon, and 
sugar to taste; when nearly cold, pour 
in a pint of sherry wine* beat it into a 
froth, and serve. 

BARLEY PUDDING.—To 6 
eggs well beaten put a quart of cream, 
half the whites, sweeten to your palate* 
a little orange flower or rose water, 
and 1 Ib. of melted butter. Then put 
ui six handfuls of barley, boiled tender* 
in milk. Butter the dlsb, and put it in. 
Bake it a light brown, 

barley' soup.— Take a 
gallon of water, and half a pound of 
barley, a blade or two of mace, a large 
''crust of breath a small piece*of lemon- 
peel ; let it boil till it comes to two 
quarts ; then adddialf a pint of sherry 
wine, and sweeten to your palate. 

When boiled to 3 quarts, ciiopped 
chicken and bacon may b« put in, and 
salt; omitting the sugar. 

BARLEY SUGAR* Common* 
—BoiKhree pounds of poorse raw sugar 
in three tea-cupfuls" of water, over a 
slow hre for half an hour, Dissolve a 
little gum in hot water; and put it in to 
dear; keep skimming while any soim 
rises; when ready it will snap like gloss; 
cut it into long sticks. 

BLARLEY SUQAR*—Boil one 
pound of very fine sugar in a tea-aupful 
of water, over a slow fire for halvafi 
hour; keep skimming it as often os any 
scum arises oil the .surface, till enough. 
Before il comes to the crack, take it off, 
and^ofur it on a stone* * Clca# with vin¬ 
egar, You must not pull this tlUt moke 
It into long sticks. 

Flavour with lemon miae, or oil of 
lemons; mb a little fresh butterw?ver a 
stone or marble slab, an^ pdbr sugar 
along it in narrow stripsi; it to a 

spiral form while warm; and wirea V 
tweemes cold, mark it across with 1' 
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kniTe, aii 4 It will break into any length 
dcsir^. 

BARLEY WATER*— Careful-* 
ty clean two tablc-&poonfuls of pearl 
barley, put it into a quart jtig, a<lding a 
very little and lump sugar tu taste. 
Fill up with bcjkng water, and 
stirring for ten minutes. Cover, and 
let cool. It will be fit for use in ten or 
twelve hours. Finely shred lemon peel,, 
or a little calfs feet jelly, greatly ini' 
provrf iL 

To make Barley-water pi^tiirsl^ add 
to the above, sliced figs, bruised liquor¬ 
ice root, raisins, stoned ; the quantity 
of each acconling to taster distilled 
water, r pint; bojJ awlule, and strain, 
These dnnks are useful in fevers, and 
diseases of the chest. The barley 
should be well washed, then boded a 1 
few minutes to extract its colouring 
Wttei-, Then boil In fresh water to a 
proper consistence, 

Or, take a tca-spoonfuJ of pearl bar¬ 
ley, two ounces of loaf sugar of the 
ordinary size, half a lemon, and enough 
isinglass to_clear it. Pour half a gallon ^ 
of spring ^tor OH those ingredients, 
and let it stand til] cold. 

Or, add the juice ^and rind of one 
lemon to a table-spoonful of honey, and 
two teacupfuls of barley. Pjut a quart 
of boding wafbr upon it. 

BARONESS'S PUDDING*™ 
Suet, flour, raisins, of each,* thiee 
quarters of a pound, and a little salt, 
and cinnamon* This is a real good 
pudding* 

BASILICON -OINTMENT, 
Yellow*—Yellow wax, 8 ounces; 
yellow rOisiTi 8 ounces; Burgundy pitch, 

g ounces ; VeniceJtutpetitine, 4 ounces; 

nsecd oil, 10 ounces. PiTst melt the 
rosifli, to whjch add the wax. and the 
Burgundy pitch, Wfien the whole is 
melted, remove from the fire, and 
slowly pul in the oil, stirring well till it 
is cold, I* * * « 

For the Black Baailicon, yellow 
WAX, and yellow rosin, 10 ounces; 
common piteh, 5 ounces. Melt as 
before,' and add ro ounces of linseed 
’ oil wben'’^^ from the hre. 

«Fot the Grbcn Basilicon, yellow 
AJad yellow rosin, of each, 3 
«otinces; Venice turpentine^ 6 ounces; 


powdered verdigris* 1 ounce; lard* 6 
ounces* Melt first the rosin, as before. 

These ointments arc very efficacious 
in healing limits* abscesses, and local- 
affect ions of any kind. 

BATH BUNS,— Take i ib, of 
fiour, put it in a dish, and make a hole 
in the middle, and pour in a dessert 
spoonful of good yeast; pour upon the 
yeast half a cupful of warm milk, mix 
in one-third of the flour, and let it riee 
an hour. When it has nsen, put in 6 
01. of cold butler, 4 eggs, and a few 
carraway seeds ; mix all together with 
the rest of the flour, Fut it in a warm 
place to rise* Flatten it with the hand 
on a paste-board, bift 6 ois. of loaf 
sugar* half the size of a pea; sprinkle 
the particles over the dough; 'roll to* 
gether, to mix the sugar; lot it rise* In 
a warm place about 20 minutes,. Make 
into buns, and lay on buttered tins ; 
put sugar and 9 qir 10 comfits on the 
tops, sprinkle them with water; bake in 
a pretty hot oven, 

BATH CAKES* — Take six 
pounds of flour, three quarters of a 
pound of butter, and three pounds of 
raw sugar, rub the butter and sugar 
well into the flour, after crushing the 
sugar small; take a hflie volatile salts 
dissolved in milk, mix the sug.ir and 
milk together, and then put the other 
things m : roll it thm* and cut it into 
round cakes with a tin mould, and bake 
them in a slow oven ; they must not l>c 
browned much. Some Arsons prefer 
them With a few eanaway seeds. 

BATHING*— See under their 
descriptive Names, a* Cdd B^th^ 
Warm Bafh, Vapour Entity $^;* 

* BATHING the feet and legs 
iii warm water at night,™Excelldut 
for colds, coughs, hoarseness, pains, 
headaches, and fevers. It prevents de¬ 
termination of blood to the hrad* ex^ 
cites the blood downwards, and pro¬ 
motes perspiraiian. Add a little mus- 
tard to the water, , The patieiit should 
go to bed immediately. 

BATHING THE FEET for 
Walking*™Take a breakfast Cup¬ 
ful of Sea Salt, make into solution with 
a little hot water* when dissolved, add 
6 or 7 quarts of aired water* bathe the 
feet m It for 5 minutes; ^ex which 
tiiey should be wiped dry, when'fiucd 
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several times the |eA will fcei like 
velvet. *If the person is troubled with 
corns it will take them away by regular¬ 
ly bathing the feet. 

BATH PIPE*^Take powdered 
white sugar, i6 parts; Italian juice, 
dissolved in a little water, a parts; 
powdered gum Arabic^ t part Make 
tliem into a stiff mass with warm water, 
.and roll it into the usual form, 
t BATTER PUDDING.—Rub 
three spoonfuls of fine flour extremely 
snvoih by degrees into a pint of milk ; 
simmer till it thickens; stir in two 
ounces of butter: set it to cool; then 
add the yolks of three eggs; flour a 
cloth that has'been wet. or butler a 
basin, and put the batter into it; tie it 
tight, anA plunge it into boiling waler, 
the bottom upwards. Boil it an hour 
and a hqjf, and serve with plain butter. 
If approved, a little ginger, nutmeg, 
and kmon-pcel may be added. Serve 
with svi'eet sauce, 

BATTER PUDDING WITH 
MEAT.—Make a batter with flour, 
milk and eggi; p^nr a httle into the 
bottom of a pudding dish; then put 
seasoned meat ot any kind into it, and 

a little shred onion ; pour the temain- 
der of the hatter over it; bake in a slow 

jOven. * 

BATTER^ to be used with all 
sorts of roasting meat. — Mdt 
good butter; put to it three eggs, with 
the whitK well beat up. and warm them 
together^ stirring them continuaNy. 
With this you may baste any roasting 
meat, and then sprinkle brend crumbs 
thereon; and so continue to make a 
crust as thick as you please. * 

BATTER, fOT frying Fruit, 
Vegetables^ &c.—Cut four ounces 
of fresh butter Into small pieces, pour 
on it half a pint of barley water^ and 
when dissolved, add a pint of cold 
water; mix by degrees with a p^nd of 
fine dry flour, and a small pinch of 
salt, Jfust before it is used, stir into it 
the whites of two eggs beaten to a solid 
froth ; use quickly, that the batter may 
be light * 

BAY-BERRY.—The Americati 
kind of this plant is the best» It is very 
astringent and stimulant, and Is judged 
to be the most valuable and astringent 
medipine ever discovered. As a stimu- 


jant U is very powerful, and preferred by 
Some to cayend^, and other stimulants. 

It removes canker, or morbific matlec 
from the mucous membranes of the stcK 
mach and bowels, It is a wonderful 
cleanser^ In cold phlegmatic systems, 
it generates heat, and it is sometimes 
combined with cayenne ki all cases of 
cold clamminess, where there is much 
morbrfic matter in the system ; In-such 
cases it may be given strong and fre¬ 
quently. B^ing an alterative it ia a 
good remedy for bowel complaints, and 
effitets a radical chjpige in the secre¬ 
tions^ The bark is the strongest. The 
powdered leaves, or the bark of the root 
make an excellent poultice for ulcers, 
cancerous and scrofulous sorcs^ 

BAY LEAVES—Are used for " 
flavouring soups, gravies, pickles^ &c. 
They should be dried, then pounded 
and put into a glass-ttoppered bottle 
ready for use. * 

BEANS, to drcsa.-.Boi 1 tender, 
with a bunch of parsley, chopped to 
serve with them. Bacon or pickled 
pork must be served to eat wltbf but 
not boiled with them. 

BEANS AND BACON, to 
drcKS.^—When you dress beang and 
baconj, boil the bacon by itself, and the 
beans by themselves, for the bacon will 
spoil the colour of the beans. Always 
throw some salt into the water, and 
some parsley nicely picked. When the 
beans are done uiougli, which you will 
know by'their being tender, throw them 
into a colander to drain. Take up the 
bacon and skin it; throw some wpings 
of the bread over the top, and if you 
have a salaTnandcr, make it red hot, and 
hold it over it, to brown the top oJf the 
bacon; if you have not one, set it 
before the fire to browm. Lay the beans 
in the dish, and the bacon in the mid41o, 
on the lop, and send them to the tSle, 
with butler in a tureen. * 

BEAnS* Ragout of.— Boil your 
beanif so that the skins will slip o^, take 
about a quart, season thetu witlifpepper, 
|ah, anef ^nutmeg ; then flour tJicin„ 
and have ready some butter in a slew> 
pan, throw in some beans; fry them of 
a fine browu, then drain ihm from ^ a 
fat, and lay them in yi^uf difeh; have 
ready a quarter of a pound of ^tt% 
tpdtcd> and half a pint of the blaachra 
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htAOs boiled^ beat in a mortar* with f 
very little pepper, salfl and nutmeg; 
then by degrees» mix them to the butter. 
BEANS, FRENCH, —String, 

and cut them intg four or eigljt; the 
la^t looks best. Lay them in salt and 
wafer, and \^hen the sauce-pan boils 
put them in H^Hh sdtnc salt. As soon 
as they are done, serve them immediate¬ 
ly ; to preserve the green colour. 

BEANS, FRENCH, a la 
Creme^—Slice the berms and boil 
them in ivater with salt. When soft, 
drain: Put into a-stew-pan two ounces 
of fresh butter,^ the yolks of three eggs, 
beaten up into a gill of creatn, and set 
over a slow fire, When hot/ add a 
^spoonful of vinegar, and the bones, 
simmer for live minutes, 

BEANS, FRENCH*ala Pou- 
tette.—Choose the beans small nnd 
tender; de^n them, and take out the 
fibers, and throw them Into fresh water ; 
cut them nil to one size; put them upon 
a hot hre, in a pot or stew pan* with 
water, and a handful of salt; let them 
be done and very green: throw 
them into cold water, dram, and put# 
them in to a stewpan with a bit of butter^ 
cut onions in little dice, do them white 
in butter, dust in a little dour* let them 
cook a little without browning; add a 
spoonful of soup; mix it well with 
hashed parsley and scalhons; salt and 
pepper; when done enough put in the 
beans, give them a boil; thicken the 
sauce with two or three yolks pf eggs; 
finish with the juice of a lemdn and 
butter. 

BEANS, FRENCH, to boiL— 
Cut the ends^of your beans off. then cut 
them slantways; put them in strong 
salt and water as you do them ; let them 
stand an hour; boil them in a large 
quality of water* with a handful of 
salt in it, they will be a fine green; 
when )fiu dish them up pour on them 
melted butter, • 

Be^ivns, FRENCH, td pre- 
serve ‘for Winter. —Pick them 
voung, and throw into a little woodei| 
keg a layer *f them three inches deep; 
then s^nkte them with salt, put ano¬ 
ther layer beans* and do. the same 
as ^igh a#you think proper, altcmatdy 
^th tail, mt not two much of this. 
Lay ov^ them a plate* or cow of wood, 


tbat^wiU go intb jhe keg* and pat a 
heavy stone on it, A pitikle.will rise 
from the beans and salt. If tltey ore 
loo salt, the soaking and boiling wiU 
be sufficient to mke them pleasant 
to the taste. 

BEANS* FRENCH, Pickled. 
—Put iUiall young beans into strong 
salt and water for three days, and stir 
now and then. Put tlicm into a sauce* 
pan with vine leaves, under and over 
them, and fill with salt and water; keep 
on* the fire bU they are a fine grean; 
drain; place in jars, and cover them 
with vinegar* albpke, cayenne, ginger* 
boil six minutes ; pour on hot. 

BEANS, FRENCH, as Salad. 

—l^oil the beans in safE and wi^er, drain 
them, season with cayenne pepper* 
crentn.audi vinegar; cover them; to 
stnjid three hours. Drain again, and 
mix salad of any kind, seasoning in the 
usual way, * 

BEANS, Windsor, Fricftsseed. 
—When grown large* but rojt mealy, 
boil, blanch, and lay then in a white 
sauce ready Iiot; just*heat them through 
in it, and serve. If any are not of a 
fine green, <lo not use ffiem in this dish. 

BEAUTY* personal* to pro¬ 
mote*—Labour to he chectfuL Do 
not give way lo trouble. If you have 
misfortiuies, bear them withsubinissLou; 
for brooding, maundering, do no 
good. Above all be For 

ttx Slate of the mmd has great influence 
upon the faciah appearance, and bodily 
attitude^ 

BECHAMEL SAUCE.-Puta 
ffew slices of ham into a stew.pan* a few 
mushrooms, two ot three shalois, two 
cloves* also a bay leaf and a bit of 
butter* Let them stand a few hours. 
Add a little water, flour* and milk or 
cream ; simmer forty minutes. Scalded 
parsley* very fine* may be added. 

BEDS, to detect dampness 
—After having warmed the bed with 
the pan, place between the sheeU 
a wine or beer gloss'; If after a few 
Minutes* the glass collects no vapour, 

St is safe, and via vtrsa. Irt all dtiubt- 
ful cases, such as a strange bed* 

BED SORES.—The white of an 
egg beatec to a strong froth j th(ni*^op 
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in gnraduailj, wbilst you are beating, two 
table-spoonfuls of spirits of win«; put 
it into a bottle* and apply occasionally 
with a feather.——Sw/ Piasier^ sold by 
the Drug^sts* protects the aiJected part 
from friction or nibbing, 




BEECH WOOD, to ntam 
Mahogany c;olour.--Put two ounces 
of dragon's blood in small pieces into 
a quart of spirits of wine; let it stand in 
a bottle, in a warm place, and shake it 
frequently. 



B e e f—Hi n d'Quarter 

* 

I. Sirloin* 

а. Rump. 

3. Edge-Bone. * 

4. Buttock. 

5. Mouses Buttock. 

б. Veiny Piece. 

BEEl^ to Choose-—If the flesh 
of oir-beeF is young, it will have a fine 
smooth open gmid^ be of a gooc^ red, 
and look tender. Ibe fat should look 
white rather than yellow ; for when that 
is of a deep colour, the meat is seldom 
good ; beef fed by oil-cakes is in general 
so, and the flesh is flabby. The grain 
of cow-beef is closer, and the fat whiter, 
than that of ox-heef; but the lean is not 
of so bright a red. The ^in of bull- 
beef is, closer still, the fat hard and 
skinny, the Icall of a deep red. and a 
stroT^ger scent. Ox-beef is the reverse, 
Ox‘bccf is the richest and largest, but 
in small families, and to some tastes, 
heifer-beef is better, if finely Tsd. In 
old meat there is a streak of horn in the 
Tibs of beef; the harder thb is, the 
older; and the flesh Is not finely 
flavoured. • 

BEEF a-'ls-mode.—Choose a 
piece of thick flank of a fine heifer or 
oz. Cut into long slices some fat bacon, 
but quite free from yellow; let each bit 
be Ttear on inch thick i dip them into 
vjneg|r, and then into a seasoning jeady 


[ 13. Shouklcf, or ot 
Mutton Piece. 

14. Brisket. 

15. Clod. 

16. Neck or Sticking- 
Picce, 

17. Shin. 

18. Cheek. 

prepared of s^lt, black pepper, allspice, 
and clove, all in fine powder, with 
parsley, chives, thytne. savory and knot¬ 
ted majpraTn^shred as small as possible, 

I and well mixed. With a sharp knife 
make holes deep enough to let in the 
larding ; then mb the l^f over with the 
seasaning, and bind it up tight with 
tape. it in a well-tinned pot ovet* a. 
fire, or rather^ stove; three or four 
onions must be fried brown and put to 
the btef, with two or thm carrots, one 
turnip, a head or two of celery, and a 
small quantity of water; let it simmer 
gently ..cii or twelve hours, or till ex¬ 
tremely tender* turning the meat twice. 
Put the fiiavy Into a pan, rcniDve^e 
fat, keep the bwf covered, put titem to¬ 
gether, and add a glass of port wine* 
Take off the tape and serve with the 
^ vegetables; or you may strain \\\ 6 m off* 
and send them up cut into dice for 
garnish. Onions roosted and then 
stewed with the gravy arc a great fm- 
provement^ A tea-cupful of Mnegar 
should ^ stewed with the ^ef. * 1 

BEEFi boiled*—Bbil tlie thick 
end of a bri^et of beef, some c^frotjr 


I 7* Thick Rimk* 

8. Thiti Flank. 

9 - , 

10. Fore Rib ; 5 Ril^, 
Fore-Quarter* 

11, Middle I^b; 4 Ribs. 
13 ,^ Chuck; 3 Ribs. 
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turnips cut in small ballsp and some 
celery, for two hours^ Let it simmer for 
six hours longer, taking care to fill tip 
the pot as the vrater decreases. An 
hour before the mefa is done, tEike out 
as* much broth ^ will fill your soup 
dish, and boil in it turnips and enrrots, 
cut in small pieces, with some celery, 
and season it vdth salt and pepper* 
the beef In one dish, and me soup 
in another. Add toast bread to the 
soup. 

BEEP, Brisket of, to Stew.— 
Put the part that has the bard fat into 
a stew pot, with a small quantity of 
water, let it boil up, and skin^ it thor¬ 
oughly: then add carrots, turnips, 
onions, celery, and a few pepper-coms, 
Stew till extremely tender; then take 
out the fiat banes, and remove all the 
fat from the -soup. Fdther serve that 
and the meat in a tureen ; or the soup 
alone, and the tf^eat on a dish, garnish- 
ed with some vegetables. The following 
SAUC^ i£ much admired, served with the 
beef:—Take half a pint of the soup, 
and mix it with a spoonful of ketchup, a 
glass of port wine, a tea-spoonful of 
made mustard, a little dour, a bit of 
butter, and salt; boil all tc^etber a few 
minutes, then pour it round the. meat. 
Chop capers, walnuts, red caobage, 
pickled cucumbers, and chives or jparslcy 
small, and put in separate fieaps over it. 

BEEF BROTH.-^Put two 
pounds of lean beef, one pound of scrag 
of \pal, one pound of scrag of mutton, 
sweet herbs, and ten pepper-ooms, into 
a nice tin saucepan, wiiK five quarts of 
water; simmer to three quarts; , and 
clear from the fat when cold. Add one 
onion if approved. 

Soup and broth made of different 
meats^ are more supporting a£ well as 
beb^ flavoured. 

To remove the fat, take it off. when 
cold, as clean as possible; and tf there 
be still any remaining,, lay a bit of clean 
blotting qy cap'paper on the broth when 
in the onsiti, and it will take up every 
particle, 

BEEF ^AKES.^Pound some 
beef that is underdone with a little 
bacont Oir ham: season with pepper, 
salt, and & little shalot, or garlic: mix 
tlftmi well \ aticl make into email cakes 
^ree inches long; and half as wide and 


thick; fiy them a light brown, and 
scr\^c them in a good thick gravy, 
BEEF, to Cellar.—Choose the 
thin end of the dank of fine mellov 
beef, but not too faf; lay it into a di^h 
with salt and saltpetre, tu^ and rub it 
every day for a week and keep it cool. 
Then take out all bone and gristle^ 
remove the skin of the inside prurl, and 
cover It thick with the fbllowing season¬ 
ing cut small: a large handful of parsley, 
the same of sage, some thyme, mar* 
joram* and penny royal, pepper, salt, 
and allspice. Roll the meat up ns tight 
as possible, and bind it, then boil it 
gentJy for seven or eight hours. A cloth 
must be put round before the tape. Put 
the beef under n good wcigiii while hot, 
without undoing it t the 5f1a|ie‘will then 
be oval. Part of a breast of veal rolled 
in with the beef, looks and \'ery 
wdl 

BEEF-COLLOP,—Cut thi» 
slices of beef from the rumpi or any 
other tender part, and divide thetn into 
pieces three inches Jong; beat tbem 
with the blade of a knife, and flour 
them. Fry the collops qiifck in butter 
two minutes: then lay tTicm into a 
small stew-pan, and cover tbem with a 
pint of gravy ; add a bit of butter rub¬ 
bed In flour, pepper, salt, the least bit 
of shalot shred as fine as possible* half 
a walnut, four small pickled cucumljcrs* 
and a teaspoonful of capers cut small. 
Take corn that it docs not boil; and 
sen-c the stew in a very hot covered 
dish. 

beef Cooked in a French 
Manner,—Procure six pounds of 
beef, and a pound of fat bacon in thin 
strips : roll cAch strip sepamtely, in a 
seasoning of paj-slcy oiTd pepper, and 
cover the beef thickly over with them^ 
Place some veaJ bones at the buttom of 
a pan, with a cover, tie the larded beef 
round, *and place it upon the bones* 
Then siowly pour over it two tablespoon- 
fuls of rum, so as to penetrate the beef. 
Place a thin slice of bacon at the top, 
agd v^ctables ■ viz. a few carrots, an 
onion* half a turnip, and one head of 
celery* Put these into thp pan, with 
pep^r-coms* and a bunch of sweet 
herbs in a bag, and pour over the whole 
a cupful of good gravy. Cover the pffii 
well Bake in an oven slowly for fiour 
houis ; garalshr when cold, with ^dly, 
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aod with the vegetahLes stewed with the 
meat. This is a very nice dish, 

BEEF, earned.—Make the fol¬ 
lowing pickle t—water^ a galions ; salt, 
lbs.; trcAcle, 3f ib< : sugar, i lb. ; 
saltpetre, oz$. ; pearlaj>h, oz. 
Boil &11 together ; skim, and peur the 
pickle on at^ut twenty-hve pounds 
of beef. Let it stay in a. few days. 
Boil in plenty of water when cooked to 
remove the and cat with it plenty 
of vegetables. It is nice to eat cold, 
and makes excellent sandwiches. 

BEEF, to Cure,—Take 28 lbs. 
of good beef and rub it thoroughly with 
salt and salii>etre; then make a pickle 
of 4 oas. of bay salt, oz. of saltpetre, 
and 4 oe|h of coarse sugar, and 50 ozs. 
of common salt. Rub this well in every 
day for 3 or 4 weeks. Take out and 
roll in or sawdust and hang it in a 
wood smoke for 6 or S days. Hang 
in a dry place near the cliimncy for a 
week : then keep it by covering it with 
bran. 


beef is not smoked, and it is generally 
boiled—slowly, 

beef, Fricandeati oT—Take a 
nice bit of lean beef: lard it with Imcon 
seasoned with pepper, salt^ cloves, 
mace, and allspice. 

IHit Jt into a slew-pan with a pint of 
brothj a glass of white wine, a bundle of 
parsley, all sorts of sweet herbs^ a clove 
of garlic, a shalot or two, four cloveSr 
pepper and salt. When the mcnl is be¬ 
come tender, covt-r it close; skim the 
^uccwcll, and strain it; set it on ih/ 
Are, and let it boil till it is reduced to a 
glaze. 

Glare the.larded side with this, and 
serve with sorrel-sauoe. 

BEEF, Ft'lcassee of cold Roast 
Beef,—Cut the beef into very thin 
slices, shred a handful of •parsley very 
small, cut an onion Into quarters^ and 
put aJ] together into a stewpan, with a 
piece of butter, and some strong broth: 
season with salt and pepper, and simmer 
very gently a quarter of an hour : then 
mix into it the yolks of two eggs, a glass 
of port wine, and a spoonful of vinegar; 
stir It quick* rub the dish with shalot, 
and pm the hicassec into it. 


beep gravy,—A ccording to 
the quantity wanted, cut slices of lean 
gravy beef, which place m a atew*pait 
upon a slice of ham or lean bacon, 
sliced onions, a oarrot, two or three 
cloves* and a bead of celery; add a 
good fat broth, and a pint of water; 
put on a slow fire for^about half an hour* 
stirring it a few times. Then add boiU 
ing water as you think prtil^er. Get it 
to the proper colour. It should be fre¬ 
quently skimmed, and at last strained, 

BEEF hash,—T ake the bones 
of the joint to be bashed, break them 
small; then stew them m very little 
water, with two onions, pepper, 'salt, a 
few sweet herbs, and a liU^e butter; 
then add some slices of underdone beef 
with fat. If you like, add gravy, ketch- 
tip, atid a glass of sherty. Put it into 
a small stew-pan with a little water, an 
onion, pepper and salt. Simmer it till 
hot through, and serve with dried 
parsley, 

BEEF* to H«h.—Do it the same 
j. in the last receipt; only the meat is 
to be ill slices, and yon may add a 
ftspoQuful of walniit-UquoT or ketchup. . 

Observe* that it is owing to 
hashes or mmccs that they get hard. 
All sorts of stews, or meat dressed a 
second time, should be only simmered ; 
and this only hot through. 

BEEF, HASHED* AmeTican* 
—Put nearly a pint of boiling water 
into tt small snucepan. and make a thin 
paste with a dessert spoonful of flour* 
and a tablets poonful of cold water. Btii 
it iu, and boil three minutes. Add 
half a teaspoon ful of black pepper, and 
one of salt. Gently simmer 10 minutes. 
Cut the beef into half-inch piccts 
and add as many pieces of boiled 
potatoes and turnips, and two or 
three ounces of butter* and if you like* 
a table-spoonful of tomato-ketcmip* 
Simmer again 5 or 10 minutes; add 
gravy, port wine* and lemon Itiice, if 
you like. , 

BEEF-HE ART,—Wa?b it care¬ 
fully ; stuff as hare; roast, and serve 
with rich gravy, and curiaj^-jelly sauce. 
Hash with the same, and add pojt wine. 

BEEF^f Hunters',—To <a round 
of beef that weighs twentjf-fiift pounds' 
take three ounces of saltpetr^ thA^ 
ounces of the coaraest sugar* an ounce 


Spiced Beef is done the same 
way* adding mace, elovesj and ^pper. 
All rubbed well’into the beef, iipioed 
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of cloves, a nutmeg;, an ounce of 
allspice, three handiuh of comm on 
all in the guest powder, 

The beef should hftnff two or three 
dajrs; then n^b the Above well into U, 
and turn and rub it everyday for two 
or three weeks. The bone mu$t be 
taken out at the £rst* When to be 
dressed, dip jt into cold water^ to take 
off the loose'spice, bind it up tight with 
tape, and put it into a pan with a tca- 
ctipful of water at the bottom, cover the 
top of the meat with shred suet, and 
the pan with a brown cnist and paper, 
and bake it five or^six hours. When 
oold.'tkke off the paste and tape. 

The gTijvy is very fine; and a little 
of it adds greatly to the flavour of any 
hash, soup, &c. 

Both the gravy and beef will keep 
some time. 

The meat should be cut with a very 
sbnrp knife, and quite smooth, to pre¬ 
vent waste, 

BEEF, to Keep.—The kernels 
should be 'removed from the neck 
pieces. As the butchers seldom attend 
tp thie matter, tlie cook should do lU, 
and then mb the salt well into such 
beef A5 is designed for boiling, and 
slightly sprinkle that which is for roast¬ 
ing. 

beef, Xo Mince.—Shred the 
underdone part fine,, with some of the 
fat; put it into a small stew-pan, with 
some onion or shalot, (a very little will 
do,) a little water, pepper, sail; boil it ' 
till the onion is quite soft, then put 
some of the gravy of the meat to it, and 
the mince. Don't let It boil. Have a 
small hot dish with sippets of bread 
ready, pour the mince into it, but first 
mix a l^ge spoonfLil of vinegar with 11; 
if shalot-vl'icgar is used, there will be 
no need of the onion, nor the 
sh^t; 

BEEFj to Mince^—Shred the 
meat fine, and boil with onion, or 
shalot, 4!^^per, : add a little of its 

gravy, some butter. Gamish with 
toast. 

BBEF^ en Miroton.—Cat thin 
slices c£ ooM ronit beef and put them 
into a l^fig-pan with a ^ lb. of butterj 
dud six OLio£i 5 | and a few- cloves, turn 
pa^frequently, then mix a little 
tlW and some salt, pepper^ and after 


a few boiJst Serve up hot. This dish is 
excellent and economical 

BEEF-OLIVES, or to tbesa 

meat that has not been done 
enoughi—Cut slices half^an^ineh 
thick, and four Inches square ; lay on 
them a forcemeat of entmbs of bread, 
shalot, a little suet, or fa*, pepper, and 
Rotli them, and fasten with a 
I small skewer; put them into a stew- 
I pan with some gravy m.ade of the beef* 
bones, or the gravy of the ment, and a 
spoonful or two of water and stew 
them till tender^ Fresh meat will do, 

BEEF - PALATES, — Simmer 
ibcm iu water several hours, till they 
Will peel; then cut the palates into 
I sUceSj or leave them whale,,.as you 
choose: and stew them in a rich gravy 
till as tender as possible. Before you 
serve, season them with Cayenhe, salt, 
And ketchup If the gravy was drawn 
clear, add mso some butter and dour. 

If to li« served white boll them in 
milk, and slew them in a fricaS5 .c 
sauce; .adding cream, butter, flour, and 
mushroom powder, and a httle pounded 
macc. 

BEEF PATTIES. —Use the 
best Lccf, half roast it, cut it very small, 
season wtth pc[>pcr, salt, and onion, or 
shalot, put it into thin paste, close up, 
and b^e.to a brown,—Underdone beef 
mifiy be used instead of fresh. 

B E K F, to * Pot.—Take two 
pounds of lean beef, fub it with saK* 
petre, and lei it He one night; then 
salt wtth common salt, and cover it 
with watcf four days in a small pan. 
Dry it with a. cloth and season with 
I black pepr^r; lay it into as small a pan 
as will hmd it, caver it With coarse 
paste, and bake it five hours in a very 
cool oven. Put no liquor in. 

When cold, pick out, the slnngs and 
fat; beat the meat very fine with a 
quarter of a^x^nnd of fine butter just 
warm, but not oiled, and as much of 
the gravy as will make it into a paste ; 
put it into very small pots* and cover 
them with melted butter. 

Another way.—Talie beef thaj 
has been dressed, either boiled or 
roasted ; beat it in a mortar with Aorrfe 
pepper, salt, a few doves, ^ated nut¬ 
meg, and a little fine butter, just waroL 
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This eats as well, but the colour is 
not so fine* It Is & pood waj for tising 
the remains of a large joint* 

* BEEF, to Roast.—Beef may be 
roasted Ijefore thi fire, though this 
ihethod is not now so common. It is 
mostly roasted in the oven* Jf before 
the fire, it is f^pood plan to put a little 
salt and wjttcr in the drppmg-pan j 
hEUile the meal a little with itj lot H 
dry : then cfust it well with flour : baste 
it with good butter, to give the meat a 
better colonr. Place at a proper di^- 
lahce from the fire, and baste it often ; 
let the thickest part of the beef have the 
most fire. If yon allow it to scorch, it 
makes the meal hard, and prevents the 
heat from penetrating to the centre; 
besides will appear enoogh when it is 
only about half done. When the 
steam draws near the fire it is a sign of 
its being enough. Never ^li your 
meat much before you lay it to the fire, 
as salting brings out the gravy, and 
forms bnne. This caution applies to 
beef for imniediate eating. 

If you roast in the Oven* have it hot 
before you put in the beef; keep the 
oven door open five or siat minutes after 
putting the beef in, to get rid of the 
steam. Haiite k occasionally. 

BEEF, Rolled*—Hang three 
libs three or four days; take out the 
bones from the whole Icngtli, sj^nriukle 
it with salt, roll the meat tight, and 
roast it Nothing can look nicer* The 
above done with spices, &c., and baked 
as hunters' beef is eKcellent. 

BEEF| Rolled to equal Hare* 
—Take the inside of a large sirloin,, 
soak it in a glass of port wine and a 
glass of vinegar miKed. for iony^cight 
hours: have ready a very fine stufiing, 
and bind it up tight. Roast it on a 
hanging spit; and baste it with a glass 
of port wine, ' the same quantity of 
vinegar, and a tea-$p^nful of pounded 
allspice, larding it impr^es the look 
and flavoub j serve with a rich gravy in 
the dish ; currant-jelly and melted bub 
ter in tureens, 

BEEF, Round of*—Should be 
carefully salted and wet with the pickle 
for eight or ten days. The bone should 
be cut out first, and the beef skewered 
and lied up lu make it quite round* It 
may^ stuflbd with ponky. If approved, 


in which case the holes to admit the 
parsley must be made with a sharp point¬ 
ed knife, and the parsley coarsely cut 
and stuffed in tight. As soon os it 
"bo'fis. it should skimmed, and after¬ 
wards kept boiling very gently. 

BEEF, to Salt, Dutch way*— 
Take a. le.in piece of beef; rnh it well 
with treacle or brown sugar, and let it 
be turned often. In three days wipe it, 
and salt it with common salt and salt¬ 
petre beaten fine : rub these well in, and 
turn it every day for a fortnight. Roll 
it light in a coarse cloth, and press it 
under a large weight; hang it to dry fa ■ 
a wood'Sm^e, but lum it upside down 
every day* 

. BEEF Of PORK to Salt fot 
immediate use.—The piece should 
not weigh more than five or sii pounds. 
Salt it veiy thoroughly just before you 
put it into a pot; tnke a coarse cloth, 
flour it welb put the meat in, and fold 
it close* Put it into a pot of boiling 
water, and boil it os long as you would, 
any other salt beef of the same siie, 

•and it will lie as salt as if done four or 
five days* 

BEEF, to Salt red*—Choose a 
piece of beef with as Little bone as you 
can (the flank is most proper,} sprinkle 
it, and let it drain a day; then rub it 
with common salt, saltpetre, and bay- 
salt ; but only a small proportion of the 
saltpetre, ana you may add a few grains 
of cochineab all in fine powder* Rub 
the pickle every day Into the meat for 
a week, then only turn it* It will be 
dEcellent in eight days. In sixteen 
drain it from ihe pickle; and let it be 
smoked at the oven-mouth when heated 
with wjod, or send it to the baker''s* 

A few days will smake it, A little of 
the oom'sest sugar may be added t^^tbe 
salt. It cats well, boiled tender with 
greens or carrots. If to be grated as 
Dutch, then ettt a Jfan bit* botl it till 
extremely tender, and while l^t, put it 
under a press. When cold, foU it in a 

* sheet of paper, and it will keep in a dry 
place two or three moruh|*—ready for 
serving 01Xbread and butter, ^ 

BEEF, called S^ndtra, to * 
die as*—MU iot becf» op muft on, small 
with onioa^ pepper, and salt f ftddla 
kttie gravy: put it into scaJlop-shdls, ^ 
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saucers, msUcing them tbree^pmrts full, 
and liJl tlitrin up w ilh potatpc^s, ma&hed 
with little cream ; put a bit of butter. 
oa the top, and brown them la an oven, 
or before the fire. ' 

BEEF SAUSAGES.—Take 2 
Ibj* of nice lean tender beef, and one 
pound of ^ef suet. Cut and chop 
(hem line* Mix powdered sage and 
sweet herbs^ with the meat. Season 
pretty high witli pepptr* salt, nutmeg, 
&c. : also the finely shred rind of a ; 
small lemon. Skins may bo dispensed 
with, if they be rulkd well in a bc.nlen 
fried in hot butter, and rolled , 
about in the pan^ 

BEEF, SIlft- 01 N,to Force.— 

Split it: cut off the akin and fat: tone 
it; chop the meat fine wah beaten mace, 
shaJots, an anchovy, half a pint of port, 
pepper and salt; lay the bones, fat, and 
skjn onj skewer and pepper it well. 
Serve with sauce made of port wine, 
staalot, anchovy, and horseradish* , 
BEEF, Sirlioin, to DrcES.—Cut 
out all the meat and fat in little pieces 
as thick as your finger, and tv^o inches 
long; dredge It with, floim; and fry in-' 
butter, of a nice brown; drain the 
butter from the meat, and toss it up in 
a rich gravy, seasoned with pepper, 
salt, anchovy, and shalot. Do not let 
it boil on any account. Before you 
serve, add two spoonfuls of vinegar. 
Garnish with crimped parsley. 

BEEF SOUP^—Put into ten 
pints of water, eight pounds of beef, 
cut into two or tliree pieces, one pound 
of^nvixed green vegetables, fotir tea- 
spoonfuls of salt, half a teaspoonful of 
cayenne pepper, a few shalots, and 
three doves. Boil gently three hours. 
BEEF SOUP.- See atid 
page 370. 

pE£F-$TEAKS should be cut 
from a rump that has hung a few days. 
Broil them over a very dear lire, or in 
the oven; put into the di|h a little 
minced thalot, and a table-spoon ful of 
ketchup ; and mb a bit of butter on the 
steak the tnoment of serving. It should 
be turned t^ten, that the gravy may not 
be dr^wu out on either side. 

This dish requiresi to be fiaten so hot 
and freskddhijj that it is not in pcrfrcj 
f |on jf served with anything else. Pepper 
ind &\lt should be added when taking 
it off ihe liie* 


BEEF-STEAKS, Fried*—Cut 
your steaks as for broiling; put them into 
a slewpan, with butter; set them ovier 
a slow fire, turning them tiU the butter 
becomes a thick ilhite gravy ; add a 
little pepper and salt, pour it into'a 
basiiii and add more buiicr; when they 
are almost enough, pour all the gravy 
into the basin, and put more butter into 
the pan ; fry them a light ^rown over a 
quick fire; pul them in a hot dish, slice 
a shalot among them ; put a little in the 
gravy drawn from them^ and pour it hot 
upon them* ^ 

BEEF*STEAKS, Rich.—Cut 
a fine large steak from a iTimp that has 
becD well hung, or it will do from any 
tender part; l>eat it, and stj^h with 
butler, f>epper, salt, clove, and onion; 
lay it in a dish that has a cover to fit 
quite close, and set in the o''en with 
water. Jft two Ur thxeo hours it unll be 
quite lender, and then serve with its 
ow'n gravy. 

BE EF-STE AK^ with Potatoes, 
—Cm thin slices of liecf. bt‘at and 
season ihem wtlh pep]jer and salt,, dip 
them into a little melted butter and 
broil them. When done, pul them 
into a dish before tlic fire, and fry 
potatoes to a fine brown colour, serve 
with parsley chopped fine, a small 
piece of butter, pcpjjer and salt. 

BEEF-STEAKS and OYS¬ 
TER SAUCE,—Stiain the liquor 
from the oysters, and throw them into 
gold water to lake off the grit; simifler 
the liquor with mace and lenion-pwl; 
put the oysters in, slew a few nifnutes, 
add a little crisam, and Imiter rubbed in 
flour; Ijoil up once; and have nimp- 
sicaks, wdl'icasoned, and broiled, 
ready for throwing the oyster-sauce 
over, when you serve, 

BEEF-STEAKS, Stafford¬ 
shire.—Beat them well; flour and 
season; th^ fry with slicf^ onions of 
a fine brown; place in a stew-pan, and 
pour AS much boiling water over them 
as will serve lor sauce; stew very gently 
half an fiotiT. and add a spoonful of 
ketchup, or walnut-liquor; . 

BEEF-STEAK, Stewed.—Feel 
and chop two Spanish onions, cut into 
small parts four pickled walnuts, and 
put them at the bottom of a stewnon ; 
add a tea-cupful of mushroom ke,c:nup, 
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two teaspoonfula of WAlnut ditto, one of 
sha.lot, one of Chile vinegar,, and a lump 
of butter. Let the mmp'SteAlc be cut 
About three*quarters of an inch thick, 
and beat it flat witJl a rolling-pin, place 
the meat on tite top of the onions* &Cr, 
let tt st^ for one hour and a half, 
ttiming it every twenty mintiles. Ten 
minutes before serving up* throw in a 
doien oystars with the liquor strained., 
BEEP-STEAK PIE.—Take 
fine nimp steaks; heat them wdh a 
rolling pin : then season them witli pep* 
per and sail* accovling to your palate; 
make a good crust; Jay in your steaks; 
fill your dish; then pour in as much 
water as will half fill the dish. Put on 
the crust, arid bake it well* If tlie pic 
be intenied to be eaten cold, more sea¬ 
soning must be put in than if intended 
to be enicn hot. An onion, finely sliced, 

' is a great improvement to it. 

BEEF-STEAK PIE.—Prepare 
the $teaks as stated under 
and Mhen sensondd and rolled with fat 
in each, put them in a dish with puff 
paste round the edges; put a little 
water in the dish,, and cover it with a 
good crust. 

BEEF-STEAK PUDDING.— 
Take some fine rump steaks; roll them 
with fat between; arfti if you approve a 
imie iAred onion. Lay a paste of suet 
in a basin, and put in the chopped 
steaks; cover the basin with a suet 
paste, and pinch the edges to keep the 
gravy in. Cover with a cloth tied close, 
let the pudding boil slowly for two 
hours, 

BEEF-STEAK PUDDlNGj 
Baked.—Make a baiter of mitk» two 
eggs and flour, or, which h much better, 
potatoes boiled and mnshed through a 
colander; lay a little of it at the buitom 
of the dish ; then put in the sieaks very 
well seasoned; pour the remainder of 
the batter over them and bake it. 

BEEF, Stewed Rump,—Wash 
it well: and season it with pepper, 
cayenne* 3aIt, allspice, cloves, and mace, 
in hue powder. Bind it up tight, and 
by it in a pot that will just hold it. Fry 
three largo onions sliced, arid put them 
to it* with three carrots, two turnips, a 
shalot, four doves, a blade of mtjce, 
and some eddy. Cover the meat with 
gOD^ beef-broth, or weak gravy. Sim¬ 


mer it very gently for several hours, till 
quite tender. Clear off the fat, and add 
to the gravy half a pint of port wine, a 
glass of vinegar, and a large spoonfiU 
of ketchup; simmer half an hour, 
and fierve in a deep dish. Half a 
plat of table beer may be added. The 
herbs to be used should be parsley, 
thyme, basil* savoury, marioram, pen¬ 
nyroyal, and chives. 

Garnish with carrots, turnips, or 
tnifflee and morels* or pickles or differ* 
ent colours, Cut small* and laid in little 
heaps separate; chopped p^ley, chives, 
beet-rool. Etc. If, when done, the 
gravy is too much to fill the dish* take 
only a part to seasoi for serving, but 
the less water the better ; and to increase 
the richness add a few beef'bones and 
shanks of mutton in stewing. A spoon¬ 
ful or two of made mustard is a great 
improvement to the gravy. Hump 
roasied is excellent; but in the country 
U is generally sold whole with the edge 
bone, or cut across instead of Length¬ 
ways. 

Another way.—Half roast it; 
then put it into a large pot with throe 
pints of water* one of small beer* one of 
port wine, some salt, three or four 
spoonfuls of vinegar, two of ketchup, a 
bunch of sweet heibs of various kinds 
(such as buniet. tarragon, parsley, 
thyme* basil, savoury, pennyroyai, mar¬ 
joram, knotted marjoram, and a leaf 
or two of sage.) some onions, cloves, 
and cayenne; cover it close, and sim¬ 
mer till tender* When done lay it into 
a deep dish, set it over hot water, and 
cover it dose. Skim the gravy; put in 
a few pickled mushrooms, tmffl es. 
morels, and oysters if agreeable, but it 
is good wilhout; thicken the gravy with 
flower and butter, and he^ it with the 
above, and pour over the beef. Force¬ 
meat balU of veal, anchovies, bppon. 
suets, herbs, spices, bread* and eggs, 
to bind, are a great iinprovcment. 

BEEP STOCK—Cut^ piece of 
good beef into pieces, and J^il with 
water just to cover it. Keep skimming, 
and add parsley, tJiyme, carrot, onion, 
turnip, celery* and a little talt; boil till 
the meat is tender* and strain [t^ne. 

beef tea.—C ut** ^ound of 
fleshy or shin beef in thin piec^ | 
simmer with a quart of water twenty 
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minutes^ after it haa odcc bailed, atui 
been ^kimtned, Season, if approved^ 

beer. Excellent Tablc.“Oit 
three bushels of malt pour of hot water 
the third of the quantity you are to uae, 
which is to be thi rty-u ine ^al Ions. Cover 
it warm haif an houTf then mnsb, and 
let it stand two hours and a half more* 
then set Ir to drain. WJien dry add 
half the remaining water, mash and let 
it Stand iialf ati honr. run tb.it into ano- 
iher tub, and pour the rest qf the ‘water 
on the malt, stir it well, and cover it, 
letting it infuse a full hour^ Run that 
off, And mix all together. A pound and 
a half of hops shoujd be infuMd in water, 
and be put into 'the tuj? for the first 
rtinning. 

Boil the hopsL with the wort an hour 
from the lime it first boils. Strain off 
and cQOb If the whole be not cool 
enough that day to add the yeast, a 
pall or two of wort may be prepared, 
and a quart of yeast put to it over night. 
Before tunning, all the wort should be 
added together, and thoroughly mixed 
with the lade-paib When the wort 
ceases to work, put a hit of paper on the 
bung-hole for three days, when it may 
be safely fastened close. I n four weeks 
the"beet will be fit for drinking. 

tlArrAiLlB ihanld be directed to put a 
cork into ftreiy tHur^l M won u ths tap ia 
takBn out^ and to faBteu in the tent-peg, the 
air eaiuiDg ouka to become minty, 

BEETLE^ House,—Take some 
small lumps of unslacked lime and put 
into the cracks or holes from which they 
issue; it wlU effectually destroy them: 
or if tifay be scattered on the ground. 

AntdheT method, is to sprinkle 
the ftooT at night with coarse red wafers 
which they jviH greedily devour: the 
red lead will act upon them as poison, - 

Another method. Those who 
canifat procure a regular beetle trap, 
may make a very g^^d substiiute, by 
placing a bell-lipped tumbler upon the 
gratina n^r their haunts, and nin up a 
conical surface with sand to the lip of 
the glass: then* after tilling the glass 
about half-way up with beer, or sugar 
and water, suspend a little su^ar itself 
in ft thlfii^le over die glass, horizontally 
^ with its and in the.centre: you 

w^l find in theit'eagerness to get at the 
si^ar,*which ia twt within their reach, 
they will owrstreicli thectselves, and 


falling into the liquor, which will attract 
th^m, you will destroy thou!$ancis, 

‘ Or make a cake of sugar, dripping* 
fiour, and any poispn* as arsenic, pow^ 
dered phosphorus, ttc. Be cureful to 
keep the poison out of the w^y of chcl* 
dren, and domestic animals.'—See Cocili- 
rwckis. 

BEET ROOTS, to Pickle- 
Beet Roots are a very prtit^gnrnish for 
marie dishes* and nre thus pickled. 
Boil the TOOLS till they are tender* tlicn 
take off the skins, cut them in slices, 
gimp them in tt^e shApe of wheels, or 
what form you please, and pul them in¬ 
to a jar. 7 ''ake os much vinegar as you 
diink will cover them, and twil it with 
sl little mace, a race of ginger sliced, and 
a few slices of horse-radtsii. “ Pour it 
hot upon your roots, and tie them 
doivn. 

BETHEOOT. — An AmcTican 
plant. It $u>ps inward bleeding fnoirt 
the kidneys* bladder, urethra. &c. ,lt 
good in fevers, cou^s, asthma, con¬ 
sumption, taking a teaspoonful of the 
powdered root at a time; or it may be 
infused and taken. United with blood- 
root* and made into a poultice, it is 
effectual in gangrene, or Indpi^t mor* 
tification, ulcers, and sores. It restrains 
pofuse menstmativn, the whites, and it 
IS an excellent astringent taken after 
child-birth for the uterine organs, em¬ 
ployed as an enema. It may hi ob- 
I tained at the Medical Botanists. 

I I fic powdered root is usfd a tea- 
spoonful at a time ; or it is infused, to 
be drunk I'reely. This powder united 
with raspberry leaves, and made into 
toa is most efTeclnal in diarrhoea, or 
iaxity of the bowels, 

BICYCLE, to Ride,—The first 
time you iry should be in a boarded 
irqpm, or on a gently falling smooth 
road. Mount the machine from an 
elevation, and slightly pushing off with 
the inside foot, let the bicyle nm with- 
out placing the feet on the treadles. 

I This is a simple way to practise hftlan- 
i cing, and the moment the machine tip- 
I peats to be falling to the left, draw the 
left hand a little towards' you. It will 
have the effect of turning the driving 
w^heel in the same direction, readjusting 
► the balance; if it should fall to the 
right, reverse the and guide tha 

wheel to the rlghL * v 
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When you hnve mastered the preced- 
Ingr bring the bicycle up to the side of 
the let the outer treadle be slightly 
Tnclined or just fal|^g over the centre^ 
then throw your log over the saddle, 
^lace the outer foot on the treudle and 
>ress on it. at the same time pushing of 
rom liic side with the inner leg^ by the 
time you have done this the inner 
treadle will have come up, and soott 
it lias begun the descent place your in¬ 
ner foot on it, and press it down as you 
did the outer one. Give the treadles a 
steady pressure and then only when 
going overf allowing the wheel to com¬ 
plete the revolution itself, the foot 
merely feeling the touch. 

in holding the hand lev ^do not grasp 
them too hard* or it will cramp the 
hands. There are tliree ways of holditig 
them.—With the hands over ihcin, 

2. —with the hand-S under' them, and 

3. —holding them with the ends in the 
palriLS of the hands;, llie second posi¬ 
tion is the best fof a learner^ when con¬ 
fidence is gained use tlie third position. 

After you have mastered, the rudi¬ 
ments and can travel a few hundred 
yards without a spills you will then re¬ 
quire loiearn to mount from the ground 
w ithout elevation, this is called the 'step,' 
mount from the left side of the bicycle, 
stand just i:>elund the step, stretch over 
and hold both the handles in your 
hands, placing the toes of the left foot 
on the step, bop a few paces on your 
right foot, poshing the i>ityde at the 
same time,—and as sooh as it has run 
a little way* spring yourself ort the step, 
and throwing the nght leg over on the 
backbone, drop a little forwarti into the? 
Kiddie, getyour right foot on the treadle 
and also your left as soon as possible so 
as to prevent the machine from stop- 
ping. 


If yon wish to dismount, bold the 
handles lirmly* hand uppermost, take the 
left foot off the treadle and move ii buck 
until you are able to place your toe on 
the si^, keeping the other treadle work* 
ing with the right foot, when you have 
got your toe furnly on the step, raise 
your t^y out of tbe saddle, then brihg 
your right leg bojckwards and jump on, 
letting the right foot touch the ground 
hnt, go of tbe handle with the right 
band, fitill holding with the left. 

It best to lem (n a small m^bine. 


S ou then gain confidence to mouui one 
igher. Tricydts do not require much 
learning, tttstd lightly and at the right 
time, that when the treadle is just 
going over. 

BILLIARDS* Rule 3 .~i The 

g:tme commences by striiiK^ing for the 
lead and choice of ilie baits, as in tbe 
White Winning Game. 

It IS iin44dnii(] hr nersmiA, that tbe r»- 

DL'fTtii' tjif u to 

Imd ^ur inu it wiun;;, for Uju pulLUi 
invctn 9JV ro Hiualixo the 

Why, t^ho^iJd enm ptuty kLvc hWay 

Hjiy s.u'pTB^iitd he mej ovifir 

tbu othAr}^ 


2 The red hall must be placed on the 
lower of tbe two spots at the bottom of 

' ihc LiblCj, and replaced there when it is 
hoJdud, or furceiJ over tlie edge of the 
tiiljle, or wiieii the balls arc bi oken. 

N,B. Breaking the balls is placing 
them us at the commencement of the 
game. 

3 Whoever breaks the balk, leads off, 
unless when they are broken hy tnutiial 
consent, in v^hieh the Lead sliould 
be stipul.'Udd for, or strung for. 

4 If a player makes one stroke iti a 

game, ho must finish that game; other¬ 
wise he loses it. , 

5 If tbe striker makes any point$^ he 
. may continue his game uadi be ccsiscis 

to make points. 

6 If, when the cue is pointed* the ball 
should be moved without the striker in¬ 
tend] ng to strike, It must be replaced^: 
and if not replaced before the stroke be 
played, the adversary may claim it as a 
foul stroke. 

7 If a ball ^pring^ from the table, and 
strikes One of tlic players, or a-bystand¬ 
er, £0 OS to prevent its Calling on the 
floor, it must be considered as off the 
table, 

a If a ball runs so near the bHr|k of 
a pocket os to stand there, and after¬ 
wards falls in, it must be replaced and 
splayed at, or with, as the ctise may be. 

N,B, There is no neuesdi)^for chal- 
lengMg a ball, The umpire mu^tdecide 
whetlier the ball has stood or not. 

g If (as it may sometimes happen) a 
hall be spinning on the bnifk of a poc¬ 
ket. and, although stationary for^ tiAte* 
aftervi'ards falls in* in that«case thtt 
^lajsard id scored* if the 'motion bs lut 
gone out of the 1^11 at the time ft 
into the pocket* 
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10 If the ball lodgw on the top of a 
cushion, it b considet^ its off the table. 

11 After the advereaiy's ball is off the 
tabic, and the two reitiaining halls are 
diher upon the line, or within the 
stringing dots at the upper end of the 
tabk‘, \%hcrc the white brills aie origin* 
ally pJaeed in leading, it is called a 
baulk, and the striker, who is to play 
from the ring, must siiike outside the 
baulk, 50 as to occasion Ills ball, in re- ^ 
turning, lo hit one of the balls in the | 
bap Ik t if not, he loses one point. 

la A line ball is when the centre of 
the ball IS exncily on the line of the 
baulk, in which case it is to be consider¬ 
ed in the baulk, and cannot be played 
at. except from a cushion out of the 
baulk. 

J3 All misses to be given, with the 
point of the cue. and the ball atmek only 
once : if ollierwiae gistn, the adversary' 
may cUun u as a foul stroke, and enforce 
the penalty,—make the ^^.trikcr play the 
stroke over again,—or have the ball 
replaced where At was struck from the 
secont^ tune. 

14 A person cannot score if he makes 7 
a foul fiLroke, 

iVlff// r. It is called foul if a striker 
mAes a ball in thi act of striking ; or 
if he plays with the wrong ball; or if he 
touches nis own ball twice in playing ; 
or If he strikes a ball W'hilst it JS nmnmg ; 
or if he touches an01 her lialI; or 1' his 
feet arc off the floor when playing. 'I'he 
penalty in all these c;ise!j is bicctkitig the 
halls, and losing the lead. 

Nit/e 2. Enforcing the penalty for a foul 
stroke is entirely at the option of the 
adversary^ 

15 If the advcTsafy does not choose 
to enforce the iienalty for sr foul stroke, 
the striker may play on, and wore all 
the TOints be made by the fotil stroke— 
which the maker is bound to wore.. 

16 If the striker holes the white liall, 
(called a white winning hazard), or if he 

holes his own ball from the white ball 
(called a white losing hazard), he gams 
two poinb; if he does both he gains four 
points. 

17 If the stnker holes the red ball, he 

wipfi tlftee; and if by the same stroke 
he holes from the red, he wins 

three more, ‘ 

^10 IVhen the red hall is pocketed, or 
off the table, and the spe^ on whicli it 


should stand is occupi^ by the white 
ball, in must be plac^ in a eorrespond^ 
ipg situation at the other end of thr 
table; but if that should be occupied 
also by tire other wh'ite ball, it must be 
placed in the centre of the table, im- 
mrdintely between the two middle poc¬ 
kets ; and wherever it ts placed, there it 
must remain, until it be played, or the 
game be over. 

It in ths emtotn in some billlud roomn, it 
tbA jqHit Iwr by tllA whlbi boll, tf] 

the boil In tbtt c^nliA of the tablu i but it Id 
murh more «vmrnon to ^laoe tit thf! other End; 
biHidfia tb# vitUAtidQ li uiota unilunn. 

19 If the stnker plays at the white 
ball first, nukes a canon, and pockets 
his own ball, he gains four points ; two 
for the canoni and two for the w^hiie 
losing linitiird, 

20 If the striker plays at the white 
hall first, and pockets his own ball and 
the red one, he gains five points. 

at Tf the striker plays at the white 
ball firtit, makes a canon, and pockets 
the red and white baits he gains seven 
points. 

aa IF the striker plays at the white 
ball first, makes a canon, and at the 
same time pockets his own and his ad¬ 
versary's ball, he wins six points ; two 
for the canon and two for £ach white 
hazard. 

23 If the striker plays at the white 
ball first, and pockets all the balls with¬ 
out making a canoUt be gains seven 

ptimts. 

34 If the striker plays at the white 
ball first, makes a canon, and pockets 
all balls, he gains nine points. 

35 If the striker plays at the red ball 
first, and |>ockcui it and his own ball, he 
gams Six }>OLiilS. 

26 If the striker plays at the red baU' 
first, make a cation, and by, the same 
stroke pockets his own ball, be gams 
five points ; two for the canon, and three 
for the r^ losing hazard. 

37 If tbe striker plays at the red ball 
first, makes a canon, and pockets the 
red and the white ball, he gains seven 
points. ■ 

28 1 f the striker plays at the red ball 
first, makes a canon^ and al the same 
time pockets his own and the red ball, 
he wins eight points; two forthecanpn, 
three for the red losing, and three for 
the red winning huard. 

39 If the striker plays at the roijt baU 
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pocket, be loses three pofints, — it 
bdDg a coup. 

47 If the striker, iiigivipf^a itiiss from 
the baulkj should let his bait temalo in 
the baitlki wUhoiU its have gone out, 
the ftdversarjr may either let n remain 
so, or compel liiin to play the stroke 
over agayi, 

4G it the striker, in giving a miss, 
should make a foul Btnoke, and hfs .id^' 
versary uUttn it as such, and enforce the 
penalty, the miss is not scored. 

49 No jierson Is allowed to lake up a 
ball without permission of the atlvcr* 
sary. 

50 Tf one of the players moves a ball 
by accident, it must be replaced to the 
Satisfaction of tiie adversary, 

51 U, in the course of the game, a 
person takes up a bull, supposing it to 
be in hand, the adversary may break 
the balls, or Jiavc them replaced to lus 
own satisfaction, 

52 If the marker, or a bystatidcr, 
touches either of the balls, whether it be 
running or not, it must be placed as 
near as possible to tiie pLice it did, or 
would, apparently have occupied, 

53 If after the striker lias made a 
canon or a hazard, he takes up the ball, 
thinking the game is over, the adver^ 
sary has the option of breaking the balls, 
or having them replaced, 

54 If after the striker has made a 
miss, or a coup, he tgkes up a ball, 
supposing the game to be ovcri he loses 
the game. 

55, If, after the striker has made a 
miss or a coup, the adversary thinking 
the game >s over, takes up a ball, he 
(the last sitikcr) may have the balls 
replaced as they were, or break tlie 
balls. 

56. If, after the striker has made a 
canon, or hazard, the adversary, think¬ 
ing Inc game Is over when it is rot^ 
takes up a ball (whetlier running or not)^ 
he loses the game. 

57 If, after striking, the striker should 
obstruct dif accelerate the running of 
the balls In any way, it is at the adver- 
aary's option to moke it a foul stroke, 
and break ibe balls, or have tbim] 
replaec>^ 

58 If, aiW ibe sirfkeT has played, the 
adversary ^ould obstruct cr accelerate 
th^Tudihiag of the balls in any way, he 
(the striker) may claim (he right of 


breaking the balk, or baring them ic- 
placed to his own satisfactian, 

59 No person has a right to olftr ad¬ 
vice to the pbyers during the progress 
of the game. But 

(i) If a perBou be ap]]Ciiled to by one 
of lliu players, or by the marker, he h.is 
I then a right to give nu opinion wliether 
he be interested in the game Or not; ctnd 
(s) if a spectator the game 

murked wTong, lie has a nght 10 ineu- 
lion it, provided he does it iii lime for it 
j to be rectified, hut not arterttanit 

60 No person is allowed to walk 
about the billiard room during the 
game, miike a noise, orothersitl^^ annoy 
the players* 

61 When silence is demandtjfl in The 
room,'it Is expected that all fierbons will 
comply ehcrewith. 

62 It Jb cxpeck'd that all persons in 
the room, wlielher they are ptriying nr 
not. Hill Conform to the fort‘:^oing rules, 
in $g for as they relate to them respcc* 
lively. 

BILLIARDS. The Game of 
POOL*—There are several ways of 
fsplaying Pool: namely, with as many* 
balls as there are players; or with two 
balls only, the players playing in turns, 
and playing with the alternate bails; 
playing at the nearest ball: plsiyirig at 
the last player; or the player ploying at 
whichever ball he chooses. But the 
most popular mode k that In w'h)cti the 
player plays at the last jjlayer. This is 
likewise the fairest way of playing the 
game Rules for playing the game 
according to the last mettiod : 

t When the ccluured balls are used, 
die players must play |]roigrcs?sive]y, as 
the colours are placed 011 the Pool 
marking-board, the lop colour being 
No, I. 

2 ICach player has three lives at 
starting. No. i places his ball on the 
winning and losing spot' No, 2 plays 

[•itt No* I ; No. 3 at No, 2 ; and so on ; 
each person playing at the last ba]l; 
unless ii should be in hand, then the 
player playa at the nearest ball, ■ 

3 If the striker shai|tld lose a life in 
any way. the next player pkys at the 
nearest ball to his own ; but if his (the 
player's) ball be In hand, he pUys at the 
newest ball to the centre of the baulk 
Hue, whether in or out of baulk. 

4 Should a doubt arise respcctmi the 
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distance of balli, it must (if ai the com- 
mcncement of tbe g^itnep or if the 
'player'a ball be in hand) be jtieasiircd 
* from ihe centoe s^t in the circle : but 
if the striker's balT he not in band, thh 
measurement must be made from his 
Luill to the others ; and in both cases \ 
3t must he decided by the Tnurker, or 
by the majoriLy of the company; but 
should the distance be equal, then the 
parties must dravv lots» 

5. The baulk is no protection to pool 
under any cimumstanoes. 

6 The player may lose a life by any 
one of the following means -—hy packs 
ingliis own ball \ by running a coup ; by 
missing a ball; by forcing a b^ll off tlm 
table; J^y playing with the wron^ ball; 
by playing at the wrong bkill i or by 
playing out of hb turn. 

Ufp u loft br a ball bfdn^ pDCkfited. 

7 Should the striker pocket the Uill 
he plays nb atiii by tlie same stroke 
pocket his own, or force U over the 
table, he loses the life, and not the 
person whose ball he pocketed. 

8 Should the player strike the wrong 
ball, he pays the same forfeit to th? 
person whose ball he should have 
played at, as he would have done if hj 
had pocketed himself^ 

9 ]f thu striker miss the ball he ought 
to play, and strike another hall and 
pocket it, he loses a life, and not the 
person whose ball he pockete^; In 
which case, the stnker's ball must he 
taken off the table, and both halls 
should remain in hand until it be tlieir 
turn to play< 

to If the striker, whilst taking his aipi, 
entiuire which is the ball oni^ht ta 
play at, and should he misinformed by 
any one of the company, or hy the 
marker, he does, not lose a life; the 
ball must, in this case, be replaced, and 
the stroke played again, 

TT If information is required by the 
player* os to which is his ball, or when 
It is his turn to pby, he has a right to 
an answer from the marker, or from die 
players. 

ift When a. ball or bolls touch the 
striker's ball, or are in lino between it. 
and the ball be has to play at, so tliat 
it will prevent him bitti^ any fati of 
Me ^jici dallt they must be taken up 
uMil ibe atroke be played; and ofter 


the balls have ceased mndtig, they must 
be replaced. 

13 If a ball or balla are In the way of 
a striker's cue, so that he cannot play 
at hib ball, he can have them taken up, 

14 Wheu the striker take.s a life, he 
may continue to play on as long as he 
can make a hazard* or until the bails 
arc all olT the table i in which latter case 
he plays from the baulk* or pieces bis 
ball on the spot as at the commence¬ 
ment. 

15 The first person who Icks bis 
three lives is entitled to purchase, or, as 
U is Called, to star, (that being the mark 
placed against his bves on the board to 
denote that he has purchased I by pay¬ 
ing into the Pool the same sum as at the 
commencement, for which he receives 
lives equal in number to the lowwttium- 
ber of lives on the board. 

16 If the (irst person out refuses to 
star* the second person may do it; but 
if the second refuses, the third may do 
it; and so on, until only t.wo persons 
ore left in the Pool, in which case the 
privilege of starring ceases, 

17 Ooly one star is allowed In a 
Pool, 

If the striker should move his or 
another ball whilst iu the act of striking 
his Own ball, the stroke is considered 
foul; and if by the same stroke he 
pocket a ball, or force it off the table, 
the owner of that ball does not lose a 
life, and the ball must be placed on 
the original spot: but If by that stroke 
he should pocket his own ball, or force 
it off the table, he loses a life, 

19 If the 5U iker's ball touch Ibe one 
he iiiis to play at>^he is at liberty dther 
to play at it, or any other bell on the 
table* and rt is not to be considered 
A foul stroke; in which case, however, 
the striker is JiabJe to lose a life by go¬ 
ing into A pocket, or over the tabic, 

20 After making a hazard, if the 

striker should take up his boll or stop it 
before it has done runnings he cannot 
claim the life or the fnm the 

person whose ball was pocketed; it be^ 
ing possible that his own ball might 
have gone into a pocket, if h* had not 
sLoppu it* « 

31 If, before a Star* tfo of Enore ball* 
are pocketed, by the *501118 stroke* in¬ 
cluding the ball played at, ^tch Ididog 
one Um, the owner of the heUi first strue£ 
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has the option of starring ; but should 
he refusCi and mofre than one remain, 
the persons to whom they belong must 
draw lots for the stain 

sa Should the atdkor'a ball stop oo 
the spot of a ball removed^ the ball 
which hfts been removed must remain in 
hand until the spot is tmoocupied, and 
then be replaced^ 

33 Should the striker's ball miss the 
ball played at, no person is allowed to 
stop the ball till it has ceased runtiing^. 
or struck another balh except the 
striker who may stop the ball when he 
pleases. 

34 If the striker should have his nest 
player's bali removed and stop on the 
spot it occupied, the next player must 
give a riiiss from the baulk to any p^l 
of the table he thinks proper* for which 
miss he does not lose a life. 

35 If the striker has a ball removed, 
and any other than the next player's 
ball should stop on the spot it occupied, 
the ball removed must remain in liand 
til] the one on its place be played, unless 
it should happen to be the turn 0/ the 
one removed to play before the one on 
its place j in which case that ball must 
give place to the one orrginalty taken 
tip i after which* it may be replaced. 

26 If the corner of ibe cu^^hion should 
prevent the strjker from playing in a 
direct line, he can have any hall re¬ 
moved for the ptirjwse of playing at a 
cushion firsL 

27 The iviTO last players cannot star 
or purchase; but they may divtde, if 
they are left with an equal nitmbcr of 
lives each ; the striker, however, is en¬ 
titled to his stroke before the division. 

36 All disputes to be decided by a 
majority of the players. 

39 The charge for the play to be 
taken ^out of the Pool before it is de- 
livere?! up to the winner. 

BILLIARDS* Game of Pyra¬ 
mid PooL — I This game "may be 
played ^vitUany numhcT of balls, but it 
is general^ played with sixteen ; vii,, 
fifteen red and one white^ 

3 At the commencement, the coloured 
balls are to bfe plrtced on the table in 
form of #triangle, the first ball to stand 
bn die winding spot, which will form 
the point of the friangle nearest to the 
cenire di' the table. 

3 If more ih^m two persons play, and 


the number is odd, each must play 
alternately^ the rotation to be decided 
by stringing. The player holing the 
greater number of b^ls, to receive from 
i each of the others (a certain sum per 
I ball having been agr^ upon) itiediirtT- 
I encti between their mirnber and lus. 

4 If the number of players is even, 
they may form sides, when the partners 
may play alternately, or go out upon a 
hazard, miss, being m^e, as may 
be previously agreed upon. 

5 The players to string for the choice 
of lead-*-the leader to place his ball 
(the white]! witliin tbo semicircle at the 
baulk, and to play at Ihe coloijrrd ball',. 

6 The next player plays with the 
white ball from the spot on which it 
w'as loTt by his oppunor^t, except it 
should b* off the tablp; in which Ciise 
he plays from the baulk as at the com¬ 
mencement. 

7 None but winning hazards can be 
mEide, and the same rule^ arc generally 
to be observed os at common PooL 

8 I he player who jjockets the greatest 
number of balls w ins the game. 

1 9 If the player give a 'miss^pocket 
the white balls, or force it over the 
tible, he loses one: that is to say, he 
must pl.icc one of the coloured balls, 
which he has pocketed, on the winning 
spot, if unoccupied; if not it must be 
placed in a direct line behind it, 

JTO If the striker hole his own ball, or 
, force it over the tables and at the s-nme 
Uino pocket one or more of the coloured 
balU', or force them over the tabic, he 
gams nothing by the stroke ; the colour¬ 
ed balls so removed, must be replaced 
ot^ the ta^ie, together with one of the 
striker's coloured balb. as a penalty. 

11 Should the striker losing a ball not 
have taken one, the first he holes must 
bo placed on the lablp as in rule 9? 
should he not take one during the gama 
he must wy for each ball solorfcited, lift 
much os he is playing for per ball, 

t3 If the white ball touch a coloured 
one, the player may score all the colour¬ 
ed balls he pockets—he cannot give a 
miss. 

13 should the striker move any,ball 
in taking aim or striking, he loses all be 
might otherwise have gained by the 
stroke. 

14 If the striker force one nr nore of 
the coloured balls over the table, 
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SB between frantor and j^matee, ij aoi 
re^stened. 

Bills of Sale are to be attested by one 
or more credible witness or witnesses, 
not being a party or parties thereto, 
attestation and expiaiiauon to the 
grantor by a solicitor beirig no longer 
required. 

No Bills of Sale exeaUed after the 
Act shall be a protection to any goods 
comprised dieroni agamst distre^:^ for 
poor or other parochial rates. 

Bills of Sale must be re¬ 

newed every live years* 

Local Kcgislratloii of Bills of SnJe is 
provided in County Courts, {45 & 46 

J 01 c 4*3 J 

BISCu ITS, a U duche&ac*^. 
They are made with rice flour, lifted as 
&ne as possible: driid orange flour, 
preserved and powdered very hue : 
rasped Icmon-tioel; A quarter of a pound 
of flour, to one pound of sugar ; six 
yolks, and twelve whites of Cji^gs^ well 
4 }eat up ; finish as other biscuits. Add 
fruit or marmalade il you like* 

B ISC U ITS, Am erican.—Hub 
half a pound of butter into four pounds 
of flour* and a full pint of milk or 
water. Well w^et them up. Break your 
dough well, and bake tlicm in a hot 
oven. They will be better with two 
ounces of sugar added. Cut out with 
the top of a wine-glass. 'Fhese biscuits 
are made light by dissolving a, quarter 
of a teaspoonful of salt of tartar m half 
a cupful of water, and adding to the 
inifture* ' 

BISCUIT, American*—BuUer- 
milk, pints; a little salt, a spoonfuls 
of carbonate of potash dissolved in 4 
table-spoonfub^ of hut water, Mix 
flour enough to be stiff, Add shorten¬ 
ing* Form and bake immediately. 

BISCUITS, Buttered*^ Dis¬ 
solve a pound of butler in a quart of 
warm milk* and with eight pounds of 
flour make up a stiff smooth paste, roll 
thin and out the biscuits, prick 

and bake on tins in a quick ovtn* 
BISCUIT CAKE*—One pound 
of flour, five eggs well beaten and 
fitnunedd eight ounces of sugar, a little 
jro 9 e or orange^flower wat^ ; beat well, 
bake one bdtir* • 

EISCUIT CAKE*—Rub into i ; 
potuid of flour six ottoces of butter, and ' 


three large spoonfuls of yeast, and make 
into a paste, with a suflident quantity of 
new milk; make into Mscuits, and pndk 
them with a dean fprk* ' 

BISCUITS^ Drop*“.Beat the 
yolks of 10 eggs, and the whites of 6> 
with one spoonful of rose water, half an 
hour: then put in 10 o*s. of loaf sugar 
sifted ? whisk them well for half nu 
hour, thou add % ounce of caraway- 
seeds crushed a little^ and 6 ounci^s of 
fine flour; whisk in the flour gently, 
drop them on wafer^papers, and bake in 
a moderate oven, 

BISCUIT, French*—Flour 6 

Ihs* ; milk, pmt; butler, 6 0£$. ; 

sugar, 15^ cupful; salt, a teaspoonful: 
^ uucl half a pint of goid yeast. 
Mek the butter in the milk, and beat 
tlie eggs* Add all the Lngtedtpnts* set 
It to rise, and when very liglit, mould it 
into small biscuits, and bake in a quick 
oven, 

BISCUITS of FRUIT* — 

Take fruit of any kind, scald it, and to 
the pulp, put an equal quantity of the 
flnest sugar, beat an hour or two, 
then place m little white paper forms, 
dry in a cool oven, turn the next day, 
and in a few days box them, 

BISCUITS, Giiiger.~Take half 
an ounce of pounded ginger, the weight 
of seven eggs in sugar, and half tlie 
weight m flour; pound the sugar and 
sift Jt through a silk sieve; beat up the 
yolks of the eggs with the sugar until it 
is quite thick, then beat up the whites 
until they are stiff; put them together, 
add ihv flour* sinTing it lightly in* and 
hake them in a slow oven* 

BISCUITS, Hafld.—Warm two 
ounces cf butter fn as much skimmed 
milk as will make a pKnmd of flour into 
a very stiff f:^te, beat it with a rolling- 
pin, and work it very sipoothn Roll it 
thin and cut it into round biscuits ; prick 
them full of holes with a fork* AL>out 
six minutes will lake them, 

BISCUIT JELLY*-^WbUe bis^ 
quit, i pound; white sugiar, 3 pounds ; 
water, 3 gallons. Boil to one-half, 
strain and evaporate to a proper consis¬ 
tence, then add wine, 1 pint; dnnamon, 
half an ounce. 

BISCUIT, LIGHT LEMON* 
—For eight eg^ put eight spoonfuls of 
sugar la a ba^, and a little nuqped 
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JemoD; pat s!x yolk^ into the sugar, 
And beat tbem weJJ; tllen b^t the 
whites of eggs to ^now, jind Jidd them ; 
tnix well three spoonfuls of flour ; drop 
them mtOL paper c^cs, and sift sugar 
over them, ^ke in a slow oven^ 

BISCUITS Naples and Savoy. 
—To one pound of loaf sugar, grated 
fine, add nine eggs, (take the whites out 
of two}, add one pound of flour, beat 
your eggs very well, and then whisk 
your sugar and eggs together with a 
little rose water, add the Hour and bake 
them long or round* 

BISCUITSt Orange Heart,— 
Put three quarters of a pound of 
powdered sugar into a tiasin, and thirty 
yolks o^ eggs; take Seven preserved 
orange peels pv>unded very hae ; add a 
liandful of sweet and a half a handful 
of bittar almonds pounded hne, and 
then mixed with a little orange flower 
water. Then put four eggs into the 
basin with the other Ingredients, mix* 
Idg them well, and beating until a fine 
froUr arises. Then add half a pound 
of sifted flour to mi* with the hatter 
very lightly. Butter the moulds, fill 4 
thetn ajid sift a little powdtred sugar 
over the top Place in a quick oven, 
and empty the tins while hoL 

BISCUIT PIC NIC—Into a 
pound of flour, work very small two 
ounces of butter, mijc xvd! with half a 
SAlt'Spoonful of the finest carbonate of 
soda, two ounces of sugar,* mix these 
thoroughly with the Hour, and make up 
the paste with a few' spoonfuls of milk, 
not more than quarter of a pint. 
Xiiead it very smooth and roll it quarter 
of an inch thick. * 

BISCUITS, Plain.—Make a 
pound of flour, the yolk of an egg,^ and 
two ounces of sugar, and some milk into 
a very stiff paste; beat it well, and 
knead till quite s-mooth ; roll very thin, 
and cut into biscuits. Bahe them in a 
fijow oven till quite dry and crisp. 

BISCUIT POWDER. — Dty 
your biscuhs in a. slow ovtm, roll them, 
and grind them with a rolling*pin on a 
clean bo&rd, till reduced to powder. 
Sift it thremgh a close hair sieve* and it 
is £t for use. 

BISCUITS} Klce**^Six ounces 
of fine sugar, b^f'a pound of ground 
rice#six ounces of butto:, six ounces of 


flour, and m*x it into a paste with two 
aggs* Add a little lemon juioe. Bo 
careful in the baking, 

BISCUITS, Richmond. ■— 
Flour, 3 Lbs. ; butter* ^ lb,, two eggs, 
and milk suflicient to moke a thick 
paste; a little sugar, and a few cur* 
rants. Make the biscuits round, and 
half HQ ounce in weight. Bake in a 
quick oven; they will be brown in a 
minute or two. Previously steep the 
currants in hot water. Season if you 
hkc with cinnamon, 

BISCUITS} Seed, — Flour, i 
lb. ; sugar} 4 ocs.; caraway seeds* as 
many as you like; half a. teaspoonful of 
carbonate of soda ; with milk and cream* 
or buttermilk, mix well* roU thin, and 
with the lop of a wineglass cut litem 
out, and bake quickly, 

BISCUIT, SODA—Put 2 tea^ 
spoonfuls cream of tartar into a quart of 
flour, jift both through a fine sieve ; mb 
into the flour 3 ounces butter, t ounce of 
lard, add a small tcaspooolul of salt to 
the lard; thoroughly mi*. Take a tw- 
spoonful of soda in Just enough milk to 
dissolve it, and then pour to it a gills of 
sweet milk, and stir into the flour 
quickly, using the hands to it as little os 
possible. I..ay the dough on a welJ- 
floured board ; work it into shape 
lightly* roll out, cut in shape, prick 
nod bake in a quick oven* By adding 
a httle more shortening, this soda bis^ 
niit is ffrocllent for the crust of sQUW* 
bci ry or any fruit abort cake. 

BISCUIT, Spanish—Beat the 
yolks of 8 eggs near half an hour, then 
beat in 8 spoonfuls of sugar; beat the 
whites to a strong froth, then beat them 
very well with yolks afd sugar near 
half an hour; put in 4 spoonfuls of 
flour, and a little lemon cut very fine* 
and bake them on papers. % 

BISCUITS, Spice.—Take three 
pounds of flour and three pounds of 
sweet almonds cut in half ; add three 
ounces of dnnamon and mac#pounded, 
and me fVound of'flne sugaf* Mix. 
Take three pounds of loaf sugar, boil 
slightly iri some water, and mix with 
the other ingredients,' and pound to the 
consistency of paste, heat the oven very 
hot, cover a plate withf*tlire£ sheets of 
clean ^per. Roll the paste to « fWni' 
like a large rolUng^pia, place It oa the 
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pspeTf And press it down, letling it bulge 
sligbUylo the middle. When baked< 
andj while hot^ cut into slices aoross, 
about the dghth of an inch in thickness^ 
ID the form a rusk. 

BISCUITS, Spicy. -Pound 

candied lemon in a mortnr with, some 
orange-flowers crisped ‘ add two spoon- 
fula of apricot marmatadCj four ounces 
of loaf sugar, and the yolks of four 
eggs. Mix well, and rub it through a 
sieve } then add the whites of tbc eggs 
beaten to a h'oth, and put the biscuits, 
in an oblong form on white paper; sift 
sugar over, and bake* These biscuits 
are very rich. The sweetmeat may be 
varied according to fancy* 

BISCUITS, Yarmouth.—Take 
six ounces of well washed and picked 
currants; dry them well, and rub a 
little dour among them to make tliem 
white,' add half a pound of powdered 
sugar, twelve ounces of sifted flour, 
and half a pound of the best fresh 
butter. Break three eggs and mix the 
whole together until it becomes of the 
consisteflce of paste ; then roll and cut 
into shapes. The oven must be hot, 
and pap^ must be used. Bake to a 
sliglu brown colour* 

BITE OF A MAD DOG.— 
Mr, Hildebrand, Veterinary Stirgeon of 
Germany* says: BafAt Uje bjtte.i part 
in waftr. He has ascertained, bv 
experience, that hot water has the effect 
of decomposing the virus, and if applied 
in time renders cauteriiaijon unneces¬ 
sary. In that cose, all that is to be 
done after well bathing the part, as 
stated, is, to apply the solution of 
caustic potojsh to the wound with a 
brush* and "afterwards anoint it with 
antimony ointment. 

Apply ice to the Spinal column. This 

b J^ecfva/, -Ofj, wash well with a 

strong decoction of tobacco, and then 

■bind wetted tobacco on the wound.- 

Or, take a pound of salt, dissolve in a 
tjuart off^water. Squiieite, _bat!ie, and 
wash th£ wound with this liquid for one 
or two hours; then bind sonfe salt upon 

It for ten m twelve hours.-Or, mix 

powdefed liverwort.' four drachms; 
^ black, two drachms. Divide 

this ioto Tour * parts* apd take one in 
vUnv^miik for fbar morainga, fasting. 
Dr. Mead affirms he oevk^ knew this fan* 


BITTER, an excellent family. 
—Two ounces of gentian toot,‘half 
ounce of Virginian snake root, a pint 
of water* and a pinf of brandy. Infus^i 
for three days. Strain, and bottle for 
use. This bitter is excellent for the 
stomach. 

BITTER INFUSION.—Take 
gentian root, cut into pieces, half an 
ounce I dried Seville orange peel, 
bruised, one drachm ; coriander seeds, 
bruised, half a drachm ; spirits of wine, 
four ounces; water, one pint. First 
pour on the spirits of wine, and in three 
hours the water; then macerate for 
twelve hours, and Strain, Take three 
spoonfuls between meals to pmmoie 
digestion* _ 

BITTER TONIC. —Gentian 
root, one ounce; the yellow rind of a 
fresh lemou : put into a jar or boiUe 
with hot water; let it stand. A cujrful 
in the morning pmniotes appetite, 

bittersweet _See Rob- 

inson's Herbal, page 193: Nr^ktshtide, 
It IS a valuable plant, on ac¬ 
count of Its detergent, tonic, and heal¬ 
ing qualities. Useful in scrofula, skin 
diseases, bad ulcers, syphilis, &c, 
BITTERSWEET OINT¬ 
MENT*—Bark of bittersw'eet root. 
2 ounces; cover with spirits of wine, 
and add, unsalted butter, 6 ounces* 
Simmer and strain. Excellent for 
swelled breasts, tumours, ulcers, &c. 
It may be*applied twice a day. 

BLACK BALL FOR LEA¬ 
THER*—Beeswax* 2 pounds; tal¬ 
low* 3^ pound ; gum arable, X pound; 
lamp black, X ol a pound. Melt the 
tallow and wax ; then cool a little and 
stir m the black and gum, previously 
mixed. 

BLACKBERRY*— See Robin¬ 
son's Herbal. Of the Blackberry* Dr. 
Chapman says. “Of the vegetable m- 
tringents* 1 lielieve that the blackberries 
arc amongst the most efheadous* To 
check the inordinate evacuations which 
attend the protracted stages of choknia 
infantum, no remedy has ever done so 
much in my practice^'' * 

BLACKBERRY BRANDY. 
—To half a gallon of blackbci^ juice 
put one pound and a half of lump 
EUgar, half an ounce of cinnamon, half 
on ounce of gmted nutmeg* qtuuaer of 
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Ati ounce of cloves^ Bud one ounce of 
aUspLce. Boil It a few minutes and 
when cool, add one pint of brandy^ 
{TEiis is an Invaluable remedy for 
diarrlioea. * 

BLACKBERRY CORDIAL. 
—I'o one gallon of blackberry juice 
put four pounds of lump sugar. l 3 oil 
and skim off. Then add one ounce of ; 
cloves, one oimce of cinnamon, ten 
grated nutmegs; boil down till suffi¬ 
ciently rich. Let it cool and settle. 
Then drain off and add one pint of 
btandy. 

BLACKBERRY and WINE 
CORDIAL,—The following is re- 
commended as a delightful beverage, 
and an for diairlioea. 

or diseases of the bowels To half a 
bushel of blackberries, well mashed, ' 
add a quarter of a pound of allspice, 
two ounces of cinnamon, to ounces of 
cloves; pulverize well, mix, and boil 
slowly until done ; then strain the juice 
tliFough flannel, and add to each pint 
of the juice one pound of loaf-sugar; 
boil again for some time, take it off, 
and, while cooling, add half a gallon on> 
bt‘5t Cognac brandy. for an 

adult, a wine-glassrul; for a child, a 
ten-spoonful or more, according to age. 

BLACKBERRY JAM. - 

Gather the fruit in dry weather. Boil 
or bake it for three-quarters of an hour, 
with half its weight of coarse sugar, 
Pot it, and keep it air tight, and it will 
be excellent. I'he fruit must be used 
when fresh gathered, 

BLACKBERRY JELLY, — 

Bruise two quarts of Blackberries ; add 
12 quarts of water; and when they boilt 
rua them through a linen bag; boil the 
syrup £vc minutes; then to every 
t^und of juice, add a pound of sugar; 
boil 15 minutes, skim well, and pot, 
and put brandy papers ov^ them. 
Tlie addition of a little isinglass, and 
Mewing them in a slow oven till a little 
candied, is a great improvement, espe¬ 
cially If half of the water be left out, 
BLACKBERRY SYRUP, for 
Cholera and Summer Com* 
plaints,—Blackbeny juice, i quart ; 
fine fugar, lb. ; nutmegs, cinnamon, 
allspice, of each^ oz. ; cloves, l.}i 
dra^ms, cayenne pepper, % drachm., 
f^M^er them alb and gently boil them 


in the juice for about twenty minutes. 
When cold, add half a pint of brandy^ 
It relieves inward palost crampr and 
diaiThoeaH 

BLACKBERRY SYRUP. — 

Make a syrup of a pound of sugar, to 
each pint of water; boil until it is 
thick ; add as many pints of the ex* 
pressed Juice of blackberries as there 
are pounds of sugar; put half a nut¬ 
meg: grated to each qimrt of the syrttp; 
bou hfteen or twenty minutes, then 
add half a gill of best French brandy 
for each quart of syrup ; bottle it for 
use. A tablespoonful for a ghild^ or A 
vvineglay for an adulL Is a dose. 

BLACKBERRY WINE,*-To 
moke A wine equal to port. Take ripe 
blackberries^ press the juice from them, 
let it stand thirty-six hours to ferment 
(ligbtly covered} and skim well; then, 
to every gallou of the juice, add one 
quart of water and three pounds of 
sugar; let it stand in an open vessd for 
twenty-four hours; strain, and barrel 
it Let it stand six month^, then bottle 
and cork dose. It improves with age, 

BLACK CAP PUDDING.— 
Make a batter with milk, dour, and 
eggs; butter a basin; pour in, the 
battec. and 5 or 6 ounces of iflietl cleaned 
currants, Covor it with a cloth well 
floured, and tie the doth very hght, 
lioil nearly one hour. The currants 
will have settled to the bottom ; there¬ 
fore dish it bottom upwards. Serve 
with sweet sauce and a little rum, 

BLACK CUPS, —Halve and 
core some fine apples, put them in a 
shallow pan, strew white sugar over, 
and bake them. Boil a glas»s of wine, 
the same of wa'er, and sweeten it for 
sauce. 

Another way,—Take off a slice 
from the Stalk end of some Applet and 
cote without paring them, Ma^e ready- 
as much sugar as may be sufficjent to 
sweeien then, and mix it with some 
graced lernon, and a few do|es in fine 
powder. Stuff the holes as,dose as 
possible with this* and turn the flat end 
doun in a stew-pan ; set them on a very 
slow fire, with half of rai^n wine, and 
the same of water; cover tbeift dose) 
and then baste them wi^ tbf liquor* 
BLACK CURRANT J^Mr~ 
.See Currajtf, page 150, 
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BLACK CURRANT JELLY. 

—See page 

BLAC K C U RRAN T LOZEN¬ 
GES-— Boil the fmit In a jar stopped 
closer Strain the juice through a coarae 
sicre. Measure the juice, and boil 
briskly half an hour. The more the 
juice has evaporated before adding the 
Exigar^ the belter. For every full quajt 
of juice {ss hrst measured into the pan,) 
allow—Fine loaf sugar, 5 01. ; best gum 
Bxabic, finely powdered, 3 drachms, 
cream of tanar« 3 drachms. Mix these 
well in a basin with a very small qnan* 
tity of the boiling juice, stirred briskly 
to il till smooth, then stir in th* whole. 
Boil the mass till it is stiff and candies 
on the sides of the pan^ Pour it on 
plates turned upside do^n; the thicks 
ness should not exceed one dglith of aji 
inch* Dry in the sun, or in front of a 
fire, but at some distance* When quite 
dry cut out in loEcnges* A sharp tin 
cutter is the best instrument* The form 
should be either square, diamond, or 
hex^ojiaif that the pieces may be cut 
close to mi other without waste* Shake 
«mong the lozenges a little magnesia to 
p^vent sticking* Keep them m a wide 
wide-mouthed bottle, with a glass 
e topper. ‘N.B.—These lozenges may 
be made with the entire fruit, 

BLACK CURRANTS, to Pre¬ 
serve* —Get the currants when they 
are dry, and pick them; to every t ^ lb, 
of currants, put i Ib. of sugar Into a pre- 
Mcving pan, wkh as much juice of cur¬ 
rants as will dissolve it; when it boils, 
skim it, and put m the currants, and 
boil them till they are clear; put them 
into a Jar. lay brandy paper over them, 
tie them down, and keep in a dry place. 
A little raspberry juice added is an 
improvement. 

d^ACK CURRANT PUD¬ 
DING, to Bake. —Make a puff 
paste crust, roll it thin, line a'basin ivith 
tt, put three parts full of the currants, 
fill up wifij sugar, and put a paste cover 
over on the top, well closed; bake on a 
tin in a moderate oven jo or bo minutes. 
When wrvad turn out upon a 'dish. 
Serve v'ith cream, &c* 

When'boiled, use a fuet crusty and 
proceed af above* boiling two hours. 

vBLACK CURRANT WINE, 
—Take six galioos of ripp euiraota 


■ 

put them into a large jar. Boil nine or 
ten gallons of water with four pounds of 
loaf sugar* Skim well and let it stand 
for forty-eight hours, ' Then strojo 
through a dannel * bag into another 
vessel, return it into the jar, and Jet it 
stand three weeks to settle, and then 
boulc off. 

BLACK DRAUGHT*--^Tnfusc 
a ois. of senna leaves, and a ^ oz. of 
ginger in hot water (not boiling) for 
eight hours. Strain, and to the liquor 
add six ounces of Kpsom salts^ 1 oz. of 
liquorice; gently simmer till the salts 
arc dissolve<l. When cold, add ^ oz. 
of sai volatile and six drops of oil of 
clove?, Cork tightly. In cider to keep 
It fora length of time, 3 ol. of tihciure 
of senna should be added, ^ 

BLACK EYE*—This is caused 
by a blow or bruise. If attended with 
inflammation and piain* wash the eye 
often with very warm water, in which h 
dissolved a little catlx^nate of soda; or 
with equal ports of tincture of opium 
and water. If the pun be acute, foment 
With a decoction of stramonium leaves, 
simmered in spirits. Wash the eye, and 
bind on the leaves ; often repeat* Per¬ 
haps the best application is a poultice 
of slippery Mix with milk, 

and put it on worm. * 

To remove the black colour of the 
eye, bind on a little raw meat ; or a 
poultice made of the root of Solompa's 
seal. Culpepper s^ays, " It Is avaiUble 
for bruises, falls, or blows, todisperthe 
congealed bloody and to take away the 
pains* and the black and blue marks 
that abide after the hurt.” The black¬ 
ness may be concealed h^ painting the 
pan with flesh-coloured paint. 

BLACKING BALLS, (to 
Make), —Take of mutton suet, four 
ounces; bees' wax, one ounce: sugar* 
candy, or gum arable and,coarse ^ugar, 
one drachm, in fine powder. Melt these 
well together, over a gentle fire, and 
add about a spoonful of turpentine, and 
lampblack suificient to give it t. goctd 
bliifiK colour. While hot cnougli to 
run, make It intoa oaU. by pouring the 
liquid into a tin mould ; ^or let it stpid 
till almost cold, or it may be moulded 
by the liand. 

^ BLACKING, reftl ' 

Take three ounces Ivovy-ma^ M 
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ounces of coars^ sugar^ one ounce of 
sulphuric ftcid^ one ounce of muriatic 
acid, one lemon,' one tablespoon ful of 
«sweet oi], and one pint of vinej^ar, 
Firiit mix the Ivor^-blnclf and sweet oil 
togethef^ then the lemon and sugar, 
with a iitile vmi'gd^ to qualify the 
ing; then add ttic sulphuric and muria¬ 
tic acids^ and mix them all well to¬ 
gether^ 

The sugar, oil, and vinegar, prevent 
the acids injuring the leather, and add to 
the lustre of the blackings 

BLACKING CAKE for Boots 
and Shoes.^Gum Arabic, one 
ounce; a pint of soft water, or mcjre: 
ivory black, two ounces; a lablespoon- 
ful of s^eet Oil; treode. or brown sugar, 
one ounce. Jioil till of a proper thick¬ 
ness, apd mould Into c^es. These 
cakes, when used, must be dissolved m 
viiieg^, or vinegar nnd water. 


BLACKING, Cheap,— Take of 
ivo^^black, one pound; lamp-blaek, 
half an ounce; treacle, one pound; 
£wect oil, one ounce and a half; coarse 
gum-ambic, half an'ounce; and stale 
vinegar, three pints and a half; miii^ 
well: first dissolve the gum in a little 
water; then add gradually half an ounce 
of oil of vitriol. Let the mhcturc stand 
two days, 

BLACKING, Matchless. — 
Take a quarter of a pound of ivory 
blaek, two ounces of the coarsest brown 
a/qpr, three pints 'of sour table beer; 

it well, together, then throw in 
a small table-spoonful of sweet oil, and 
as much vitriolic acid; stir it wdl to¬ 
gether, and lit a few hours bottle. 

BLACKING, Oil Paate.—Ivory 
black, two pounds ; treoclc. four or five 
ouneps f oil of vitriol+ 'two ounces; tan- 
ncr's oil, five ounces; (if this cannot be 
obtained, then use four ounces of best 
tallow) gum ■ruble, one ounce. M^x the 
oil and tiuiol together, nnd let it stand 
24 hours ; dissolve the gum in a cupful 
of warm water; then add three table- 
spoonfnls of best vinegar; heat it and 
mix with the oil; &c., and then add the 
ivory black, treacle, and white ofdwo 
egga. A superior Blacking. 

BLACKING, Another.—A 
qt^rtcr of a pound of ivory blaq)c, a 
quarter of a pouo^ of moist sugar, a 
taqUipooDfu] of flour; a plebc of tallow 


, the sLEe of a wajnut; and a small piece 
of gum arahic. 

Make a paste of the flour; and, 
while hot, pul ill the tallow; then iha 
sugar; and, aficrwards, mix the whale 
wdl together in a quart of water, 

black lace, to Clfcan.— 
Wihd the lace round a board four mchea 
wi^^. Make a lather of u hite soap and 
water, nnd then wa^h the lajca with great 
cate and a gentle band ; rifiie away the 
^Oiipy water with clean, milk-worm 
waier; then let it gently dry. Next day 
make sbme good strong black tea 
IS best^ond dissolve in it a IltUe gum 
arable, using about ais much gum as one 
would sugar* Rinse the clean lace iq 
this gu 01' lea several times. The tann inf 
principle will restore the colour of the 
lace, the gum wUl impart sUjffness. iJe- 
fore the lace is quite dry it must be 
I folded backwards and forwards betwe^ 
the alternate leaves of on old book, and 
then pressed. 

BLACK LACEp to Clean.— 

' Pass the lace through a warm Liqusr of 
, buJlock^s gall and water; afterwards 
I rinse in cold water; then take a small 
piece of glue, pour4>oilJng water on it, 
aiid again pass the lace through it; clap 
it with your hands, and frame it to dry, 

BLACK PAPER for Transfer: 
—Mix well together fine lamp block and 
sweet oil, and a drop or two of turpen¬ 
tine. Apply it to soft sheets of paper 
with a flannel or a soft sponge. 

BLACK REVIVER.-Fimdip 
the cloth in, or apply to the article with 
a sponge, a soluiion of bichromate of 
potass. Then do in the same way with 
a decoction of logwood, and lastly with, 
a liUle solution of copperaa ; this makes 
a E:aj]|ital black. Cloth is best dyed 
when it is boiled a Uiile. 

BLACK SALVE, or, HeBling 
Salve.—Olive oil* I pint; common 
reiin, % ounce; bees' wax, Ounoe; 
Venice turpentine, ouii^ Melt* 
raising the oil neurly to boiling 
point; then gradually add two or three 
ounces of.‘powdered red lead while on 
the fire ; do not burn it; tuoll slowly dll 
it becomes a- dark brown ; remM from 
the fire, and add on« d^chm of pow-* '* 
dered camphor when ills ncjrly cold.—■ 
This is 4 first-mie healing nive, sftpeHoir 
to Rioit, Wonderful in butm, >eild4 
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^crofulous^ fistiiloos, and all other 
ulcera, Spead on linen ^ and renew 
dally, 

BLACK STAIN for WOOD, 
—Pour one quart of boiling water on 
half an uunizA of commcroiAl c^ttract of 
LogW{<Kl; whoJt the soluiion is iiUet^cd, 
add half a drachm of yellow chromate 
of potaili, and let Ihe whole he well 
stirred, 

BLADDER, InAainmatLon of. 
—It manifests itself by pam and ifght- 
ness in the lower part of the abdomen ; 
the pain increases, by pfes^jure, there 
is a constant desire to pass unne, 
and great difficulty in passing a few 
drops; sometimes there is complete 
retenlion; the bladder may become 
enlarged, caused by the mfiammatory 
action. * In old people the ciironic form 
occurs, and it is frequently caused by 
stontf- In the decline of hfe, the 
common symptom is the difficulty of 
making water. 

In^ painful retention of urine, hot 
fomentations of herbs, as hops, worin- 
wood, tansy, camomile flowers, and‘a 
little valerian root, may be applied over 
the region of tlie tfladdcr. Use al^o 
the warm foot-bath. Parsley tea. with 
a little spirits of tutxe and tsst gin may 
he taken. Take also the Diurtiic In- 
/wjibfl, which see. Should these fail, 
use the hip-bath, temperature from St 
to 96, for half-an hour; lake also a 
tablespoonful of castor oil, and, if ihe 
pmn is severe,, twelve drops of.lauda* 
nutn. Warm injections are also service¬ 
able, Add to the injections a little 
Tincture of Lobelia. 

The following is an excellent remedy 
in aJTbcdons of the bladder, particularly 
in old agfl 

Solidilied Copaiaba, Aleholic Had tact 
of Cu/ ebSf equal parts. Mix and make 
into three or four grain pills, and give 
one or fwo three times a day*- It has 
been known to act like a rharm. It is 
invaluableall urinary affect j ons, and 
espcdedly^osc which ^cct old people. 
It allays pain 'and irritation' about the 
neck of the bladder, of the prostrate 
gland, jyid irTthc kidneys. In <^se of 
exireme* pain apply the Irriiaiin^ 
{w&Jch jsee) over the pubic 

respn* 

T& strstftgiki/t thi^ hlnd(kr^ suvoid all 
mtoiicating d^nks, exposure to wet, 


damp, and cold; sponge the lower 
part* of the abdomen with salt and 
wattir, and occasionally with vinegar. 
See t/riact or 6V/jii^* 

blanc-man'ge; a rich* 

“Simmer an ounce and a qiLarter of 
fine isinglass in a pint and a half of new 
milk; add the rind of half a lemon* 
shred very fine, two blades of mace, a 
stick of cinnamon, and sweeten to taste 
with loaf-sugar. Bknch and pound 
with a spoonful of rose-water, half an 
ounce of sweet almonds, eight or ten 
bitter r put them to the milk, and mix. 
When the isingiabs is dissolved, strain 
through a new flannel, to half a pint of 
rich cream, and stir well* When it has 
stood an hour, pour it off into lanollicr 
basin, leaving the serliments at die 
bottom, and when nearly cold, pour it 
into moulds, jelly glasses, or mustard 
cups. Two tablespoon fills of noyeau 
will answer the purj'iose of the almonds, 
And the isjtigbss may be dissolved in a 
pint of water and half a pint of milk, 

Another way.—Pul one ouiice 
and a half of isinglass into a Ixisin^ and 
^ir over it a quart of boding milk; 
cover it over with a plate* and let it 
stand till the next day; mU it into a 
saucepan with the nntl ol a lemon, a 
hit of cinnamon, and a litile loaf sugar j 
let it boil till the iringlass is dissolved,' 
then add to Jt some orange flour and 
rose-Water, and a little bljerry wine; 
sffnin and ccol a little, wet tlie moulds 
In cold w^ter, and pour it into them, 
Sweet and bitter almonds bfandicd^ and 
beat In a mortar with a little rose-water, 
may be added, if agreeable: 

"'BLANC - MANGE, Anow- 
root.—Put two tea*cupfuls of arrow- 
root to a quart bf milk. Flavour U 
with an ounce of sw^t almonds, and 
fifteen or sixteen bitter, blanclied and 
pounded; or with noyeal. Moisten 
tliE arrow-root with a little cold milk* 
and pour to it the boiling milk, stirring 
all the time. Then put it in the sauce¬ 
pan, and boil it a inmutp or two, still 
stiirlng, Dip the moulds in cold water/ 
Turn It out when cold. 

BLANC-MANGE, Isinglisfl. 
—^One ounce of isinglass dissolved in 
one pint of boiling milk, and flav^ur^ 
With, bitter^ almonds, kraon-peel,^ &V. 
If bolLed fof'some tima^ tqgethef, itJkdll 
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be bt for moulding. Stir ooca&ioimlly 
while cooling. It is an ejcccUent diet 
for An invalid. * 

BLANC'MAKQE, Oswego*— 
Four tablt!£pOgnff)]i or three ounces of 
Osweg^o Prepared Corn to one quart of 
idilk. Dissolve tlie corn to some of the 
milk. Put into ibt remainder of the 
milk, four ounces of sugary a little sdU* 
a piece of lemon nnU^ or onuamon 
stick, and heat to war boiling. ■ Then 
add the jnixed coyi, and boil (stlnritig it 
tniskly) four minutes: take out the 
rind, and pour intg a mould or cup, 
and keep until cold. When turned out, 
pour round it any kiud of stewed or 
preserved fruits, or a sauce of milk and 
sugar, 

' BLANC-MANGE, RICE* — 

Swell four ounces of rice in ^ water j 
drain ^and boil it to a mash in good 
milk, Vith sugar, a bit of lemon-peel, 
and a stick of cinnamon. Take care it 
doe^ not burn, and when quite soft 
pour it into cups, or Into a shape dip¬ 
ped into cold water. When cold turn 
it out, garnish with currapt jelly, or 
any red preserved fruit. Serve MfitJl 
cream or plain custard. 

BLANC-MANGE^ RICE* - 
Steep a tablespoonful of rice in half 
pint of cold milk for eight hours, atid- 
Liig more milk as it dries tip, to keep it 
moist and Soft* Boil half an hour. 
I^vour with ^almonds, or Icmoil'pocl, 
cinnamon, or nutmeg. When the rice 
beoumes pulp, place it in moulds till 
cool, when it will turn out. 

BLEEDING AT THE 
NOSE. —Use wheaien flour? it 
forms a good styptic; snuff it up the 
nose. Tighten the garters; apply 
ligatures to the arms, and put the feet 
into warm water* to bring the blood 
downwards. To apply a cold wet cloth 
to the privities is effeciual. When it 
arises fronf constipation, the bowels 

should be moved imrnediaidy*-Of 

plug die nostrils up with lint stcep^ iir 
strong vinegar* and apply cloths dipped 
in cold water. The application of ic* 
to the back, tdhipjes, Ac,, is also ser¬ 
viceable*—Or dissolve two scruples of 
liltre in half a pint oFwalcr* and take a 

cupful every hour,-Or apply to the 

nc^. behind* and on each side, a doth 

in cold water.-Or wa^ the 

bcfiples* nose, and nook, with vine^^* 


-Or snuff up vinegar and water*- 

Or foment th^ legs and arms with ft 
——Or dissolve an ouneh of powdered 
alum in a pint of vinegar; dip a cloth 
in It, and apply it to the temples* 
steeping the ibel in warm water.— 

BLEEDING OF A WOUND* 

—Make two or three tight ligatures 
toward the lower part of each joint: 

slacken them gradually.-Or, ;^pply 

tops of nettles bruised.—-Or. strew on 
it the ashes of a linen rag dipped in 
sharp vinegar and burnt.-—-Or, take 
ripe puff bails, break fhem warily, and 
save the powder. Apply it to the 
wound* and bind it on. This will stop 
it speedily.-—Or, take two ounces of 
brandy ; twij drachms of Caaiile soap; 
potass, One dmcbiti ; scrape the soap 
hue, and dissolve it in the bragfly, add 
the potass, mix, and keep well corked. 
Apply a little of this to a bleeding 
wound, and the blood will immediately 
congeal, ^ 

BLESSED THISTLE*--See 

Robinson's Herbal. 

BLISTERS, Management of. 
—Spread the plaster thinly on paper, 
or linen, and rub over it a few drops of 
olive oil. In this way the blister acts 
speedily* and with Less irritation than 
usual. 

BLISTERED FEET*—Before 
and after walking wash the feet well in 
a solution of Sal Ammoniac—half an 
ounce in two quarts of water. Let not 
the stocking be wrinkled, or much 
mended, when you walk. Easy boots 
and shoes should ba worriii and very 
smooth next to the solo of the foot. 
—Or, the best remedy for this is to rub 
the feet, when going to bed, with 
spirits mixed with tallow^ dropped 
from _a lighted candle, into the palms of 
the bandH " ' 

BLOOD-ROOT; Songuinaria 
Canadensis*—An American plant, 
Jt has great emetic and ixpectoraut 
Influence. It is tonic* narepde* sUmu- 
lam, emetic* according to the dose and 
form ii^ which h Is administered. In a. 
large dose it produces nausea, &c. In 
small doses, it acts bis a stimiriant and 
tonic. Like digitalis.) it calms the* 
pulse. It is Oil invaluabll reme^ la 
dbeascs of the chest, lungs* aiul U 

Dt.^B each* of America, wys* "In 
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plethoric constituiiortSp when respira- 
t]oD. is very difficulty the cheeks and 
h^ds^ iMd. the pulse full* soft, vibra- 
bratiqgp and noisily uoniprfif^sudp the 
BioDd-roal ha$ done more Iq obviate the. 
symptoms and temove tlie dtseasio than 
any other remedy ui^ed^ It is nid.^t 
uscM in bleeding at the lung^i iuhu* 
mia. hoopiTiig-coiigh* and croup* It 
siicuM be given jn quantity to caube 
vomiting. 

Thirty drops of the saturated alco* 
holic solution taken three times a day^ 
cured a bad case of rheumatism in a 
gouty person. ' It is also of great benefit 
in ^ihmatfc afl'ectionsp senriet fever, 
jAundice, and female obstructions, in 
Water of the Chest. (Iiydrothomsp) 
doses of fifty or sixty drops shotild be 
iven ugtil iiause.t follows each doAe, 
t is excellent In chest com plain tSp and 
excessive expcclcmtion* 

Ex tern Ally p Hlood-root is a great 
befOer of the worst sores* ulcersp ring* 
wonnSp tumours, {and talcen^ snuff, of 
Polypus—used as a i^owder* or os a 
wash. The roots art generally used ; 


iirfusion, decoetton, and tinciurc. 

As an emetic it should be combined 
with LobeliP- If infused in vinegar, 
its effects as a wash, are more powerful 
in sojes. ulcers* tetters, and nng worms* 

Dr. TulW asserts that in the iubacutc 
form of inflammation,*whtch often pre¬ 
cedes a rapid phthisis, or consumption, 
the’cure may, in genemh be trusted to 
Sanguinffriat (Bteod't^t) and Opium, 
after the previous use of aperients. In 
confirmed phthisis. It is of more value, 
he says, in combating and paUi$.ting 
symptoms than any other rem^y, 

Dt. Stevens, of Ceres, (iBso) has seen 
the most marked benefit result from it 
in hiEff^tyns\ (spitting of blood.)' For 
this symptdm it vl'US employed by Div 
N. Smith, and others, with remarkable 
success, some years ago. 

As an eUpectorant in the first and 
second stige, its action Is sard to be 
eertain to arrest the cough and freely 
ietnpty the bEonchial tubes. In the 
second atad third stages, it is a remedy 
'jf some iTOporig.nce, that can be relied 
on* * ■ 

’ I it in three cases of that condi¬ 
tion of body, preceding the deposition 


of tuberclej although there was fough, 
short and feeble inspirationj and a 
gene^ phthisical aspect. Ih one, a 
girt of ten yeari,, thl^re wasnn hereditary 
predhposition, nnd mnny symptoms of 
phthisis m the first stage were present, 
but no physical signs of the disease, 
Jishe Juul taken coddivcr oil and other 
remedtes without and, w^as ex¬ 

tremely iveak and emaciated. After 
attending to the secretions, I put her 
on the compound sajigumarin,powder 
nigluly, wJiich permitted mesub^quenu 
ly to give her steel, and to resume the 
coddiver oil. Her IjcaUh< improved ; 
the cough dirninished and ibsappearcd ; 
she gamed strength and flesh, and was 
restored to perfect health. In a girl of 
ten years wnli a sluggisli liver, jaitiidic^ 
cougli, but no dcpoiiition of tubercle* 
the same good result ensued, although 
the lime was longer. ’ 

Jn the first stage of phthisis, wherein 
actual deposition of rul>eTc3e was going 
on^ with all the syn^pTnms well marked, 
in wldch cod-liver oil alone w.as not 
agreeing, 1 have combined with it small 
f^loses of tlib compound sauguinaria 
j powder twice a day, with relief to sliort- 
I ness of breath, and iinpiovement of the 
general health; and all the improve* 
ment has bCEn attributed by the palienb: 
to the SangUinaria. 

In the second stage, the tincture in 
moderate dose& maybe combined with 
other exptwtorjinls with great advantage, 
and will assist other remedies to cure; 
whilst, in the third, the relief afforded in 
a ready expectoralion and complete 
cm ply mg o*f the bronchial tubes is really 
marvellous, 'rhe expecLomtJon becomes 
more easy, the breerthing cleaxer, the 
spasmodic edbrts of coughing Jess; ^nd 
much improvement will result for a 
time in the last stage of this malady. 
^mebiEter infusion may he combined 
wiih the saiigiiiiiaria. ivilh (^cjded good 
effect in the dyspepsia, or loss of appe¬ 
tite soinetimp present ' I believe the 
sangninaria in medorarc doses will be 
found a remedy of much service in the 
preLubercularnrid first stages of phthisis, 
either alone or pombined with other sub¬ 
stances ; and that.as an expcctoranV in 
the second and third* it cannot be sur¬ 
passed. It (uatcrialiy helps to prolong 
life even in very hopeless cases. 

BfdncbitiG* In the chronic r^Fiih, 


but the leaves have similar virtues. Ji 
is given in the form of syrup, extract, 
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It is Insgeneral vat aU over Amcticap 
cni of mo»t active e;rpectopants. | 
Dr. Leonard obierveSp that its acrjtqonx I 
■renders it powe^ul ir removing the [ 
tci^cious phie^mp and which il is our | 
object to get rid of.* Dr* Wood, of ■ 
Plijladelphia—a name honcAired in j 
America, and well known in Europe— I 
recommends the tincture, among other 1 
remedies, as well adapted for this com- I 
plaint, four to six times a day, ki^pt jmt 
within the nauseating point. It is used 
extensively in the various hospitals in 
Canada^ and is found truly valuable as a 
remedy. Its value in bronchitis I have 
known for some years, an 5 have found 
it more scrvioCiible Ehon many other cx- , 
peetoin:^ts, and ore that promotes iho j 
espTilsion of nmciu in such a manner as 
to afford very great relief, with a feeling 
of i^arpiTh and comforl lo the patient. 

Catarrhp is much bene^ted by this 
rcmetly, Eqml* parts of the imctnrc 
and of paregonc were found by Dr» 
lully to afford most marked relief, ft 
produces a warmth Jibout the chest, 
which the patients find agreeable, h 
much employed inco[d inihc head, pro¬ 
moting the discharge of mucous, and hn- 
parts a pleasing sense of warmth to the 
whole liqa.d, Dr. P* Sicvtas j;peaks 
liighly of its virtues in this affection, 
combined with jsbves and camphor, and 
taken as snuff. As a gargle it is very 
ctbcacious. 

AsthTnat The paroxysms of 
asthma are inuch relieved by JU 1 gave 
it with advantage lo a fem^e aged xy, 
wiiQ had been asthmatic since the 
change of life in 1850. and who sufferdH 
fnoni frequent diarrhoea'and dyspneea, 
or difficult breathing. It completely 
dispelled an adlhmatic cough in a 
fernale of yy, whe hod aborted a few 
weeks before. Among other cas^s, was 
a girl of 13, ^th hereditary aathma/and 
synpptoms of-stone in the bladder, 
pa^d her water in bed, was fretful and 
irritable, andilie urine was loaded with 
hthates. She rapidly improved under a 
suitable pectoral mixture and the com- j 

S iound sanguinaria powders, .and in a 
ittle while was restored to perfea health. 
Its efheaCy in asthma is conbrincd by 
other obterve^^ amongst thdn may be 
mentioned Dr, Eberle, who speaks H 
of is naofit valuable in Hooping \ 


CodGH, It should be combined wlii|j 
camphorated dncture of opium. 

Croup, Dr. Nathan Smitlj and 
others speak of it as a n recnedy 

in this disease. Dr. Bltd recornuiendis 
its use in the fnembratious stage, os an 
emetic, in the'form of decoction, It 
expels the •false membrane, and pro¬ 
duces a sttmulatfug effect upon the 
mouth and fauces. Dr. Barton pro¬ 
nounces it an excelknt remedy in m^g- 
natit sore throat, croup, and similar 
affections, in the form of an emetic and 
stimulating expectorant. Dr, Ives re- 
Aommends it as highly tfsclul in the first 
stage of eraup^ and must be given so os 
lo produce vomiting. He observes ibat 
many poyiidatis have relied, for years', 
wholly upon it aJ a remedy for croup, 

Diphtheria. Of the three forms 
of this disease, the simple^ eroupal, and 
malignant, it is in the two last that the 
sanguinaria will be found especially use¬ 
ful. In my own practice^ I employ this 
substance as an emetic in the ^Qupal 
form : It acts with energy, and produces 
a thrilling effect upon the entire mucous 
membranes of the fauces and respiratory 
tract,.with a feeling of warmth. It 
alone, seems to impan vitality to the 
gufTering throaty and 1 recomniend it 
with the very greatest confidence. 

• In the maUgna.nt form of diphtheria, 
besides the must,active irealment, as 
hydrochloric acid to the throat. &c., a 
gargle, of a warm decoction of sanguin- 
aria in vinegar, is invaluable.’ 

Scarlatina. Dr. Tully used 
the decoction as a gargle with bench t, 
and Dr. Stevens, of CereSj derived great 
benefit from full emetic dosea of the 
decocLioit-in the malignant form of scar¬ 
latina. f t removes the morbid secretions 
of the mucous membrane of the stofeiach, 
cESDphagus, and fauces, an* tends to 
break up the morhilic influence of the 
disease, in nn epidemic df scorlatinaj 
with symptoms of the mos% alarming 
character. Dr. R. G. JetiningB, of Vir¬ 
ginia, after the failure of almost CTsiy 
thing efse, including nitr^e of silver, 
found gargles of the infusion of ^nguin-; 
aria in vinegar most eflicadous. They ^ 
effectually ^caused the.tnroat of viscid 
secredon, and afforded much comfoAto 
the euffering patients^ allaying all imta^ 
tion* i 
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RhcumatUm biu been treated by 
Pro^sotv Smith and IveB,*iTi the acute 
form, with the tinctme or decoction, 
given'till its aperation upon the skin 
and system generally becomes manifest. 
Very many other physicians speak of Jts 
use in the chronic for^. 'I have cured 
some cases of chronic rlietimatism hy 
the tinchJTe and comj>ont!d powder. 
In one, a female of 25^ the subject of 
Icucorrhcea aqd rheumatism, all the 
pains disappeared m a fortnight, and 
even the leucorrliceal discharge dimin¬ 
ished. 

Hepatic or Liver Disea^ea. Id 
the Southern Slates of America, yellow 
fever, jaundice, inactivity of the hver, 
Ac. from th* nature of the climate, pre* 
vails, but the sangiiiuaria has been found 
by Dr, Maebndeof Charliiiion, of utility 
in torpor of the liver, with cohe and 
yellowucsj of the skin. Jaundice he 
fiubmittxKl to frequent trials of the medi¬ 
cine with advantage. I>r, A. D, Wilson 
cured a case of CTilargemcnt of the liver 
and spleen in a girl of 16, by the tinc¬ 
ture and extract. The evidence of its 
value in jaundice, is favourable by a 
host of carefuL American writers, 

Amenorrh{za„ It is an emmena- 
^guc of some importance and power. 
Indeed, its first known use among ihe 
native Indian women was for this pur¬ 
pose. If the patient is plethoric and of 
full habit, large doses ate necessary; 
and [f combing with akyes, shortly be¬ 
fore the usual monthly period, it will 
scarcely or never fail to produce men- \ 

stnaatioD. 

Powder, The usual dose of this 
fts an emetic is from ten to twenty grains 
suspended in water. It is preieralilo 
somcliines to administer it as a pili, to 
avoid the irritation of the fauces. Dr. 
Leonid ^quently combiTies it with 
ipecacuanha; the doie ia from one to 
five grains, j'cpcated according to the 
e^ect desiied. Grain doses will produce 
a diaphoretic and expectorant effect; U 
given cvety one or two hours, it will 
Uicn exert a sedative nction, and reduce 
the frequency^f tlw pulse. 

Com^tound Powder. Powdered 
'^lood-root,4^two gscruplcs; opium pow¬ 
der^, one scruple; sulphate of potass, 
powdei^d, seven scruples, Mis, Qose 
is from three to hfleen grains. It is 


-probably the least irritating of jtll the 
preparations, ^ 

The Powder of Sanguinaria 
with Camphor. Take of Sanguin- 
aria powdered, one ^mple; powdered 
camphor, eight grains; 'powdered 
cloves, lliirty-lwo graiub. Mix. This 
is used in cold in the head, and proves 
very efficacious. 

Infusion of Sanguinana. San- 
guinarla britiscd, five drachms; boiling 
water, a pint. Macerate for four hours, 
And sftam. The emetic dose is from 
half an ounce to an ounce, at short in¬ 
tervals, till its effects are produced. 

Decoction of Sangumaiia. San- 
gumaria bniLsed. six drachms; distilled 
water, a pun and a half. Boil ^pwn to 
a pint, and strain. Dose same as the 
mlusion. 

Extract of Sanguinaria. Tins 
and the powder can be obtained of the 
Medical Botanists, llie dose is frbm 
an eighth to half a gram per day. It is 
be^ii to commence with a sixteenth, 
according to the birength of the patient. 

c Tincture of Blood-root. This* 
also can be bought. Will prove emetic 
in a do'?e of two to four drachms; but 
is rather intended to act as a siimulant 
to the stomach, expectorant, or altera¬ 
tive, for which purpose'twenty to sixty 
^ dro]ib may be given every two or three 
hours 111 acute cases, and three or four 
times a day in chrome. 

BLOOD-ROOT, SYRUP. — 
i Eruib^^d JJlood-root, two and a half 
ounces; lobeha, quarter of an ounce; 
white sugar, one and a half ounce; 
witcr^ one and a half pint; gently 
simmer half an hour, till It thickens; 
when cool, add a teaspoon ful of pare- 
gorJe elixir, Take a tablespoonful oc¬ 
casionally ; a child a tcaspoonful, or 
less. This Syrup is very valuable in 
chest complaints, bronchiitl affections, 
coughs, and diflicult breathing. 

BLOODY FLUX, —Feed on 
rice, sago, and beef-tea. ■ To stop it. 
take a spoonful of suet mdted over a 
slow fire. Uo not bleed, 

A ]>ersaii was cured in one'day.by 
feeding on rioc-milk, and sitting a 
quarter of an hour in a shallow tub^ 
having in it warm water,, three kches 
deep. 

BLOTCHES,—Blotches or pint- 
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"pies on the fibje and necli are often the 
effect o7 some functional dersnigement 
of the liver or ^tomack^ Lotions^ m 
,(hal casct do more harm tlinn good. 
If they proceed frdfri a disordered liver* 
take tne eg impound colocynlh and blue 
pill, (which a druggist will supply,) 
night* and morning, tor two or three 
days ; then purge off with two or thrfee 
doses of Ep>i>m salts and senna. If 
they proceed fi oin derangemetit of llie 
stotnach* take fifteen grams of carbon¬ 
ate of soda, SIX grams of rhubarb, 
and two of ginger, or 'cayenne pepper 
in water twice a day, and a compound 
colocynlh pi ft every 0 liter day. Ijist 
thing at nigltt rub ifje blotches with 
tallow, and m ihe morning apply fullers 
carlh aflout half an hour; wash olf with 
warm water and soiip ; and during ihe 
day bathe several tiJUfis with elder- 
flower* water. 'I’akc also extract of 
sarsaparilla to piij ITy die blood. 

BLUE FIRE—Niirc two pdits; 
sulphur, three pitris : zmc. three parts ? 
meal gunpowder* four p;3,ru, Mix. 

BLUE FIRE for ROCKETS* 
—Fine zinc fihngB, one pan. antiinon 3 ^ 
two parts ; nitre, four parts. Mix*^ 

BLUE FLAME.—Gunpowder,- 
one part; king's yellow, otic part; 
sulphur vivum, two jSfUts; crude anti¬ 
mony, powdered, four parts; nLlrsite of 
potash, fourteen parts. Mix, aiuf sdi 
through lawn. 

BLUE WRITING FRUID* 
—Pure Prussian blue, six parts; os.ahc 
acid, one ]xirt; tnlurute with water to a 
perfectly Smooth j^astc, then dilute. 
Add a litile gum, 

BLUE WRITING INK •— 
Prussian blueinhnc powder* one ounce, 
placed in a common phial* and concen¬ 
trated Hydrochloric acid, two ounces, 
poured over h, EJlbrvesoenee eusuvs, 
and the muiturcsoon assumes the con* 
sistence of a thm paste. * After twenty 
four hours it may be diluted with cighL 
or nine ounces of water, and preserved 
in a glass bottle. The intcnsiiy of this 
colour may be lessened by watei'. It 
forms on excellent blue Writing Huid, 

BOARDS, to Scofir^-Brush well 
with soft soap* arid soda, adding a 
small quantity of washing salts. To 
kill vermin wash again with salt, pr 
tdwn, or botax, or with chloride of Umh* 


BOARDS, CO remove Stains 
and Grease from—Make a ley of 
pearl asbes* unsincked Ifnie* soft 
water. Let it settle and bottle it. 
When used, dilute it with water, and 
wash it veVy quickly, lliat it may not 
di&colour the boards. Should the flrst 
application not succeed, the operation 
must be repeated two or three time^, or 
as often as may be necessary for Its 
removal. To remeve ink apply 

strong muriatic add* or spirits of 

BOILS-—poultice the boil* and 
paint it with aqueous extract of opium* 
or tincture of iodine, or the Rktumaiic 
Ltquidt (which sec) frequently. Renew 
the proce-i^ every two or three hours. 
A piece of hnt soaked in o^ve oj! may 
be strqpixiiJ over the boil, If the person 
is necc^siUied to do business. An 
aperient niay be properi except in 
weakness, when it is l>est to give weak 
elixir of vitriol and quinine. Qr, give 
two of the AlUruitv€ Fiib night and 
morning, and the compound decoction 
of sarsnpanha. If a boil brealts* apply 
the Bl^ck Salve* 

BOILS.—Apply a little Venice 
turpentine.-—Or, an equal quantity ol 

soap and brown sugar \tell mixed.- 

Or. a plaster of lioncy and flour.- 

Or, of figs.-^-Or, a little saffron in a 

white bread poult.ee.“—Or, a table* 
spoonful of yeast in a gloss of Water 
twice a day. Take an aperient. 

The celebrated Hunter said. "1 was 
always troubled with bdlls until 1 took 
thirty drops of liquid solution of potass, 
in miJk, nighf and morning, for two 
months when the boils disappeared. 

BOILS on the GUMS.—A 
Gum boil sometimes arises from ex¬ 
posure to cold, but in the majority of 
caies is caused by the irritatiaa of a 
spoiled tooth, and will often Antinue 
until it is extractiid. Warm fomenta' 
dons and pouldces-applied externally 
appear to be of iuile service.- The treat¬ 
ment consists in cutting intif the abscess 
as soon as tlie smaliesi quantity of mat¬ 
ter has furincd. Afterwards the mouth 
miy be washed occasionally with an 
astringent lotion composed Tincture 
of galls and water; or^of ac grains ot 
sulphate of Bine Iwbite vitrtoT) di^olv^ 
in inlf a pint of rose-water, (^io^e is 
u^ulin this convpliant* A Uttle^ppjld 
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opeoii^ medicine takea every other day 
will be found tisefuL 

' BONBSET, — An American 
plant, and jo America it is a regular 
iamily medicine, it poises emetic, 
expc^rant, and sudorific properties. 
As a. laiudve it acts gently without irri¬ 
tating the bowels. In fevers, it 1$ very 
valuable, relaxing the bowels and sub¬ 
duing the febrile symptoms. In rheu- 
matism and influeiiza it lias a good 
effect. The cold infusion is an excel Lem 
tonic. To produce a vomits lake one 
ounce of the powdered Leaves* and in¬ 
fuse in a pint of hot w^atcr^ Drink a 
aipful every fifte^jn minutes until it 
. takes effect. To promote perspiralion, 
take small doses frequently. 

The root' of the purpU Bon^t in¬ 
fused is most excellent for gravel, stone 
in the bladder, and all oL>structions in 
the kidneys, &^c. 

BORAGE-- Rchins&n's 

HtrhcL' All pans of this plant contain 
much rnucilftge; the stem and leaves 
contain the nitrate of potassa, and other 
Eaiine qualities. U is tonic* demulcent; 
it is good in rheumatic aff^tions^ pra- 
moting perspiration, Tt is very cooling 
in fevers, &c. The flowers are some¬ 
times made into a healing omtment. 

BORAX is used at an astringent 
and gargle in sore throat or thrush* and 
in excessive salivation, attended with 
ulceration of the tongue and the inter¬ 
nal ,surface of ihe cheeks. U readily*, 
allays heat and irritation. A iOluuon 
of it forms the following CooUftp IV^/i : 
borax i oz ; rain, or spring water, r 
quart. Mix, and let it stand 10 or 
hours. Applied freely and often to 
inAamed nipples* canker, sore moitth 
and throat, ophthalmia, and other jn- 
flam motions, and diseases of the skin, 

Borax is alfio an excellent diuretic 
in cases of unc gravel, os a solution of 
ft dissolves that acid fredy, and does 
not produce any injoiicus constitutional 
eJTect when used for ei length of time. 

Borax ii an excellent preservative 
for meat* milk,^butter, and other articles 
of a&ima^food- 

^ Boris is a disinfectant for closets* 
sinka, and water* It ia also 

goodtov washing glass or china, givjpg 
a brilliAnt lustre to them. Beetles and 


otlMi insects do not like It and soon dis-^' 
with DonUmted um. 

Borax will kill the greca dy on 
rose trees, being made into a solution, 
and applied. U b al.^^ good for wash¬ 
ing the boards in greenhousq^, and for 
destroying the ined spider in grape vines. 

Borax for Cleaning Marble*— 
Put some dissolved borax on the soiled 
marble, let it Slay a short time, then 
wash off with hot ^ter, soap, and borax 
mixed, using a soft flannel. 

BOTTLESj to Purify*—Rmse 
wi'.h lime water, or water and powdered 
charcoal. • 

BOTTLE SEALING WAX, 
—Ro^in and liaseed oil, and any colour 
boiled together, and then moulded. 
Boil over a slow hre, and care Ally, to 
prevent ignition. 

BOWEL -complaint.- 

I TiiicUire of rhubarlf, one ounce ; syrup 
i of rljubarbj one and a half ounce: Jan- 
danum, quarter of an ounce; essence 
of peppermint, three quarters of an 
ounce; mix in half a quartern of the 
best bmndy, and cork tightly* When 
Inquired for use, take two teaspoonfuls 
in half a glass of warm water, and th^ 
-rain will be almost instantly remedied* 
Sometimes sickness and vomitiog are 
present* In that ca^ take a wine- 
glassful of soda water, with two Lea 
spoonfuLs of brandy every hour or 
eflener. One drachm of the linctiire_^uf 
a::sarai:iida* twenty or thirty drops of 
laudanum, aromatic powder, two 
diadtjms ; oil of pcppci^mitit, mx drops; 
prepared chalk, one oimL-e, will remote 
the pain and grtpmg in the stomach 
an^ boweU* li not, add a quarter 0! a 
teaspuunful of oiycniic pepper. 

Fur bowel LOirlpUiintii in children. 
gi^'C Tiiicllire of kino. Irvm six to ihirli 
drops in a little warm wiuor sweetened. 

BOWELS.— A'rfp t^era 
-“Neglect of them brings on all sorts of 
diseases, and many persons are apt to 
neglect them. Many years ago, an old 
gentleman at Greenock, at^ his 
death, a number of sealed packets to 
his friends, and opening them, they 
found a Bible, /so, and a box of PiLJs* 
with the wordiT G«i and Aetp 
your howth t^n*'" It Wfts good advice, 
though it might have been more de^ 
oorousLy word^- If you were a doctoir, 
v6u would be astonisbed how niAny 
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in the Ktiddlc, 49 it nmoh lEppraves the 
flavour./ 

BHEAQ, Making and Baking, 
Currants should be well washed, dried, 
and set before the iirc. If damp they 
will make cakes or Quddings heavy. 
Before they are added, dredge tiiem 
with dry fiour^ and a shake given to 
them which causes the cakes, Ac,, that 
they are put to, to be lighter. Eggs 
should be wdl beaten, whites and yolks 
apart^ and always strainDd. ' 

Sugar should be rubbed to a powder 
on a clean board, and sifted through 
& hne hair sieve. Lemon-peel shofiJd 
be pared thin, and with a little sugar 
beaten to a paste, then mixed with 
a little wine, or cream, so as to divide 
easily afnong the otlier ingredients. 
After all the articles are put into the 
jxin* they shoukl be very well beaten, 
as the lightness of the cake depends on 
their being well incorporated. 

Whether black or white plum*cakcSj 
they require Jess buwer and eggs for 
having yeast, and cat equally light and 
< rich. If the leaven be only of flour,, 
milk and water, and yeast, it become^ 
tougher, and isiess eastly divided, than 
if the butter ba hrst put W'iLh those in¬ 
gredients, and the dough set to rise by 
the fire. 

The heat of the oven is of great im¬ 
portance for cakes, especially those that 
are large. If not pretty quick, the balicr 
will not rise. Should you fear Ith catdi^ 
ing by Mmg too quick, put some paper 
Over the cake to prevent its being burnt. 
If not*long enough lighted to have a 
body of heat, or if it is become alack, 
the cake Will be heavy. To know when 
it is soaked, take a broad-bladed knife 
that is very bnght, and plunge it into 
the centre, draw it instantly out, and If 
the least stickiness adheres, put the 
cak.;: immediately in, and close the oven. 

If the heat was suflicient to raise; 
but not to soak, I have had fresh fuel 
quickly put in, and kept the cakes hot 
till the ffven was fit to finish the soaking 
and they turned out well. But those 
who bake ought to be careful that fio 
mistake oebur from negligence when 
IfiTg^jiakes are to be liaked, 

BREAD, TO MAKE.-Put 
half a bteheJ bf good flour mtoaknead- 
iAg'Idb; mix with it between four and 
to quarts of warm water, and a pint 


and a half of good yeast, put it into the 
flour, and stir it well with the hands ‘till 
it becomes tough. Let it rise an hour 
and twej\ty minutes, or less if it ri^s 
fast I then,'before ivfalU, add four quarts 
more of warm water, and half a jxiund 
of salt; W'ork it well, and cover it well 
with a doth. Put the fire then intq the 
oven; and by the time it is warm 
enough the dough will be ready, hfakc 
the loaves alxiut four pounds each ; 
sveep out Llic oven clean and quick, 
and put in the bread ; shut !t up' close, 
and two hours and a half will bake it. 
In 511 miner the water should be milk 
warm,_in winter a little more, and in 
frosty wcatJicr as hot as you can well 
bear your ban<l In, but not scalding, or 
the whole will be spoiled. K baked in 
tins, the crust will be very nice, 

Kolls, muflins, ur any soit of bread, 
may be made to taste new when two or 
thi^ days old, by dipping them uncut 
in water, and baking afresh or toasting, 
BREAD CAKE. —Take ihe 
quantity of a qittirtmi loaf frtim the 
dough, when m^ing wliite bread, and 
knead well into it t\^o omiccs of butler, 
two of sugar, and eight of cumints. 
Warm the butler in a tca^cupful of good 
milk^ By the addition of an ounce of 
butter or sugar, or an egg or two you 
may make the cake the belter, A tea- 
cupful of raw cream improves it much, 
ll Is best to bakt it iu n pan. lalher tlian 
as a loafj the ouielde being less hard. 

BREAD* FRENCH.^Wiih a 
quarter of a pt^ck of fine flour mix the 
yolks of three .and whites of tiAo eggs, 
iKatdi and strained, a little salt, half a 
pint of good that is 'not bitter, and 
as niuoh nufk, made a little wurrif, us 
will work into a ihin light dough.^ Stir 
it aboid, but don't knead it. Have 
ready three quart wooden dishes, divide 
the dougli among them, set to rise, then 
tum them out into the oven, vthich fliust 
be quick, Kasp when done. 

BREAD* ITALIAN.^Make- a 
stiff dougli, with two pounds of fine 
flouf, SIX of while powdered sugar, three 
or four eggs, a ]«mon-ped grated, and 
two ounces of fresh butler. If the dough' 
is not firm enough, add more flour and 
sugar. Then turn it out, and work it 
well with the hand* cut it into round 
long biscuits, and glaze them with 
white of ^g. * ,, 
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BREAD PUDDING* — Pour 
boiling milk over grated bread,*and 
cover it close. When soaked sufficiently 
beat it fine^ aod mix with it two or three 
eggs, well beatea* Ptft into a basin that 
w]lT just holdnft^ and cover it with a 
flowered cloth, and put^t into boiling 
water^ To be eaten with melted butter . 
and sugar, or preserves* 

BREAD PUDDING.^Boil 
half a pint 9f milk with a bit of cinna- 
mpii; take four eggs, and the whites 
wrFl beaten, the rind of a lemon grated^ 
hall a pound of suet chop^d htrCh and 
as much breitd crumbs as are necessary* 
Pour your jnilk on the bread and suet, 
kee]i mixing h till co1d*ibcn put in the 
k'nion-peel^ eggs, a httle sugar, and 
some nutmeg grated fine* This pud^ 
dtng may be either baked or boiled. ^ 

BREAD AND * BUTTER 
PUDDIN G,—Slice buttered French 
rolls, scatter over them two ounces of 
well-wasbj^ currants'; beat up three 
eggs in half a pint of new milk, and 
quarter of a pint of cream, and four | 
ounces of sugar. Put in the dish a layer 
of currants ; then a layer of broad and 
butter, and so on till the diah is full; 
pour the milk and oggs o^er the whole, 
ind Add nut meg; bake forty an inutes. 

BREADt Rice and Wheat.— 
Simmer a pound of rice in two quarts 
of Water till soft; when it fS of a proper 
warmth, mix it well w'jtb four pounds of 
Hour, and yeasty and salt as for. oU^er 
brepid ; of yc^t about four jar|e spoon- 
hib ; knead it well; then set it to rise 
before the fire. Some of the flour should 
he reserved to make up the loaves* If 
die rqp should require more wafer,, it 
must be added^ as some riae swelb more 
than others. 

BREAD CUP PUDDINGS. 
—Steep bread crumbs in a pint of warm 
milk ; beat it with 6 eggs, « o^. of but¬ 
ter ; sugar, brandy, nutmeg, aiid a cup- 
ful of cream* * Beat Well; bake in tea- 
:nipa* 

BREAD} SAGO*—Boil two lbs. 
of sago in three pints of water until re¬ 
duced to a quart* then mix with it half 
^ pint of yeast, and pour the mixrure 
into foutteei) lbs* of flour* Make into 
bread in the usual w»* 

BREAD SAUCE*—Grate some 
old bread into a basin; pou; boiling 


»■ ■* 

new milk upon it; add an Onion with 

fivic cloves stuck in it* with pqiper and 
salt to taste. Cover iC. and ^mmer in ^ 
slow oven. When enough, ^e out the 
onion and cloves ; beat it wt^l, and add 
a little melted butter. The addition of 
cream very much improves this sauce. 

' BREAD* Unfermented*—Take 
fine flour, five pounds; bicarbonate of 
soda, one ounce; pure iriuriatic acid* 
qne ounce; water, one quart; salt, half 
an ounce; injx the bicarbonate of soda 
and the salt with the flour, and put the 
muriatic acid into the waterr^and then 
blend the whole in the usual way of 
making dough ; bake it either in tins or 
not. Bread thus made has an i^nee* 
able natuml taste; keeps much longer 
than-ftutnented bread, and is more di¬ 
gestible, and less liable to turn sour or 
mouldy. The chemical action of the 
acid on the soda disengages gas, which, 
though it makes the bread ** light/' dis¬ 
appears in the o^en ; the result of this 
action is to produce nothing but com* 
mun table-salt, which can be proved 
mixing a similar proportion of the acid 
and soda in an appr^riate vessel, when 
the tasto of salt will be recognised, 

bread and flour. 

lbs* oz. dr. 

A peck loaf weighs *., 17 6 i 

A half peck *.* *. ft 11 oH 

A qiiqrtem *.. .,* 4 5 

A peck lor St*) pf flour *., 7 o 

A tnisKel of flour . . ... 57 12 o 

A barrel of American flour o o » 
A sack, 5 bushels of flour 2&& is a 

BREAKFAST RELISH*— 
Roast fowl, edld, the same quantity of 
tongue, half the quantity of nice ham* 
and boiled egg, salt* cayenne pepper* 
and a small portion of powdered maoe 
and nutmeg, aU'chopped fine, and then 
beat in a mortar* Pot, and pour lord 
over the same ; but in potting leave out 
the egg, and use'butter instep. * 

BREAST* Inflammatioiy of*— 
The breasts of females are sotnetimes 
inflamed, swelled, and subjee%*to .ab¬ 
scess. In'mothers these afeUotis ^ 
painful, and prevent the fleav of milk* 
A swelling in the breast may be reduced 
by applying the Bitier-sweif Ointmenf^ 
and the CcMfium Sfrengt^knitt^ Blastert 
If there be chill, it must be remonxl tl^ 
pOTj^ratioTi. For this purpose tike the 
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SudorMc Fmud^r. AlsOj take a tea- 
spoonmt of besi Rum, a teaspcwnful of 
^ngcTt quarts of a teaspoonful of 
■-cayenne pfppcr; boil four or five min- 
tites, and tlitoken with conr<;e flour, or 
ground elm bark, or slippery aim ; put 
a little oil upon the breast, ihon apply 
the poultice, and repeat three or four 
limes. It generally cures. U the pain 
be rCiiEceSsjve, add a small quantity of 
Laudanum to the poultice. "I'his gener¬ 
ally cures. , ‘ 

Ointment made with MEirsh Mallows 
la oKcellent for rubbing the breast. 
Continue application soon reduces (he 
inflaniinatidt)^ 

In hard swellings'of the brrasi, mb 
will^ 4w«t oil, or fnelion with Soup 
Liniment; a drachm of Compound 
Tincture of Iodine to each ounce will 
render it more rffcctual, Tlic bowelb 
should be kept gently open, lo subdue 
the fever. 

When matter has formed, it is best to 
let it break and discharge spontaneous¬ 
ly ; or it may be punctured with a lan¬ 
cet. An aliscess in the hrenst will dis¬ 
charge a long lime. The diet therefop 
should be nutriLious, light and strength¬ 
ening, A warm, bread poultice is guod 
for an aLscess ; it should be changed 
every four or five hou|s, and covered 
with Oiled silk. W1ien the discharge 
has nearly ceased, simple warm watei 
dressings may be substituted, and then 
apply the Bta^k Sj/w, which see. 

BHBASTS, Hard.—Apply tur¬ 
nips roasted till soft, maslied and, mixed 
with A httic oil of roses. Change twice 
a day, keeping the breasts warm with 
flannel. * , 

BREASTS} Sore and Swelled* 
—Boil a handful of Camomile, and as 
much Mallows in miLkTind water. Fo¬ 
ment with it between two hanncLs, as 
hot'AS can be borne, every twelve hours. 
This also dissolves any knot 6r swelling 
•in any part. ■ 

BREATH, Fffilid.—The smell 
may pAweed froni the lungS’ or the 
stotna^^ but in nine cases out of ten it 
originates in the stomach, and the fol¬ 
lowing is A simple and prompt remedy t 
'—Tbr^ hours after a meal take a large 
tenspoonful^of a solution of six parts of 
chlorate^f pdtash in l ao parts of sugar- 
id ivater, and at the' same time rinse 
out the mouth wdl with the same solu¬ 


tion* When the breath is tainted .with 
oni(niSt cat parley and vinegaTp or orris 
root, or gum kino. 

Or; take a dose of rhubarb and mog- 
nesra occftsionally t finely powder^ 
charcoal has bEen recommended r also 
a decoction of camomUe and wormwood. 
For imptire breath ■caused by decaying 
teeth ^ chew Orris root, and Peruvian 
bark, or use the same as a powder. Or 
mke chancoal powder, powdered myrrh, 
powdered cuttle-fish, carbonate of soda, 
and a drop or two of oil of cloves. 
Keep the mixture in the mouth as long 
as possible. ' 

BREATHING, Difficult.— 

Vjtrlplate^l Spirits of Ether, a ounces; 
C'amphor. 1$ grains ; Paregoric, }( 01 . ; 
Ipecacuanha wine, a t^lespoonful; 
water, half a pint. Mix, and cork well. 
Take a tcaspopnful when the breathing 
I ]S laborious. It relieves at once. 

I BREAST PANG.—Called An^ 

I ginci Peiiorts^ This is a sqddea and 
! most violent pain across the chest, par¬ 
ticularly about the breast bone extend 
ing towards ibc arms, attended with 
difficulty of breathing, and a sense of 
suffocation, seeming to threaten imme¬ 
diate dissolution. In the young, it 
ariiies from nervous iiriiability oC the 
heart, or internal muscles of the chcsl; 
but, in old persons, it is generally ac^ 
Companied with some organic disica^ of 
the heart or the coronary arteries, 
Eficctiial relief m.^y be obtained by 
quiet,'rest, opium and cordials. The 
part should be well nibbed with antispas- 
mcdics, as the ammoniated tincture of 
guiajum ; or cause an eruption by rub¬ 
bing ihe chest with the tartar emetic 
oitilmeTit. bowels should be kept 

open by a laxative, os salts and senna. 
Take foetid spirits of ammonia, half nn 
otuioe: sglution of morpliia, three 
drachms; campl^ciT mixture, six ounces; 
mix, ftnd take a tablespoonfuL every 
half hour till relieved. ^ 

If die paroxysm be violent, thirty 
drops of ether, and ten or twelve 
laudanum, may be takeh immediately 
in a Iktie brandy and water The Htu~ 
ture of LodtUiX abo is an efficiduus 
: remedy* I 5 ee Robinson's Herbal, arti- 
I de Take twenty of thirty drops, 

and gradually iiftreasc. The bowels 
must kept regular j and if there be 
irritability and want of sleep uJv 
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teen or twent/ drops of budanuni, or 
six or eight grains of the detract of hen¬ 
bane at bed-time. Let the diet be light 
ni^ sparing^ the exercise gentle^ the 
mind be kept easy* and avoid all 
spirituous and heating liquorSn 

Dr- Beach snyst ' Notluag is so well 
calculated to remove this affection per- 
manet^tt^, as a long-con tinuc^d couise 
of purgation; even where it arises from 
disease or o^ificntion of the coronary 
cutenesof the heart All mental exer¬ 
tion, violent exercise, overeating^ ardent 
Spirits, and excessive venery—indcfMl* 
all excesbcs, must be carefully avoided 
—cold and wet should especially be' 
guisrded against. The diet should be 
light and easy of digestion/' 

BRENTFORD ROLLS.-Mi> 

with two pounds of flour a little satt, 
two ounces of sifted sugar, four ounces 
, of butter, and two eggs, bt^ten with 
‘ two spoonfuls of yeosta and al>out a 
pint of milk. Knead the dough Avell, 
and set it to rise before the Are, Make 
twelve rolls, biutcr tin plates, ond^set 
them before the fire to rise, till lliey 
become of a proper tlien bake 

half an hour. 

BREWER'S BITTERS.— 
Quassia, two parts \ cocculus iudicus, 
one port; Italian 4jui^, one part; 
water, twenty-five parts,< Boil until rc- 
diicod to twenty ports, then add cop¬ 
peras, one part. Boil to a syrup. C^r, 
extract of quassia, extract of cocculiu 
indicus, extract of liquorice, sulphatqof 
iron^ equal parts. This prcp.iratioji is 
used for the same purpose ^as the last, 
and also to give an appearance of 
strength to weak liquor. 

BRIDE CAKE. -- Take four 
pounds of fine flour vi;ell dried, four 
pounds of fresh butter, and two pounds 
of loaf sugar. Pound nnd sift fine 
(Quarter of an ounce of mace, and liie 
Same of nutmeg; and to every poHnd 
of flour, pur'eight eggs well lenten. 
Wash .four pounds of currants, nick 
them well, and dry before thb ^re. 
Blanch one pound of sweet almonds, 
and ett them lengthways very thin, take 
one pcuQd each of citron, candied 
orati|^, and candied Jemon, and half a 
pint of brandy. First work thn butter 
to a cream with your band, then beat 
in the HUgar a quarter of an hoar, and 


work up the whites of the e^ to a 
strong froth. Mix them with the sugar 
and butter, beat the yolks half an hour 
at least, and mix them with.your other- 
ingredients,—Then put In the flour, 
make, and nutinegj and brat it well till 
the ovt'ii is ready ; put in the brandy, 
and brat in lightly the (uiraiits and 
almonds. Tie three sheets of paper 
round the bottom of the hoop," to keep 
i[ from running out, and rub it well 
With butter, I hen put in'the cake, and 
place the sweetmeats in three layers, 
with some cake between every layer* 
As soon as it is risen and coloured, 
cover it with paper and bake it In a 
moderate oven for "thrpe hours. 

BRITANNIA METAL/ to 
Clean,—If very dirty^ Alb them 
^gently with rotten stone and! water; 
‘thi'n with oil. turpentine. and’Mfhitiog ; 
finish oJF with dry whiting- 

Some persons moisten with oil, and 
polish with fine, whiting, or finely pow¬ 
dered rotten stone. S« Ammcnia. 

BRITISH CHAMPAGNE, to 
M ake , — Take gooseberries before 
ificy are ripe, crush them with a mallet 
in a wooden bowl, and to cveiry gallon 
of fruit put a gallon of w^er; let 
it stand two days, stirring it well; 
sqvfceac the mixture thoroughly with 
the hands, through a loop 'sieve; then 
measure the liquor, and to every gallon 
put three pounds and a half of loaf 
sugar; mix it well in the tub, nnd let ft 
stand one day ; put a bottle of the best' 
brandy into The cask, which leave open 
hvc or six weeks, taking off the scum as 
it rises; then'inaiw it up, and lei it 
^^main oue year in ehe banfel before it . 
is bottled. * 

I'he proportion of bmndy is one pint 
to seven gitlloTis. 

BROCCOLI, to BoiJ,—Peel 
thidt skin off the siallcs. and boll for 
nearly a quarter of an hour, with a 
little bitjof soda, then put it in saK, and 
bo^L f^ve minutes more. BitKidbU and 
savoys taste better when a little bacon 
is boiled with them. 

BRONCHIAL TROCHES.— 

Powdered extract of hquoHce, ifour 
ounces; sugar, two ouroes powde^ 
cubebs, one ounce; gum'AnjRc, half 
an ounce; powder^ hemlock, tm? 
.drachm. Mix, 





BRO 


BRO 


78 


BRONCHITIS^ — l^is diarase gentle aperients, if requited j foot-batha, 
ia very prevalent in the English jilimate, ^tid hot bran poultices to the chest, 
and often proves fatal. ITie acute The surface of the body should .occa- 
"affetion often passes into the chronic sionally be bathed with warm waiter 
form. is derived from the and carbonate di soda, I’he vapour 

Greek the' wind’pi]ie, and hatf batl\Ei!so is recommended. _ 

a reference to the btvfithifi, the rtimifi- Nothing is so effectual as iiansMting 
cations of th* trachea, It is an indam- mediem^. The design of all remedies 
mabon of the lining tnetnbrane of the in this disease is to dislodge the tena^ 
paAages of the throat* through which cions and viscid secretion which lines 
respiration is carried ou. the air-tubes^ and the ihipurc biood 

The first Symptoms are ftinning at must be corrected and returned to the 
thc'nosc, CTcs watering, frequent sneei- surface. Emetics have a specific action 
ing, shivering, dulness, and sometimes on the reiptraiory organs* dislodging 
pain in the head* The cheat is affect- the bronchial phelegm, and removing 
ed, there is a roughness of feeling in the ' the tension of the parts* 
trachea, or wind-pipe, which causes Take four grams of ipecacuanha 
frequent attempts to dear the throat, powder, in a little warm water, every 
The feve^ runs high, there is great twenty minuted, till votihling taJics 
weakness, ^ troilblesome cough, and place. Repeat if necessary* Or, take 

difficult teeathing* hoarseness, tightness* the following emeticH— 

and pain across the chest. I’he cough | Lobelia*, sis drachms; shunk cab- 
is soon accompanied with expectoration ' Higi?, three drachms; ipecacuanha* 
of a thin fluid* having a saline taste, four drachms;*cayenne pepper, half a 
possessing an irritating quality. As die drachm* Powder and mix. A tea- 
expectomtion thickens and increases, spoonful in camomile tea, every twenty 
the pain begins to abate, and the minutes till it operates. It is most 
breathing to be relieved. The pulse fs effectual in qleaniig the lungs from ac* 
not so violent and the fever abates, cumulated matter. 

These are favourable symptoms; and I'hcac Herbs are sold by the Mcdi- 
especially so when the phlegm changes cal Botanists and Druggists, 
from a glairy liquid to a tenacious laborious brcathipg may be relteved 
phlegm, and decreases in quantity. by inhaling sj^anrfrom a decoction of 

The unfavourable symptoms are, bitter herbs. oT'Cven hot water. Gentle 
feeble, frequem, and irregular pulsation, f perspiration must be promoted, and 
■polid countenance, cold sweats* im medicines employed to allay the cougl3. 
freused mucous, and the pioslratioa of if troublesome. The following is a 
strength tbrougii the coughrin effortih to good mixiuru :— 
remave it; the cough hecomes less Ipecacuanha wine, one drachm ; am- 
effectual to expectorate; wheeling comes matic spirit ammonia, two dmebms ; 
on, and next a rattifng in the latgc air-j carbonate of potash, one drachm: 
* tul^s, delirium* and suffocation, Frc-' water, eLfiht ounces ; and if the cough 
queiitjy, live collapse is very rapid, in- be tmtable, add a grain of acetate of 
ducing dissoluiUorL in two or three days* tnorphia—take^two tablespoonfuls eveiy 

nure.—The lois of viulily in the four 
system has caused a diminished tern- C>ri take almond oil, half an ounce t 
perature, chilis, coldness of the surface solution of the carbonate of soda, half 
and extremities, imperfect cutaneous * drachm; syrup of tolu* one ouqpe; 
functions and the effusion of impure syrup of poppies* one ounce ; w ater* si* 
blood on the mucous membrane of the oimtes* Mix, and take two tablaspoon- 
.l^onchia; followed by irritation and Ms evfcry two or three hours* 
congestion/and the secretion of mu- Perspiraiton may be promoted by 
cons hinders the breathing. Nature taking the /W/ifr* p.3*,^83^ 

reqitltes the removal of these jhsimc- Counter-irritsints are sometimes effec- 
tions* Platte^ the feet in^ wann water, tual, as mustard ptasters; and in* oar- 
and adifiiiDister warm and mucibginous treme cases* small blistering plasters to 
arirlks; as, linseed te^ barley water» the chest 

with a little lemon jnio^; balm tea; Dr. Beach recommends flannvils di> 
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ped in ^ dibcoctlon of hops and worm¬ 
wood, boiled in vinegar ; the flanoeb to 
be getuly wrtnigi and applied ns hot and 
aspfien as possible over the bronchial 
,tub«H or the Upper | 9 art of the chest. 
If il produces an eruption, it is favodr^ 
able. 

The bowels must uot be neglected, 
but kept open by gentle apentfnts. as 
castor oil, a wvnk infusion of salts and 
sennit according to the strength of the 
patient. This tends to cool the systeiiij, 
and divert the humours from the chest 
to the bowels. 

Bronchitis from the acuii sometimes 
passes into^the fArewrV. 'I’he person in 
such case should be well clothed, wear 
flannel next to the skin—should avoid 
exposure l^cold nnd damp, and ahstain 
Trom alcohohe drinks. Indeed^ In manf 
ca^s, bronchitis is caused by intemper¬ 
ance, and also by much public speaking. 
When the cough is Violent and fast, 
t$kke expectorants recornmended in this 
book, and apply to the chest ihe'Jfrfflu- 
/af OiN/ww#/ (which see) Dr. Beach 
advises the use of the Tar- 6 ath exactly 
in the following way Add one ounce 
of common {xuasb to one pound of tar, 
to deprive it of its pytohgneous ^ictd. 
Mix well, and boil toother in the open 
air for fifteen mmutes-^then to be kept 
gently simmering in th^room of the 
patient, This may be done by placing 
il over a spirit lamp. 

Ther/rrttatittj^ Plaster is very service¬ 
able in bronchial affections. 

* The Americans recotnmend the 
smoking of Mullen leaves dned. 

During the inflammation attendant 
on this complaint, the diet must be 
simple and soothing; as gruels, sago, 
rice, tapioca, arrowroot, &c, Tht 
patient tnust keep in a warm room, and 
avoid pold and damp. Ehiring conva* 
lescence, tonics should be freely taken. 
Avoid stimulating drinks, 

■ BROOM. SteRobinsm*s/Verbal. 

i^a valuable diureire^ and it may 
be ja/fly administered, The green tops 
are to be in^tsed, an ounce to a pint of 
boiling water, covered and plac^ near 
a warm fire from six to eight houis. 
Take a teacupful twice a day, A little 
spirits of nitre* and a few juniper 
b^iea will atiitt to cause the now of 
urine. ^ 


BRONZINO PLASTER OP 
PARIS, &c.^FiT5t, give to the 
figures a coat of oil, or size varnish, and 
wlien nearly dry, apply with a dabber 
of cotton or catnel-hair pencil, any of 
the metallic bremse powders: or the 
powder may be placed in a little bag of 
muslin, and dusted over the surface,. 
and aftfiAvarris finished off with a wad 
of luieti. Ihe surface must.be after¬ 
wards varnished. 

BROTH, that vriXt Keeper — 
Fat part of a round of beef, a knuckle 
bone vea!„ and a few shanks of mutton 
into a deep pan, and cover close with a 
dish or coarse crust; bake till the beef 
is done enough for eatipg, with only as 
much water as will cover. When cold, 
cover it dose in a cool place. When 
used, give what flavour may be ap¬ 
proved. * 

BROTH, Readily-made. —— 
Take a bone or two of a neck or loin of 
mutton, take off the fat and skin, set it 
on the fire in a small tin saucepan that 
has a covet* with three qnarteru of a 
pint of water, the meat being first 
^reaten, and cut in thin bits : put a tut 
of thyme and parsley, and, if approved, 
a slice of onion. Let it boil very quick, 
skim it nicely; take off the cover, li 
hkely to be too weak'; else cover It, 
Half an bourfs sufficient for the whole 
process. 

BROTH, Strengthemilg.—Boil 
t^'o pounds of ^oin of mutton, with a 
very large handful Of chervil, In two 
quarts of water tq one. Take off pam 
of the fat. Any other herbs or roots 
may bc*added. Take half a pint three 
I or four times a day. 

BROWN BREAD 
Gmtc as fine as possible stale brown 
brcLi;d, soak a small proportion in 
cream two or three hours,, sweeten 
ice jL J 

BROWN 'bread pud- 
din O*—Grate half a pound each of 
stale brown bread, currants, shflsd suet, 
sugar, and nutmeg; mix ilitf whole 
Y^ith four eggs, and two spoonfuls of 
ertam, boil in a cloth or basya three or 
four hours. ^ 

BRUISE—Apply treacle sprend 

on brown paper,-Or,^ a jjJlaster gf 

chopped mixed with biitter>-A 

, Or, dectripy the part. To prevent 
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swelling, apply a eloth fcvc or six times 
doubled^ dip^d tti cold watcr^ and 
redijrocd when it grows warm. 

BRUISES.—Cover with linen, 
wet with vinegar and wormwood boiled 
together* Put a small bit of lard on the 
surface, and apply sliglitly wattn. In 
very bad oases a leoch or tw'o will ex¬ 
pedite the cure* 

BRUISES^ Embrocation for, 

—Pour upon two ounces of carbonate 
of ammouinn ^smolljng sxilis) as much 
dbtiUed vinegar as will dissolve it; llien 
add a pint and half of com man rectified 
spirit, and shake the whole together in 
a bottle. It is a. good Temcdy for 
sprains and bruiseSn 

BRUSSELS SPROUTS*^ 
Place in boiling water for fifteen min¬ 
utes, then ndd sufiicitni salt, and l>oil 
ten mmlites more. Dram thcEn well, 
and serve whh mehed tnittcr, 

BUBBLE AND SQUEAK.— 
Cut cold boiled or roast beef into slices; 
squeeze and chop some cubbage that 
has been dressed; put both togetlicr 
into a frying part, with a little butler, 
pepper and salt, if requisite ; fry thcilC 
for a few minutes; when 'done, raise the 
cabbage high in the middle of a dish* 
and put shoes of beef round, fat and 
lean alternately. 

BUBBLE AND SQUEAK— 

Cold roast veal, cut into tit bits, with 
the flower (only) of a cauhnower^ and 
cutsnnalh warm in a frying-pan with a 
quarter pint of cre^m, and seasoned with 
salt and cayenne pepper. It is a de¬ 
lightful dish. 

BUCHU LEAVES.—Tbey are 
diuretic and tonic, and a most valuable 
remedy in rheumatism, irritable bladder, 
gTAVcb stricture, &c. 'J'hey are given 
in infusion and tincture. Infuse half an 
ouK^re of leaves in baUa pint of boiling 
water, for three or four hours: A wine- 
glassful for a dose two or three times a 
day; or from one drachm to half an 
ounce of the tincture. 

BUCKBEAN.—Sec 
Htrhai. It is a valuable herb in sourvjt^ 
hypochondria, ague, rheumatt^m, erVi|> 
lion^ Ac* The leaves in mfusion. 

BUCKTHORN- — See A!olin- 

Iffn't iftThai: The plant is purgative, 
BntFcriehiraied in dropsf^, TheumatiSm,^ 
and gguL * 


BUGS.—Persons who travel often 
meet with these veimia, and are sadly 
bitten by them. To prevent this, let 
your bhin, ot night shin be washed ns 
ordinarily, well wfting, and then dipped 
ill a solniion of alnm. or in a solution 
of camphor, and then dried, A sun 
preventive y 

BOG POISON—The spliit of 
tar ii a powerful remedy, nppli^ by 
means of a brush ; chloride of tune is a 
very go<«l wash,—bugs have become so 
general a nuisance, much care is geces- 
sary to get nd of tliem. Bedsteads 
sliould bo taken to pieces a: the begins 
mug of the year, and each plrt washed 
wjili a strong solution of corrosive stib- 
huiatc. The crevices or ciadcs should 
Ikc stopped up with putty, then tht, 
Joints and crei'ices painted with white 
lead, to be well dried before the bed-is 
put together*. Bugs do not like paint, 
]t is too cold for them. If the walls are 
infcstid, tiie paper should be removedf 
and the walls w*ashed wllii the conceive 
siiblimute* {stopping all etneks in the 
walls with plaster of Pans.) The.floor 
in invcteniie cases, may be painted all 
round the skirting-board to the extent 
of fobr inches. ■ As the corrosive $iib- 
iLmaic is a strong'poison, the bottle con- 
Uining it should b« marked, and 
caution given to those who apply iL 

Coal oil, or naptha, is said to be a. 
iure destroyer of bed-bugs. Apply 
pleni]fully, with a small brush er fea¬ 
ther, to all places where they congre¬ 
gate. Tilt cure is effectual and per- 
nmnent. Gift frames, chandeliers, 4 c, 
rubbed slightly over with coal oil, will 
not be dihlurbcd by flics. 

BUGS, to Destroy,— t- Corro¬ 
sive sublimate, 1 ounce; murialic add, 
s Ounces; watnr, 4 ounce.s; dic&olve, 
then add turpentine, 1 pint; decoction 
of tobacco I pint; mix. For the Ilecoc- 
tion of tobacco boll two ounces of it in 
a pint of ivaicr. This mixture must be 
applied with a paint brush. This wash 
is it deadly p&isan^ . * 

3 Dissolve camphor in spirits of wine, 
then add nearly the same* quantity of 
turpentine. Apply it vvjtb a bnisK to 
the bed, furniture, &c., by the 

vermin. The smell of this is very whole¬ 
some, but death to the bugs, &c. 

3 Arsenic, one ounjce; soft soap, two 
ounces; camphor nearly half ounre, dis- 
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as abot«, tnade Into a aiid 

applted. • 

4 Use a Strang solutten of alum 
vt%ter.—Or spirits ef naptha applied 
with a brusK. Or apply lurpentinc and 
crewote, or qil of lar, 

5 Camphor placed in a small bag^^ 
and suspended over and under a bed, is 
a good remedy, 

BUGLE.'-A pbnt growing m 
woods, ditches^ swamps^ copses, 

{See J^itdinjfftr's Hirb&L) It is of great 
use In coughs, and the first stuges of 
consumption, spitting of blood, 
Amongst the doctors ofAmenca it \s in 
^high repute. Like Digitalis, though 
^not so' powerful, it allays irritation,' 
cough, Tcgillates the pulse, and et^uahics 
"the dreuiation. It has been described 
as ^'onc of the mildest and best nar¬ 
cotics in existence," AdmlaLstercd by ! 
tft/vjUfti, or decoction, 

BUNIONS,J6-A plaster of Bur^ 
^n^y pitch should hn kept over a 
bunion. Or, a piece of lint or linen rag 
wetted with a strong solution of sal- 
ammoniac. to be kepi on constantly 
vvei.—Pjuliioe them with houseleek and 
ground ivy, dipped in strong vinegitr.-^ 
Some recommend the application of 
caustic to the part; and also the appli¬ 
cation of leeches, and the Burgundy 
pitch and soap plasters, spread upon 
soft Jeathcr, To be free from bunions 
and corns, especially avoid pressure 
from tight boot3> shoes, and stockings; 
the last are very injurious, as they com¬ 
press the feet by their elasticity. 

BURDOCK.— See 
H^thaL It has been successfully em¬ 
ployed in scurvy, rheumatism, gout, 
and piplmonofy cotviplaints, < 1^ is a 
great diuretic. As it neither excites 
nausea, nor increases irritation, it is , 
worthy of a trial where more active 
remedies are improper. 

BURNS AND SCALDS.—Sec 
Spanhh If the clothes have 

caught fire, wrap the person in a shawl; 
coat, blanket, $c.. very tightly, to ex* 
tlnguish the fiames; or v^ben these are 
.not at hand, roll the person on the 
floor. Then gently disengage the 
‘ clothes*from around the bum^ surface. 
If any parts of the dress should stick to 
the burned part, do not remove them, 
but the. clothef fi^ around that 
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part. The treatment for buns ts ap¬ 
plicable to scalds. If thA injury is 
msrsiy sitpsrfciai^ saturate a piece of 
cotton wool, or wadding. &c. with tine- 
lure of Spanish flies, targity diiutt^ 
with water, and apply it over the burn* 
cd or scalded part, and covcj it with 
folded cotton or linen, &c.. to exclude 
the atTuospheric air. .^turate with the 
liniment as the doth dries .—-// the 
wound is deep^ use the arnica lotion, 
(see plant Leopardis Bane,) instead of 
Cantharis. When the burning pain 
ceases, apply simple cerate spread on a 
hnen rag, and cover well up. Liniments 
are better than lotions, m they contain 
soap dissolved in spirits of wine, both 
curative of burns, &c. The arnica 
lotion may be obtained from any 
Homoeopathic chemist. 

When the afore^nicntioned liniments 
are not at hand^cotton wool, or a linen 
rag may be well saturated in oil and 
soap iather, and applied. 

^ A most primitive, yet very effectual 
remedy in the treatment of burns and 
scalds is €ow-duitg: and from its being 
lo rich in phosphorus, it must exert a * 
specific, and a mechanical action to cure 
injunes resulting from fire/ 

Apply A poultice of elm bnrk and 
milk, and when the inflammation has 
left, apply Biack Salve^ For very slight 
burns, the Block Salve alone will cure. 
The slipptfry elm poultice is a sovereign 
remedy, and has effected the greatest 
cures. Dr. Beach relates the case of a 
girl dreadfully scalded by falling into a 
large pan ufuoihng water, which scald¬ 
ed, and actually burnt or disorguniKd' 
Vhe parts from the back nearly to the 
feet. A poultice of slippery elm bark, 
and olive oil alone, very soon arrested 
the inflammation and acute suffering of 
the patient, to the astonishment of\ll. 
The elm bark may be bought eff the 
medical botanist^ 

In ajI Bases of burns and scalds, it is 
necessary to observe, that if feve? should 
ensue gentle laxative medicines ought to 
be given; as castor oil, or salts and 
senna. 

In cases of scalding the mOuthfWitb 
hot liquids, gargle wilh a ^solutiM of 
borax, and men hold in the ^ 

mucilage of slippery elm, s'wallawnv A 
I ilowly. if the throat also has bian 
I sesdded;' the kUppay dm haric^nm^ 1^ 
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mixed with olive Some recommend . 
soap linimexftp which is made by dis¬ 
solving soap in spirits* 

When a burn Is only trifling h and 
causes no blister, it is sumcient lo apply 
a compress of several folds of soft buoii 
upon n, dippcfl m cold water, in whicli 
been diswjlvqid n little carbonate of 
soda ; to be renewed every 15 minutes, 
until the paui, is removed. 

Dr, Tissot says, In cases of blisters, 
beat up an egg with two table^spoonfu]^ 
of qlivcoii, or luiseed .oil, spread It on 
^ft liticn, and apply it to the affeeb^i 
port, 

^ For very sliglit burns or scalds, the 
B/aeJh alone is sufficient to remove 
'Jjepa in and inHammalion ; page 65 
li the skin is not broken, cover the 
pan with a layer of flour or starch, place 
cotton wool over it, or a* linen rag, and 
bind it over lightly. 

If a blister ha^ been btSrst or cut, use 
a cerateH 

Where the skin has been burnt off, 
wet applications may be used ; the Ixist 
is lime water and Imseed oil; one part 
,of the former to two of the laitei', wclk 
inixod. 

Milk maybe used to advauiagc in the 
same way, or in the absence of milk 
use bread and water hll you can get the 
linseed oil and lime water, ■ 

BURNS AND SCALDS.—If 
any part of the body Lc scalded or 
burnl, It should he placed in a vcsse^l of 
new milk as soon possible, and he 
kept there till the fife is drawn out, 
ITiere must bo an abundance 0/ new 
Biilk obLained where the greater part of 
the body is burntand If a bath of milk 
cannot begot, the j^iient must be laid 
on the first coriveivient place, and ^oft 
cloths steeped in milk must be rontin* 
ually applied, till the Are is drawn out. 
This has been known to give in^arii 
relief to a man who felWnto a copper of 
boiling,^won, when the Uem p^lird off 
with his^bthes* 

Or, petd a few raw potatoes, heat 
them !n a mortar^ add a draclini or 
two of laudanum ; apply to tho aflected 
parts, lik^ a poultice. It is very effi- 
caciofls in the cure of bums or scolds, 
and oth^ iallamed parts. 

'i'Aii eminent surgeon in the army ^ays, 
—''Ujjiaiw are ^cellent things, and 
should be gi^cu to relieve pain j but the 


stjTnuIants must not be forgotten, The 
shock of the bums depresses the whole 
system, and laudanum, though it re> 
lie^ cs ic pain, is ^Iso deprcising in Ii% 
effi’cts, I would, therefore, (as in acci- 
dciiis of this kind time is most precious) 
rcconunend the following*mixtures to 
be given at oncel.,audanumj 30 
drops; sulphuric ctlier 40 drops; 
brandy, n. tablef^onful,. in a wine 
glassful of warm water. This should 
Iki given directly, and repeated in an 
hour's time if the ,pain is not sub¬ 
dued, This treatment should be 
followed up h% beef tea and other 
concentrated forms of nourish menu 
Of course the ever-present remedy of * 
covering the burns freely jj^iTh flour 
ftom a flour dredge, and applying 
cotton wool above the layer of flour, 
must not be neglected. 

BtJRN OR SCALD_Imme¬ 

diately plunge the part in cold water, 
and keep it ihrre for'$ome time.—Or 
electrify it imTnqdiately,^Or if the part 
cannot be dipped, apply a cloth four 
timcd doubled, dipped in cold water, 
changing It when becomes warm.^—Or 
a bruised onion,—Or miit liinje-water 
and sweet oil to the thickness (if cream* 
Apply with a feather. Most cffcctuah 

Or, take a pieec of brown paper, 
dipped in tlie best salad oil ; then set 
ihe paper on fire upon a common plate, 
Upon which will remuiii a deposit nf^il, 
A|iplv this oil! to the burn* Or* put on 
the bum or scald a covering of flour,— 
Or, cover with treacle^ and du&t on 
flour. Or, cover with the white of egg. 
Or, apply whiting or chalk, and linseed 
oil. Ur, ^pply a cloth dipped In a solu- 
liun of alum. 

Ano(Jier remedy is to cover the bum 
V ith'inuisteDcd whitening plaoeif On a 
cloth, and kept damp with a sponge. 

BUTTER, to Make,—In Swe¬ 
den, they thus make it:—PmthecreaiUp 
either sweet or sour, into a bag of suffi¬ 
cient fineness to prevent its passing 
through, and then buTv the four 
feet fn the earth, carefully covering it 
up. In twenlyToiir or twenty-five houi3, 
on taking up the bagt the cream will be 
found to DC converted into excellent ' 
butter* * 

BUTTER, lo Make*-During 
summer* skim the milk when the 
bas-not heated tked^iry t at thifetfcaion 
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it should stand for butter twentjr-four 
hours without skimfuiii^, nnd fort/^eight 
in winter Deposit the cream-pot in a 
very cold ^ oeI]^> your dairy is not 
more so. If you cannot churn daily, 
change it into scalded fresh pots ; but 
never omit chdming twice a week» If 
possible, put the churn m a thorough 
air; and if not a barrel one, set it m a 
tub of water two feet deep, which will 
give firmness to the biUter When the 
butter IS dbme, pout off tlie Buiter-miU!. 
and put the butler in 10 a frcsh-soaldcd 
pan, or tubs which havcufiemardsTjeen 
in cold water* Pout water on itj and 
let ibJte tq acquire some hardtiess be¬ 
fore you work it; then change the 
water*' beat it with flat boards so 
perfectly that not the least taste of 
butter^milk remain, and that th^ water* 

which miiiit be often changed, shall be 
quite dear in colour. Then ^srk some 
salt into it, weigh, and make it mto 
forms: throw juto cold is/ater, in 
an earthen pan and cover of the queen^^ 
ware. You will then have very iiiuj and 
cool bulttr ift itic hottest weather. It 
retiiiinis moi'c working in hot than in 
ruld w<;atl]cr; InU in neither should be 
lc1t with a fjarticlc of butter-miikt • 
BUTTER, a Novel Method 
tcj Make,-^At Hougham, says the 
Aferiury , a farmer's wife lies 
up her cream in a linen cloth, buries it 
for tfr’enty’funr hOur&in a damp cohier 
of her garden, citipitcs it into a bowl, 
stirs it With a spoon, and the butter and 
buttermilk separate. Her butter is iaid 
to lie tweeter than -that which is made 
by churning* 

BUTTER, Fairy.Take the' 
yolks of four eggs bailed ; butter, quar¬ 
ter of a pound j beat two ounces of 
sugar in a tablcsfK>onful of «rangc- 
ilower water; beat all to a fine po'iie ; 
let it stand two hours, rub it through a 
colander upon a plalc. * 

BUTTER, to clarify fqr Potted I 
Meat, dec .—it into a saucer-boat, 
and set it over the Are lu a stew-pan 
that haiT a little water in. When 
melted, lake care not to pour the milky 
|> 9 irta over the potted tbtngs ; they wiU 
link to the bottom. 

BUTTER, to Preserve for 
Winter*—Wfaefl the butler has been 
prepoM, as above directed, take two 


parts of the best common salt, one part 
of good loaf sugar, and' one part of 
Saltpetre, beaten, and blended well to* 
getber* Of this composition put one 
ounce to sixteen nitnccs of butter, and 
work it well together in a mass* Press 
it into the pans after the butter is be- 
cottie coolj: for friction, though it be 
not touched by the hands, will soften iL 
■'I'he pans should hold ten or twelve 
pounds each. On the top put soma 
salt; and when that is turned into brine, 
if not enough to cover the butter entire¬ 
ly, add some strong salt and water. 

BUTTER, another Mode of 
Prcfierving.—Poiir a pint of boiling 
water on one xwiind of commoii salt; add 
half an ounce of saitpetrot rne ounce of 
lump sugar. I^t it stand till cold. 
Four it off dear of sediment and put 
.the butter into it. This pickle will 
keep butter Arm and sweat durtog the 
hottest weather. 

BUTTER, to Choose*—Put a 
knife into the batter if salt, and smell 
it when drawn out j if there is any 
thing rancid or unpleasant, it is bad* 
"Peing madt at different times, die 
Jay CIS hi casks will vary greatly, and 
you will not easily come at the good* 
iicss but by UT9 boo ping the cask, and 
trying it between the staves. Fresh 
butter ought to suirll like a nosegay, 
and be of an equal colour all through ; 
if sour, it has not washed enough ; 
if veiny and oiicn. it has beca mixed 
with an inferior sort. * 

BUTTER and PARSLEY.— 
Wash the parsley; boil it in a bunch 
till soft, shred hue, and mix it with 
melted butter, 

BUTTERM 1 LK*-If ma 4 e of 
sweet eream, it is a delicious and most 
wholesome food. Those who ^ can 
Tchsh sour butter-milk find it slid more 
liglit, and it is Tcckoned more benefidai 
m coijsumpiivc cases, PuLteir*/ni]k* if 
not very sour, is also m good fs cream 
to eat with fruit, if swecuiifd with 
white sugar, and mixed with a very little 
milk, Tt likewise does equally for 
cakes and rice puddings, and of course 
it is economical ^ chum berofb the 
efenm is too stale for any<hiqg but to 
feed pig^. 

buttered togs.— 

four or five eggs, yolk* s|m1 white fr 
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tber, put a quarter of a pound of 
tier in a basin, and thm put that in 
boi]ing water, sllr it till melted, then pour 
the butter and the eggs into o sauce¬ 
pan^ keep a basin in your hand, Just 
bold the sauce-pan in the other over a 
slow part of the hre, shaking it one 
way, 03 it begin^to warm ; pour it into ! 
ft t^in, and back, then hold it again 
over the fire, stirring it constantly in' 
the sauce-pan, and pouring it into the 
bnsin, more perfectly to mix the egg 
and butter, until they ^hall be hot 
without boiling. 

Serve on toasted bread i or in a basin, 
to eat with sali-fish/or red hejnnga^ 

BUTTERED ROLLS, or 
RUSKS4 —'Take one pound of 
bread paste, four ounces of butler, roH 
it in the p^tc, bake them on tju3, long 
or round, in a hot oven,—'I'he abcFvc is. * 
recoin mended for sick people, 

BUTTERNUT.— See Habin^ 
Hitbal, It is an American plant, 
and makes a very easy purge, causing 
no pain or irritation, ' As a regular pur¬ 
gative, it is vttlu^He; for^it docs not, 
leave the bowels with a fendtuey ft> h 
€(mitipated. - It is administered in the 
form of an extract, in doses from fif¬ 
teen to thirty grains. —Can ht obtained 
of ifu Mtdical Botanists^ 

C, 

CABBAGE, t<r BoiL—Cut oflf 
the outside leaves, then cut it in quar-* 
ters; pick it well, and wash it clean; 
bod it in a large quantity of water* with 
plenty of salt in it; when il is tender 
and a fine light grcen^ lay it on a sieve 
to drain* but do not squeeze it, if you 
do, it will take off the flavour; have 
ready some very rich melted butter^ or 
chofkit with cold butter,-^^rcens must 
be lulled the same way. Strong vcgC' 
tables, like turnips and cabbage, &c., 
require much water, * 

CABBAGE, a la Flamande,— 
Cot fl iarge cabbage into quarters; 
scalding it in boiling water some time ; 
drain wellj nut the stem out of each 
quartq^, and chop it fine; put into a 
stew pan with slices of ham, butter ^nd 
cream - iimAiv till il is qtdte mashed, 
stfttigg often I atjfi gravy* pepper, and 
salt The sauce must be thick. Toast 
br^d* and soil it into the table-dish, 


pour the ragout upon it, and garnish 
with fried or stewed sausages. 

CABBAGE PUDDING.-— 
Braize one pound j' of beef -suet, ont 
pound of lean veal, half a pound of 
mce ham,-and a small scalded cabbage, 
Season with mace, miimeg* ginger, 
pepper* and put m some gtwd ^ose- 
berri es. M Ex wi th all the yoTks of four or 
five eggs well beaten up; • Wmp all tip 
in a green cabbage leaf, tie it in a cloth, 
and boil it %n hour. 

C/tBBAGE, RED, to Pickle. 
—Choose a sound large cabbage ; shred 
It finely, and sprinkle it with s,aft, and 
let it stand in a dish for a day .md iright. 
I'hcn boll vinegar (from a pint) w-iiii 
ginger, cloves and cayenne pfcpper. 
Fhii the cabbage into jars, and pour the 
liqiior upon il wlicu cold* 

CAKE, a Fine,—^Wasb two and 
a half pdunds of butter in rose-water, 
beat the Initter to a cream | bent twenty 
eggs, yolks and whites separately, half 
aifhour each. Have rendy two and a 
half pounds of the finest flour, \^cll 
dried, and kept hoi, also, one and a 
half pound of sugar pounded and sifted, 
one oynce of spice finely powdered ; 
three^lxuinds of currants clean and dry ; 
almonds blanched half a pound, three 
quarters of a pound of sweetmeats 
rut, not too thin* Keep all near the 
fii-^, mix all the dry ingredients; TOur 
the eggs strained.to the butter; ^xjur 
half a pint ol sweet wine with a large 
glass Ol brandy to the butter and eggs* 
mix well, then grfidually put in all the 
dry things, beat them thoroughly, 
I'hen chop very fine half a pound of 
^atoned raisins* and mix ihetn'caTCfulIy, 
so that there shall be no lumps, and 
add a teacupful of omTige-fto%ver water. 
Beat well a hide longer* Have a hoop 
well buttered, take a white paper, 
doubled .and buttered, and put in the 
an round the edge, if the cake-batter 
II itVnorethau three parts; for space 
should be allowed for rising. Bake in 
a quick,oven. It will require three 
hour^ ^ , 

CAKE, .an Excellent- — Rub 
two pounds qf fine flour, with one 
pound of butter washed in “rose-water* 
mix it with three spoonfuls of yeaat, in 
a little wami milk and water. »t it to 
rise an hour before tHe fire; then beat 
into il two pounds of currantii^ onn 
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IXJUTid of sugar, sifted, four ounces of 
^Imondi^ six ounces of stoned r^isini, 
chopped fine, h^lf a nutmeg, cinnamon, 
allspice, and a few cloves* the peel of a 
Jtmon chopped finp* a glass of wine, 
ditto of brandy, twelve yotksand whites 
of eggs beat Bepainiely and long, 
orange, ciUon, and lemon. Beat well, 
and buaer the pan. A quick oven. 

CAKESf Brevet*-^Rub intoone 
pound of dried flour four ounces of 
butler, four ounces of while powdered 
sugar, one egg, and a spoonful or two 
of ihin creahi to Inake into a paste. 
When mixed, putciurants into one half, 
and caraways Into the rest, Cui ibem, 
and bake on tins. 

CAKE, Boumeville,-~Work 
half a ]icand of flour with five or six 
eggs, lemon peeh choppcfl fine, a little 
orajige-flower water, and piom water 
and salt. Take as much buUer. as 
paste, and work It well together, liike 
it in a mould or hoop, and garniih as 
you like. 

CAKESi Browning for*-“Half 
lU of moist sugar, 2 ois. of butter, add 
a little waten Simmer till brown. A 
little of this mixture will give a rich ' 
colottr to cakes* 

CAKES, Cinnamon*—As the 
fthove, edding datiamon according to 
tasic. 

CAKE, Common* —Take the 
quantity of a quartern loaf from the ' 
dough, when making while bread* and ! 
knead well into It a ozs. of butter, uozs. 
of sugar* and ^ lb, of currants. Warm 
the butler in a tea-cupful of milk. By 
the addition of i oz. of butter, or sugar* 
or an egg or two* you may make the 
cake better, A tea'Cupful of cream im-* 
proves U much* U is best to bake it in 
a pan, rather than as a loaf, (he outside 
being Jess hard* 

CAKE, COCOA-NUT 
SPONGE*—Grate a cocoa*titit. Ify: 
oiitrr part peeled off. A tcaspoonrul of 
salt, and half a grated nutmeg, A 
pound of white sugar. Beal and strain 
the yolks of six ; the whitfts cut to 
a stiff froth. One teaspoonful of essenffi 
of Itmon, and half a pint of flour. Mix 
the yolks, sugar, and ocher ingredients, 
except the whites and flour* Before 
putting it into the oven* add the whites, 
and flour gradually, and gently mix It 
Put it £□ buttered on tins* in a L 


quick oven. Cover with paper lest the 
top harden quick, 

CAKES, Derby*—Mix i Ib* of 
butter, I IL of sugar, i lb. of currants* 

! t lb, of flour* with an egg, in a paste, 
Roll it round in small cakes* and bake 
them on a tin. 

CAKES* Drop*—Mix 2 lbs. of 
floury I Jb, of butter* J lb. of sugar, i 
ib. of currants, ctenn and dry : then wet 
' into a stiff paste, with two eggs* a large 
spoonful each of otange-flower water* 
rose-water* sweet wine, and brandy ] 
drop on a tin-plate floured; a very short 
tjinc bakes them* 

CAKESi Gingtr*—As above? 
but mixing with ii half an ounce of 
ginger, 

CAKES, < Graham Griddle*— 

Three tea-cups of brown flour, one ctip 
of white flour, three cups of butiermilk 
or sour milk, one teaspoonful of soda 
diss6lved m warm water* (not hot) one 
leaspoonful of salt, a heaping ^able* 
spoonful of butter, or lard, (butter is 
best)* three eggs beaten to a froth ; mix 
all by qmck beating and bake as soon 
pas mixed. If obliged to use £weet milk** 
sift two teaspoonfuls of treain of tartar 
with the flour. 

CAKEBi' Rice Griddle*—One 
and a half cupful of cold boiled rice, one 
pint of flour, one teaspoon ful of salt, 3. 
wdl beaten eggs* fyolkt and whites 
I beaten sepaTaielyjl with . boiled milk 
enough to make a'batter ratlter thicker 
than for common griddle cakes. If the 
milk is poured over hot. the eggs must 
not be added till it is cool. 

CAKES, Rye Griddle* —One 
quart of rye flbur and qne cup of wheat 
flour* Wet it up with sour milk or 
bulfrrmilk* until the batter is thick 
enough to cook easily on a griddle, 
Add a. little salt and a scant teaspiAlnfuI 
of soda, dissolved in w'aim water, (not 
hotT find one beaten Egg. 

Rye griddle cakes ai e far better tlinn 
wheat, very much tenderer. If prefer- 
ed, use corn meal with, it instead of 
w heat flour. 

CAKESi Iccing: foi;*'—Powder 
and sift one pound of loaf sugar put it 
into a basin with tbew^hit^ of three or 
foureiga? beat well togimer,*and i^d 
the juice of si* lemon* ; beat welli uii^l 
. it becDiiies very light and hanga in 
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flakes from the spoon; It is then re^y 
for use. 

^ CAKES. Ullyput.-Dry half lb. 
of dour, mb into it a little pounded 
su£ar, one ounce of biittpr. one a 
few oarrawaySk and as much milk and 
water a$ to make a paste; roll it thin, 
and cut it wuh the top of a canister cr 
glass. Bake fifteen miimtcs on tin¬ 
plates. I 

CAKE^ LiUputian.—Fine flour 
Ji lb. : fine sugar, 6ois. ; carbonate of 
ammonia, 4 drachms ; essence of lemon 
8 drops; 3 eggs. well the 

sugar, and flavouyngt add the flour and 
ammonia, and mix all w^ell. Drop on 
buttered tins. If the drop is ns large us ' 
a shilling, allow it the s}>fioe of a half- i 
crown. Bake in a quick*oven a short ! 
time. 

CAKES, Marlborough.---Beat 
eight eggi, and 1 lb. of pounded ^ugar 1 
tiuee quarters of an hour, then by de- 1 
grees'mii in i lb. of fine flour well ^ 
dried ; add a ozs. of caraway seeds, and ^ 
bake in tia pans, in %brjsk'Oviejt. ^ j 

• CAKES} Orange-flower*Put I 
four ounces of the leaves of the flower^* 
into cold water for an hour; drain and 
pul between napkins, and^rolL with a 
rolling-pin till they ate bruised; then 
have ready boiled a pound of $iig;4r lo 
add to it in a thick syrup, simmer until 
the syrup adheres to the sides of the 
pan^ drop m little cakes on a plate, and 
diy as before directed. 

CAKE, Oswego*—Eight ounces 
of Oswego Prepared Com; eight ounces 
of sugar ; four ounces of butter; three 
eggs; a teaspoon ful of baking powder. 
Bake in patty tins. 

CAKES, Rice* —Mix lO oz», of 
ground rice, 3 ozs. of flour, 5i lb. of 
fine Wugar ; sift by degrees into it seven 
well b^ten eggs, and the pOel of a 
Icmoni shred extremely fine; mix'the 
whole well in a stew-pan over a slow' 
fire wUhIh whisk, then put it immediate¬ 
ly into the oven in the sainu, and Linke 
forty mmutes. 

Another*-^Bcat twelve yolks and 
six whites of with the peds of two 
lemons gratt^. Mix 1 lli* of nee flour, 

^ 1ft, of flour, and 1 lb. of sugar 
sSted^; then be.it it well with the eggs 
for an hour, with a wooden *&poon. But¬ 


ter a pan well, and put it in at the oven 
isouth for an hour and a hall ' ' , 

CAKE, RICH, Butter for,—For 
large and rich cakes the directions are, 
ic iht hv-fUr tp*s i^reara a but they 
arc quite as light when it is cut small 
and gently melted T^ith jiist so much 
beat ab wifi dissolve it. If it be shaken 
round ju a sauce^’ian, previously warmed, 
and held near the fire for a short time, 
it will soon be liqucticd ; it must not At 
/iotwh^n added gradually to the other 
ingredients, cream butter* drain the 
water welt from it, d-fter it Is cut, soften 
it a little before the fire, if hard, and 
tlien with the back of a large wooden 
^poon, |}cat It till it resembles thick 
crfcim. When prep^ired thus, the sugar 
is added to it first, and thent the other 
ingrcdJcnLs in succession* 

CAKE, Short*—Rub into l lb, 
of dried flour, 4 ozs. of butter, 4 ounces 
of white powdered sitg.ir, one egg, and 
a spoonful or two of thifi cream to moke 
itmtoapaste. When mixed, put cur- 
r.ints into one hnlf. and caraways into 
the rest. Cut as before, and bake on 
tins. 

CAKES, Shrewsbury*—Into 1 
lb. of flour mfa % !b. of butter, and 6 
ozs. of sugar; make a hole in the niid^ 
die, into which break two or three eggs, 
add milk to form a paste ; roll out one- 
eighth of an inch thick* and cut into 
sn^'nll cakes ; bdke-in a slow oven. 

CAKE, Spanifih.^Take 12 
^ Jb. of fine sugar, and mill them in a 
chocolate mill till they are of a latlier; 
mix in 1 lb* of flour, ^ lb. of pounded 
almonds, a ois. each of can died orahge^ 
peel and citron, four spoonfuls of orange 
slower water* % oz. of cinnamon, and a 
gloss of wme. Bake it in a slow oven. 

CAKES, Sugar.—Taken quarter 
of a pound of butter well worked i mix 
it with a pound of brown sugar, an egg 
wellj^eat, and os much flour, as it will 
lake to make it stiff: roll it thin, and 
cut with a tin mould , bake the cakes in 
a *hIow oven. 

CAKE, to keep good' a year.— 
Flour, butter, currants, raisins, sugar, 
of each, one ftound; one ounce cf 
almonds blanched and dried before the 
fire, six eggs well beaten, orange peet* 
and lemon peel, of eadti one ounce. 
Beat the butter to a cteazti, and gradii^ 
.ally mix with the flour; add b wine 
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glass of bmndjr. This cake should not 
]?e cut under mree months, « 

CAKES, Tunbri 4 &** — Rub^6 
ois, oi buner into i lb. of flour: thm 
Inix 6 oz$. gf sugary beat and strain two 
ittid make all into a paste, Roll 
it very thin, and cut with the top of a 
glass; prick them^ and cover witli car*, 
aways^ or wash with the white of an 
eggi and sift white sugar over, 

' CAKES, Victoria.'—Boil half 0£. 

of saffron in a pint of water ^ strain^ add 
loaf sugar, i lb., then beat up siat jsggs 
in the sugar and water: rub lb. of 
fresh butler in i lb. of fiour, mix this 
with, the rest, adding ^ Ib. of currants, 
and i 01, of candied craugc and lemon 
peel cut small. Make like a la^e bun, 
put it Oil an iron plate, and bake two 
hours and a quarter. 

CAKES, Water.—Dry 5 lbs. of. 
fine flour, nib it into i Ib. of sugar 
sifted, T lb, ot but ter* ^nd i or, of^r- 
nway seed. Make it Into a paste with 
of a pint of boiling new milk, roll 
very thin, and cut inlo any si^e ; punch 
full of holes, and bake on tin plates In 
a cool oven. ^ 

CAKES, Yorkshire,-Two 

pounds of flour, mix with it four ounces 
' of butter melted in a pint of good milk, 
three spoonfuls of yeast, and two eggs ; 
lieat all well together, and.let it ris^: 
tlicn knead and make into cakes : let 
them rise on tins befom you bake, in a 
slow oven. Another sort is- made as 
alxjve, leaving out the butter. Tlie 
first is a'shorter sort; the last lighter, 

. CALAMINE CERATE,- 

Take of olive od one pint, calamine 
prepared, and yellow wax, of each half 
a pound. Melt the wax with the oil, 
and os soon as the nuKture b^ins to 
thicken, mix with U the calamine, nnd 
stir the cerate until it is cold. This is 
an excellent application for nuRi^s, and 
all cutaneous excoriadons. 

CALF'S FEET, Boiled 'or 
Braised. — Bone them quite, and 
stuff them*with forcemeat of whatever 
kind you please; tiy them in slices of 
lard with string cr tape; boil them 
slowly in broth and sherry wine, sweet 
herbs* doves, roots and onions; serve 
with any sauce. _ When thus cooked, 
they may be broiled, dipped in butter, 
or^^th bread*CTuiDbs. 


*CALF*S FEET BROTH.-- 
Boil two calves feet, quarter of a pound 
of veal, the same quantity of beef, the 
bottom of a penny loaf, three blades of 
mace* and a little salt, in three quarts 
of water, to three pints ;* strain, and 
take off the fat.—Or pul a cupful of the. 
jelly into a saucepan, with glass of 
sweet wine, a Iittk sugar and nutmeg, 
and make hot; beat into it gradually 
an egg, a little butter, a bit of lemons 
peel grated ; and mix well. 

CALF^S FEET, Fricasseed.— 
Parboil; take out llie long bones ; split 
them ; put them into a stcw-;].ui, with 
veal gravy, and a gbsa of sluTry, and 
the yolks of two or three eggs, beateU 
with cream, grated nutmeg, salt, and 
butter. 'Stir till thick, isimraer the 
whole ten minute, dish, and g^urush 
with shred lemon. 

CALF *3 FEET JELLY.- 

Boil two feet in five pints of water till 
thi! feet are broken, and the water half 
wasted; strain It, and wh^n cold, take 
off the fat* and remove tTie from 
the sediment; put it In to a sauce-pan, 
with sugar, raisin w'inc, lemon-juice to. 
your taste* «.nd Icmon-peeh When the 
flavour is rich* put to it the whites, of 
five eggs well iKaien, and their shells 
broken, bet the saucepan on flic fire, 
but do not stir the Jelly nficr it begins 
to warm. Let it [»il twenty minutes 
after it rises to a head; then pour it 
through a flannel jelly*hag. first dipping 
the bsg in hot water, and squeezing it 
tjuiet dry, Run the jelly Ihrougb until 
clear; then put it into glasses or forms. 

When the mixiurfrbas boiled twenty 
miniales, throw in a teacupful of cold 
water: let it boil five minutes longer, 
then take the sauce-pan off the fire 
covered close, half an hour; then it 
will be so clear as to need only once 
running through the bag, a.nf\ mxich 
waste will be saved. Calf's feet should 
be only scalded to take off the hair. 
A tittle isinglass may be used to secure 
the ftrinness. , * ^ 

CALF*S FEET LpMOK 
JELLY.—Boil four quarts of wafer 
wiih.three calfs feet, or two cow heels, 
till haJf wasted ; take the^dly from the 
lat and sediment* mix with it ihfe juice of 
a Sevile orange and twdva^lemons, the 
peels of three ditto, the whi^^^and 
shells of twelve eggs, sugar to*iast \ a 
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pint of nisin winCf, erne ounce of cod-' 
under s«eds, quartt^r of an ounce of 
alUptcci a bit of dntianiDn, and six 
cloves. aU bruised, alter havhig mixed 
them cold. The jelly should boil fifteen 
luiuutes without stirring; then dear it 
through a flannel bag. 

CALF'S FEET STEWED— 
Take calfs f«t boiled, pvit into a stew-' 
pan, with a little butter, half a lemon 
sliced and peeled, as much broth as ^lll 
simmer half an hour; take out, and 
wipe dry ; strain the sauce ; add ^ bit 
of butter ai^d flour, gravy, a pounded 
anchovy, and half a lemon cut into dice, 

CALF'S HEAD* Boned,-- 

Take the 'bones out of half a calfs 
head, stuff With egg and longue, and 
sew the lop and bottom together. Put 
it into a stew-pan and the bones, a 
poutid of good beef cut into bits, n 
little paraiey, sweet herbs, chopped 
onions, salt, and half a lea^spocnful of 
cayenne pepper* Fill the pan throe 
parts w'llh water, and slew three hout^. 
When you take out the head, glass it 
with, egg while hot, Bacon is a suitable 
accqmpaniment* 

CALF’S HEAD, Hashed. — f 
When half boiled, cut off the meal in 
slices, brown some butler, floor, and 
sliced onion,^ and throw in the slices,*f 
with some good gravy* trufiles* anJ t 
morels; give it one boil, skim it well, 
and set it to simmet till tender, Season 
with pepper, saU* and cayenne, at first: 
and ten minutes before serving, throw r 
in some shred parsley, and a very smaTl i 
bit of tarragon and knotted marjoTam 
cut very fine, just before yon serve, add 
the squeeee of a lemon. Forcemeat 
balls, and bits of bacon rolled round. 

CALEBS HEART,—Cut it open 
and broil like a beef-stake* When 


done.Tub a bit of fresh buirer over it, 
and pftur into the dish half a lea-^cupful 
of hot mushrvorn ketchup and' soine 
soluble cayenne. 

^PALF'S HEART* Baked.— 

JStufT jt ^iidi bread crumbs, minced 
suet, sMieht marjoram, lcmon-pet*l 
gralCfl, pepper, isalt, nutmeg, and yolk 
of and yiil li into the oven. Serve 
up witli gravy, melted butter, and cur¬ 
rant jelly. 

CALFV5 tiVER and BACON. 
—ithe liver into slioes, and fry it 


first, then the bacon j Jay the liver in 
the dish, and the bacon upon it; serve 
it up with gravy, made in tiie pan with 
boiling thickened with dour and 

butter, and lemon jj^ice; and, if agroa- 
able, a little parsley and onion may be 
chopped into it. or a little boiled parsli^y 
stewed over the liver* Garnish with 
slices of lemon* 

CAMBRIAN PUDDING* - 

Grated cocoa-nut, ^hree quartets ^of »a 

paund ; four ouners of buttery one 
pound of sugar; half a pint of cream ; 
nine eggs * a wineglassful of roso water. 
Stir the sugar and butter as for cake ; 
add the eggs well-bcatcn. Stir in the 
grated cocoa-nuls with the butter and 
eggs. Add the other iiigrcthenis, and 
bake with or without a cni|p Bakif 
about forty minutes. Rusks or sponge 
cake steeped in wine make a good 
additjon. 

CAMOMILE* — The flow^ers 

antispaamodicr carinj native, 

cordial* and diaphoretic effects. The 
iTifusian of the fiow-ers gready proniDtes 
digestion, and with the addition of a 
few limps of elixir of vjtriol, lias arrested 
the woi^t of fc^'ers, A strong decoc¬ 
tion proves an emetic, and g^e^ltly 
cleanses the stomach* 

CAMPHOR* Tincture of, or* 
Co.mphQraied SftHi of 
phor, one ounce ; nlcohoL, one pint; 
miXi that the Camphor may be dis¬ 
solved. It may aJso be made with a 
doiibie proportion of Camjilior, Good 
for rheumatic pains, paralytic numb¬ 
ness, infiammatiDn* for dispersing tu¬ 
mours, and t^venting mortification. 
Not to be administered mlemally. 

, CAMPHOR OINTMENT*— 

Camphor, finely powdered, ore ounce: 
lard, two oun.ct'2. Mix. It is designed 
to ripen indolent tumours. 

CAMPHORATED OIL* — 
Beat four Oun'CeS of camphor in a mor¬ 
tar* with four ounces of Florence oil, 
tifi llie camphor is dissolved. .An ex¬ 
cellent limnicnt for rheumatism and all 
kinds of sprains* * 

CANCER*—A cpiicer jq a hatd^ 
indolent tumour, usually .^e'*1Led In some' 
of the glands* ii& the arni-pii^i, eye* pose, 
lips* tongue, womb, and the remale 
breast j the two last are most subject to 
iL It aJTects Uie aged more ihw the 
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young, and may ekisl for years. It 
commences with a small hard tumour, 
increasing slowly,, and attended M'iih 
acute shooting pains; Sooner or later 
^kemtaon sets m. The discharge is so 
acrid as to intiarne the ^rt wjth which 
it comes in contact. The place where 
cancer occurs assumes a purplish ap* 
pearance previous to its ulceration h 
U lceration gives case for a time, but 
the cancer penetrates deeper, and 
spreads wider, corrupting the stream 
of life, and reducing to the greatest 
delility, and orten termtnating in deaths 

To Cure, remove debiikyp and im* 
prove the general ^ealtli. Regulate the 
bowels, and give an emetic, fiive a 
vapour bath made of bitter herbs, as 
camomile^hops, camep, tansy, &c. and 
bulling water and vinegar. Occasion¬ 
ally r^ib tEie whole surlace of the b&ily 
wuh the, fcllowhig liniment t—cayenne, 
a tea-spoonful; salt, two table-spoon- 
fuJii ; pour upon them half a pint of 
boiling water; Infuse three hours, and 
tliuii add ha^f a pint of boiling water; 
hi fuse an hour longer, stirring occa¬ 
sionally. Steaming with the bitter 
herbs, combined as above,* allays ih^e 
pain, sAAi-lling and inflammation. The 
following phis will be of much use; 
blood-rootf one and a half drachms; 
extract of dandelion, thr^ drachms; 
lobdlia seed, one drachm; cayenne, 
one drachm; senna, in powder, one 
drachm; add three drops oil of 
mint, and form into-pills.. These pills 
will be found very efficacious in the 
cure of jaundice, and liver complaints. 

Citric Acid will relieve the pain 
of cancers. Dr. Biandini^ of Florence, 
had a patient, aged 71^ affected with, 
cancer oji the tongue. An oiieration 
could not be made, for the affection 
was too extensive^ investing the bise. 
the sub-lingual, and the sub-masillary 
glajidsl In the nudst of his pain, the 
poor man fcbked for a lemon. It 
abated the pain;, and the next day 
it gave liim still grcittcr relief. This 
led the doctor to try Crinc Ami; four 
graiTis of the add, in ono ounce of 
water; and this* os a gargle, entirely 
carried off the pnUi, and reduced the 
swelling rsf the tongue very mucif* The 
doctor tried the same remedy on a 
female with an tileerous earner on the 
breafit, deemed incurable^ ffer tor¬ 


ments so great, that neither she, 

! nor the other patients could get atiy 
rest. He applied a pledget Of lint 
sojiked in the above solution, and the 
.rehef was instaniancous. It was re* 

, peated with the Siame success^ Thin 
Qiric Acid promises to be a gteat boon 
to mankind.—Ciuic Acid is prepared 
from lemons. 

, Externally apply the following; 
—Simmer dcuta" leaves till they are 
soft, then mix them with slippetyelra 
] bark, to form a poultice : apply morn 
j and nighu It is valuable.—Or apply 
I the IrrHating for a continuiu 

j discharge must be kept iip, as the pa* 
tieut^is able to beat it. The douch 
bath has been recommended, 'and 
doubtless it has had a good effect in 
many cases. The following applica* 
tions are useful:— 

Cayenne and lobelia seed, equal 
quantities^owdered: meadow-fern and 
balm of Criiead buds, of each 3 ozs. 
(these two steeped in spirits for Eve or 
six days^ and made into O'lntment, with 
lard sufficient.) Unite the whole- as a. 

I paste, and apply to the cancer, covering 
jwitb a doth, when the plaster is taken 
off wash with soa.p*suds.—Or bum a 
quantity of red oak bark to ashes, and 
make into lye. Boil the lye lUI U be¬ 
comes as thick as honey. Then apply 
constantly. Such preparations, by their 
stimulating and relaxing properties, 
excite a pretemaiural discharge^ or 
cause a sloughing of the ulc^r^ thus 

remove or lessen it. Use one of these 
ointments principally, the Bi^ck Subvi 
occasionally, and after much discharge, 
dress with an emollient ointment. This 
treatment effected numerous cures. 
(See Black ^Ive.) 

A deoDCtion of narrow-leaved dock- 
root has been found to produce (are 
effects. ISaturaled cloths with thc^me 
may also be applied. Or the root may 
be powden-d, and made iqto an oint- 
meni with lobcha seeds powdered. 

CANCER.—Use the etjS hslkit 
—This has cured many.—A pleading 
cancer was cured by drinking twice a 
day a quarter of a pint of the-juice of 
clivers, or goose grass, and eoveruig the 
wound with the bmisrd leaves^ * Ano¬ 
ther by the following reqpipt 

Take half a pin: of small bdr. Wjipn 
it bolls, dissolve in it an otitice tna a 
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of bees' wax: then put in an ounce 
of hog's lard and boil them together. 
When it is cold pour the beer from it^ 
and apply it spread on white ieatlier^ 
Henew it every other day. It brings 
tut great blotctics, which are to be 
washed witii sal prunello dissolved« id 
warm water^ 

If it be not broken^ upply a piece of 
sheet lead beat very^ thin, and pricked 
full of pin holes p for'days or weeks to 
the breast* Purges should be added 
every third or founh day.—Or, rub the 
whole breast morning and^evenirg with 
Spirits of hatl^hom mixed witJj oil. Or, 
keep it contiinially moist with honey. 

CANCER PLASTER,—mite 
DJtk'-bark^ 4 ox. i bruise it well, and add 
mine sufficient to cover it. Infu^ four 
days, boil it dll it beconies as thick as 
treads. Add a o£s. of honey, and a ozs. 
of strained turpentine gum* To make 
this plaster caustic, add a drachms of 
white vitriol. Spread on soft Iciather^ 


wUi be snfbcient for a moderate sized 
sauce-boat. Add, if you like a little 
chopped parsley* and a little vinegar. 
More vinegar, a little cayenne. And 
essence of anchovy^ make it suitable for 
fish. 

As a substitute for capers, some use 
chopped pickled gherk^SK 

CAPILL AIRE.—Take 2* Iba. of 
loaf sugar, 2 eggs well beaten, 1 quart 
of water. Simmer it one hour, skTm. it, 
let it cool; boil and skim, and add 2 
ozst Of orange flower wmter and 4 tabic-' 
spoonfuls of brandy. Strain and bottle 
for use. A spoonful in a tumbler of 
water makes a pleasant beverage. 

^CARBUNCLE.—A carbuncle H 
a specie^ of boil, but larger, and much 
more painful, It shows dc^lUy indhe 
constitution.—Give a mild aperient* 
rendered tonic by the addition of quin¬ 
ine. Foment th« part with bitter hcrl>s* 
or steam it with the same. Linseed 
meal, and slippery elm bark, wcU boiled 


or linen.^lt may be applied to ail kinds 
of ulcers, white swellings. For cancets 
it is invaLuabl& 

CANDIED CITRON-PEEL. 
—Soak the peel in several waters td 
take away the biltfimess : the last w'aler 
to be warm ; drain* and cover with 
syrup until they are transi)oreii.t. Tl’he 
syrup should be renewed once or twice 
by adding more sugar. Drain and dry. 

CANDIED LEMON.—Boil 
three pounds of loaf sugar in a pint of 
water* till ^candied; then drop sixteen 
drops of essence of lemon there fn, 
stir it well, and then pour it out imme* 
diatcly. Make it up as cimdied pepper¬ 
mint. 

CANDIED LEMXDN, OR 
ORANGE.—Soak the peel in salt 
and water four or five days, lake out 
and wash welL Ekiil in soft water till 
thejTare tender. Then make $yrup of 
loaf sugar and water, and boil till they 
are candiefl. Add sugar, os required: 
.y^u DU»y regulate tlie taste, by adding 
dnnaindh* mace, and cloves. When 
candled, dust them vilh fine sugar. 

CAPERSj to keep.-^Scald some 
vinegar, when cold* pour it upon the 
capcTL; tie dose to keep out the air, 

CAPER* 5 AUCE.—Melt some 
br.ittft chop the capers finc^ boil them 
with'^tbe butter. An ounce of caoers 


ounce of capers 


make an excellent poultice.. Or of pOp^ 
lar bark and slippery elm* and a few 
drops of tincture of myrrh. When the 
poultice is ^taken off, wash well with a 
decoction of hayberry, 'Ihe Vegetable 
Caustic^ and the Binck are good 

I remedies. Every time the place is 
I dressed, it should be well iiTashcd with 
soap and water, or weak linctd^e of 
myrrh and water. The diet must be 
Li^lIt and nourishing; the patient must 
ink'; eucrcisc in the open air. When 
the tongue indicates no fever, give tonic 
bitters. 

CARDS. Explanation of Terms. 

Shuffling is the first thing don^ 
in all games, it is simply mixing the 
cards; it is proper to shuffle before 
every new deal. * 

Cutting is the ueaLoperation^ it is 
done by lilting from the top of the pack 
a portion of the cards, which must be 
more than a trick, generiiliy from one- 
fourth to three-fourths of the pack, and 
placing that portion under jemain- 
dcr* 

* Xu cutting for deal, each person 
lifts a few cards from, the pack, and 
shows.the undermost card of those be 
lifted; and whoever shows the lowest 
cord (which is an ace in this coac} is cn-^ 
titled to deal. If two have cards equally 
low, they each drop tivo or thi^e, nnd 
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the pcsrson then showing the lowest 
U Is usual in large eompanies^ 
jnslead of cuuing, to deal one card to 
eadh of the parly, and the person gelling 
tke lowest is dealer, - 

Diealingis dislributbg the cards, 
and IS done by giving to each player in 
succession I frona Ihe top of the padc, 
one, and sometimes three cards at a 
lime, according to the game played, the 
dealer beginning with the person on his 
left handf and going rcgnlarly round. 
The faa^s of ihe cards must be down* 
vi'ards, so tliat none may see what cards 
another pl^er gets, 

Faced Card is a card lying in the 
pack with its Mce tipwards, so as to be 
seen in dealing, and in most games ren¬ 
ders a fredp deal necessary. 

Hand, — The portion of cards 
given to each person by the dealer is 
called aiiand, and the cards of which 
iL consists should be kept^from the ob- 
scrvatioTi of the other players. 

Leading h^d.is the person who 
tiitds, or plays the first card; and the 
suit to which the card he plays belongs, 
is called the suii /ed—m that tnck. 

Trick.—Each ptr'son haring play^ 
ed one card m succession after thb lead¬ 
ing hand, the cards played in that round 
are called a trick, wnich thus con<*i£tsof 
as many cards os there are individuals 
in the party playing. The card which 
ranks highest in value of those played 
takes the trick, provided it be of the suit 
led \ but it must be observed, that the 
cords rank differently in value in differ¬ 
ent games. 

Trump IS the card turned up after 
all the players have got their portions, 
and in games where all the cards are* 
dealt out, it belongs to the dealer. All 
the cards of tho suit to which the trump 
card belongs are called trumps, and the 
smallest cam of that suit ranks Inghet 
in value than the best card of any other 
suit. 

Suite,—There are four suits in a 
pack of cards, viz. Spades and Clubs 
(black), and Hearts and Diamonds.^ 
(red,) each consisting of 13 cards, Ace, 
King. Queen, Knave,*tenr nine, and so 
on down to two. 

Renouncing is playing a card of 
a different suit from that led, ^ If a 
trumpj^d is played, Lt is called Trum^ 


ing SuiL Penal lies are antieied for 
renouncing or trumping*suit, if the 
player holds a card of Uie suit led, and 
it is in this case termed Revoking, 
ALL, FOURS*-“A game at 
Cards, very amusing \ it ispUyed by two, 
and ^Diueli[DCS four persons, in two 

^rtnerships. This game derives Its 
narne from the four chances therein, for 
each of which a point is scored ; namely, 
"high" (the'best trump out) ’^low" 
(the smallest,) ^Mack" (the knave of 
trspps,) “Game (the majority of 
pips} reckoned for the following cards 
ihe respective player^ have in their 
tricks, v)?— 

Every ace h counted as four. 

Every king h conn led as three. 

Every queen is counted as two. 

Every kneve is counted as one. 

And each ten counts as ten. 

1,0w is always scored by the peraon 
*to whom it wab dealt, but Jack, being 
the property of wliocvcr can win or 
save tt, the holder is permitted to revoke 
andirump with it, and when turned up 
as a trumpj the dealer scores one. 

It is also allowable for ihe player 
•who lays down a high or low trump to 
inquire at the time whether the same be 
high ur law* 

After cutting f6T deal, at which either 
the highest or I*west card wins as 
prevloiIUy fixed, sht curds are to be 
given to each player, either by three, or 
one at a time^ and the thirteenth 
turned up for trump;—If the card 
turned up is a knave, the dealer scores 
one point to his game ; but *the knave 
of trumps in hand docs not reckon, un* 
less you make a trick with it; for if 
your advcTfiary takes it with the ace, 
king, or4|ueen, he scores it; then if the 
eldest does not Hke his cards, he may 
for once in a hand^ say " I beg when 
the dealer must either give a*pQ%it or 
three more cards to each, and turn up 
again ; but if that should prove of the 
same suit as the first iiimup, th^n th ree 
cards more mflst be given, ?iid 
until a dUfereDt suit occurs, , 

. Endeavour to make your knave and 
ten of trumps as soon as you can, as 
they are reckoned by the? person in 
whose tricks they are* * 

The cards rank and pl^ed as at 
whist; nnd each player should alviiys 
' strive to win their opponentsTjest^cardi 
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wh«n they caup either by trumping 
ihem^ or w-tih superior cards of the 
SAme suit; and to secure hi^ own tens 
And court'Ca.nis^ or uike those of the 
adversary, 10 obtain whicht except 
when commanding cards are held, it is 
tiBual to play a low one, to throw the 
lead into |;hc opponent's hands^ Ten 
or eleven points constitute the gs^^r^b. 

When the dealer shows any of his 
adversary's cards, a new deal may be 
demanded i but in showing his own, he 
most abide by the same. 

If discovered previous to playing, 
that too many cards arc given to either 
party, a fresh deal may be claimed, or 
the entim cords drawn out. But should 
even a single card have been played, 
then there muBt be a new deal. 

With strict players th(% ndversary 
may score a point wbeno^'tr their oppo¬ 
nent does not trump or follow suit; and 
each calculates their game without* 
looking at the trick, which, when erro- 
ncouslv act upt_ must not be taken 
down; but abo the antagonist scores a 
point instead, 

CARDS^ Bclique,—This game 
can be played hy eiUier two, three, or* 
four players. For each ]>la>'er a pack 
of thirty-two cards is required. 

Bciique cards comprise the ace, ten, 
king, queen, knave,,nine, eight,.and 
seven of each suit. The twos, threes, 
fours, fives, and sixes being omitted 
from a full pack of fifty* two cards. 

In E^que the ace is the highest, then 
the ten, kmg, queen, knave, nine, eight, 
seven* 

The Deal .—The players cut for deal, 
the holder of the highest sird dealing. 

Two-handed Be^ique.—The 

dealer being deterininedt he the 

two packs well uigeihcr, dealing eight 
cards to each player, viz* three to Jus 
oppogenb, then three to himself, then 
two to each, and lastly three to each. 
He then turns up ihe i>evenleenth card, 
which becomes tlie trump, and is placed 
■rfjg-ehe si^ of the retnamtler of the packs 
on the t|hle. Should the Lum up card 
be a seven, the dealer sootes ten. 

If too few cards be dealt, the number 
must be made up from the pack, or tha 
noTi-detilcT [if he has not looked at his 
cards) may clrijn a new deah 

If a cafti be exposed in dealing the 
n^-dhaicT oiay claim a new deal, 


A trump card takes any cards of ano* 
ther suiL 

PlajnTTjP ,—The noA-dc^ler leads a 
f^ard, Tnc dealer plays to it, but is^iiot 
obliged to follow ^'lit, nor wiu the tridk, 
fShouJd he. however, desire to win the 
inckt it mu^t be done with a higher 
card of the some suit, or with a trump 
card. If two cards of equal value are 
played the hr&t wins, 

l^he great object of the game is to win 
aces and tens, and to form in the hand 
a combination of cards whicb, when 
declared, scores a certain number of 
points (See Declaring The tricks, 
therefore, are of no value except for tlie 
aces and tens they may contain, or to 
give the player an opportunity of making 
a declaration. After the tncih 1 ^ taken, 
the winner takes n card from the top of 
the pack, then his opponent. Fight 
cards will thus be held by each player, 
tJie winner leads next, and alternately 
playiiag a card and drawing a card con¬ 
tinues till all the pack is dtstiibuted, in- 
dudiiig the trump ciirdl which falls to 
the loser of the trick last played. 

If a player plays wiOioiU drawing, he 
forfeits ten, and must draw two caxds 
next luuc. 

If a player draws out of Jus turn, and 
his Opponent does not follow, he for* 
fcits ten. 

If the player discovers that his oppo¬ 
nent holds more than eight cards while 
he iias only eight himseir, lie adds 100 
to Ins'score, but should both have more 
than trie proper number, there is no 
penally, but each must play twice before 
drawing. 

If a player draws two cards instead of 
,onc, his opponent may have them both 
turned face upwards, and choose which 
he will take. 

'Immediately after taking 
a trick, and then only^ the winner has 
the privilege of making a declaration, 
hut hv v^ust da JO ffrtrf scare it before 
drawing a fresJa card. Only one declar¬ 
ation can be made at a time. 

A dtickratipn is made by placing on 
the table any combination of cards, face 
Upwards, as follows; 

Bezique Combinations.— 

■'ikiique"—Queen of spades and 
knave of diamonds, 

"Uoiiblfl B^sique "-'Two queens of 
spades and two knaves of dlaijponda. 
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All four cards roust be seen ao the table , 
logelher* 

Sequence'^—Ace^ ten* kingj queen, 
knave of trumps, 

" RoyaJ Marriage'^—King and queen 
of lrum|js< 

'* Marriage —King and queen of any 
suit* except tnimpa. 

■"Four aces'*—The aces of any suit 
or suits. 

“Four kings*'—The kings of any j 
£iiit or ^its. 

"Four queens**—The queen of any ; 
^uit or suits. 

■'Four knaves "^Thc knaves of any 
suit or suits. 

Tlie curds^ though kft on the table, 
can be use^ as if in the hand of the 
player, ana can be played to a trick as 
u dtey had not been declared. 

A carik cannot be played to a trick 
and be declared at the same tune. 

Kings and queens once married, can¬ 
not be married again, but can be used, 
while they remain cm the table, to make 
up four kings, four queens^ or a se¬ 
quence. 

The king and queen used in a se¬ 
quence cannot after^'ards be declared as 
a tc^al jijnrriagt:,' 

If four knaves have been declnned, the 
knave of diamonds may again be used 
ior a t^zique, or to complete a se¬ 
quence. 

If four aces have been declared, the 
ace of trumps may again be used ,to 
perfect n sequence. 

If the queen of spades has been mor- 
ricd, she may be again used to form a 
Blizique, and vice versa, and again for 
four queens. 

Bt^^ique having been d^kred, may* 
be again ustd to form double Bi^zique. 

The Sereti of immps cai^be exchanged 
for the trump card, and for this ex¬ 
change leu is scored. A player can only 
make this exchange, like a declaration, 
immddintdy after he hits taken a tuck, 

Whenever the seven of truiup^ is 
played, except in the last eight tricks, 
the player scores ten for it, no^ matter 
whether he wins the trick or not. 

The winner of the last trick—th^t Is, 
the tweniy-fourth or trick before the last 
eight^—saores ten, and can at the same 
time declare anything in hjs band. 

Tiki Lasi £i£Ai TricJks.^Vffhsi the 
last two cards ar* taken, the players i 

w 


take up the cards that are left on the 
table, having eight each. No more 
declarauoni can now be made, and the 
play proceeds as at whist, except that 
the ten still ranks before the king. . 

In the last eight tricks, the player is 
obliged to follow suit, or immp. 

If 0 player revokes in the lust eight 
tricks, or does not ttuoip* having none 
of ihe Suit, or does not wm the card led, 
if able, he forfeits the eight tricks to his 
opMnent. 

The tricks are sull only valuable for 
the aces and tens they may coniain. 

When all the cards arc plnyt^d, each 
player looks through his tucks, nnd 
counts the number of aces and tens iJicy 
contain, and for «ich he scores ten. 
They are first counted by the winner of 
Lhe last or thirty-second trick. 

Scoring. 

Biiziquc (queen of spades and knave of 
diamonds] i* 44 44 44 4'^ 

l>ouble Bdziqiie (two queens of spndes. 

and two knav« of diamondi)) .. 500 
Sequence (ace, ten, king, queen, and 

• lAiave of trumps) .4 ..250 

Four aces 4. .. 100. 

Four Kings > .* *. 

Four Queens ,4 44 * » j + 60 

Four Knaves.. .. 40 

Royiil Marriage (king and queen of 
trumpa) 4. 44 4 4 *■ 4- 40 

Marnagf: (king and q^een of the same 
suit).. .4 4i 4. 44 4. 44 ao 

Turning up the se^n of trumps (and 
may 1 m exchanged for the ftrimp card 
turned up by the dealer) .. 4. 10 

Playing the seven of trumpa^xcept in 
1a£t eight tricks .. .4 .. .. 10 

The last trick .. . to 

Each ace, and ten in the tricks at tbs 
end of eacltqpaL .. .. *. 10 

Forfeits* ' 

For i^rawing out of tufn .4 ** 10 

For playing out of uim *. .. ^ 10 

For playing without drawing , ,. 

Forovcrd^wing .* « .4 100 

For a revoke in the last eight tricks, alt 
the eight irifiks. 

Witrning the Garno.—When a 
player, by declaring Beetcuie, maPriage, 
or other combination, scares ipoo or u|> 
wards he wins, although his opponOht 
might make the score higher with his 
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aces and tens oJtef the i^ds are all 
pl^ed, 

Be±ique, Three-handed* --Three 
packs of cards are required, which 
shqtiLd be well shufflj;d toi^ether. Each 
jjerson plays on his own account 

Rdziqnc ]s always played from left to 
right, the player on left of dealer com- I 
mencing. fn other respects the manner 
of playing is the same as in two-handed 
B^zique. The game is 1500^ 

, Bezique, Four-handed.“In this i 
game the players cut for partners, and 
sit opposite each other, as in Whist, the 
one collecting the tncks, the other keep- , 
ing the score. Four packs of cards art? 
icquisile. A player can make a dedar- j 
ation immediately after himselLor his . 
partner has taken a trick, the winner 
having the privilege of asking his part- E 
nig' if he has anything to declare.' Only 
one player can make a declaration at a 
time. 

The game is 2000. Tn playing the 
last eight tricks, ^the third hnand, if he 
cannot follow suit nor win the trick by 
trumping, may play any card he likes. 
Four-handed fetS^iquc may be played bj^ | 
each on bis own account, as well as by 
partners. 

Reinftrks*“f The first thing a 
player should do on receiving his card'i, 
and before commencing the game is, to 
consider which cards to tesetVe, and to 
group them accordingly. 

^ llhcrc is no advaumge in getting 
the lead unless you have anything to 
declare. • 

3 Declare a royal mamage before a 
sequeiicct if you have both. 

4 Do not show your opponent that he 
cannot make a sequence or Double 
B^zique, and observe any sign on his 
part showing that you caimot make a 
Beqiu^cc or B^zique* * 

5 Uo not part with sequence or 
B^que cards while you have a chance 
of making declarations with them. 
.£2?ould' the trump card be one of a 

sequenof it is important to get tliesamc 
Into yobr hand by exchanging for the 
seven, if you have the latter and one 
leading, ^ 

6 yoke aces and tens in your tricks 
Whenever th^re is an opportunity, and 
kvp oni^or t^^o small trumps to cap- 
ttffe cces and tens of other suits, and to 
sccuiu the lead when wanted 


7 If in doubt whether to reserve aces 
or kings, prefer the latter, as you have 
the chance of making double use of 
them by marriage, and declaring fo;ir 
kings. ** 

@ Win the last trick, that is the 
twenty-fourth, if possible, by doing so 
yon place ten to your score, and can 
declare anything you may have in TOur 
hand, and prevent your opponent from 
declaring anything more. 

9 In playing the last eight tricks, 
ycftir objcc| is to save yonr aces Jhd tens, 
and to win those of your competitors. 
Take notice what cards were previously 
lying on the table, ahd make good use 
of tliat knowledge. 

Variations for Foqr-handed 
Bezique.— i The parties sit as in 
Whist, one keeping the score. Eight 
paclcs of canib fire required, and 
cards are dealt to each player, in parcels 
of three alternately. 

3 To follow suit is not neaessary ; the 
higher card of any suit takes the trick 
when a trump is not played. If two 
cards of equal value are played^ the first 
wins. 

3 When a player takes a trick, 
hi hii fiirimr have the priviikge of 
! making a declaration. 

• 4 “Bozique" having been declared. 

; may lx: used again in forming " Doubln 
Beiiquc," and.o^ice more in forming 
*^lnple Bezique/' but only after the 
play Cl has take", on each occasion, a 
trj:i±. All six ^houLd be seen on the 
table together. 

First B^zique scoifes ... 40 

'Double Hi^ziquc scores ... 500 

^ Triple Diizique scores +.. 8co 

5 Any numlbfir of mumages may be 
declared from the hand 'ffF uflf timi, 
whenever a tack has been takenn 

6 In exchanging the seven of trumps 
for the trump card, it is somelimchh 
allowed tO' qjake a declaration at same 
time, the card cxcliatigcd not bcin^used 
in the declaration* 

7 A varjatiou is occasionally made 
in using the queen of clubs and knave 
bf hearts as " Bt/zique cards, when 
spatks or diamonds is trump. 

8 In the last twelve tricks the player 
follows suit, as in Whist; hat liaving 
none of the suit led,,he U at liberty to 
trump, crplay any itker eard* 

9 The goma proceeds as In tw^hand- 
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ed * ‘ Q^que/' The highest scan made 
with the cards twice dealt out is Uie 
winner. 

BRAG, Single The 

nines and knaves areijklled Braggcrs/' 
from their being the best cards^—or 

Turners, “ betause they are convftiti-^ 
ble mto cards of any other value, so as 
to form pairs or pairs-poyal, by the 
highest of which the eaine is decided. 
Thus three braggers in one hand can-- 
not be beat, as lliey foria a pair-royal 
of the best cards, and are l?eUer than a 
nntiunl * pair-royal of noes, &c, Two, 
braggers and an ace, &c. am better than 
one bragger and (wo aces, &c. In the 
same manner, a pair formed by the 
assistance of a bragger is better than a 
nauiral pan* or two cardy, of like value. 
I’hus nine and a king take pmccdcnce 
of two kings, but am inferior to two 
aces. A 'knave and a ktng are better 
than a nine and a king ; and if the pairs 
in two hands arc equal, the htghcr value 
of the tlnrd card gives the preTcrence ; if 
they arc equal in every respect, the 
elder hand has the prcfcrcnccK The 
lowest pair-roy'al that can be formed, as 
three twffi!, is Ix^tter thaji the highest 
pair, as two acrs> 

In companies tin knave of clubs 
and the nme of diameuds only arc ad¬ 
mitted to^ be braggers or turners ; and 
it IS sometimes agreed that natural pairs 
or jairs-royaL are to precede nrtifical 
ones cf the same value, or thoic forrned 
by the assistance of ^he knave of clubs 
or tune of diamonds; as tlms, two klng:> 
to be conviiiercd betler than a king witli 
a nine or knave, but to yield to an ace 
and a nine or knave. 

Mode of Playing.—The cavls 
having been shuffled and cut, a certain 
stake, is deposited by the dealer^ who 
gives three cards to each ol the corn- 
pany. The elder hand, and tlie others 
after him, having examined their hands, 
cither "pass," which i$ signified by 
laying down their cards, or “brag," in 
whicn case the dealer's stake is to be 
answered by all who brag. On putting 
down another stake, or bragging a 
second time, the person doing so, if he 
holds a pair, bm not otherwise, may 
insist on icdn^f the next player's hand, 
saying ‘^TU stght you,'* in which case 
they examine each ethers cards, and the 
pet^ shaving the wors^ hand of the 


two is obliged to lay it down, or ' ’pass,"' 
The players ^o on in this way till the 
braggers are reduced to two, whcTcon' 

; tinpe bragging against each other (either 
; an equal sum with the dealer's or • 

higher) till one “sights'* the other, ^nd 
u#iichevGr of the two has the best brag 
hand wins the whole of the slakes. 

Brag and Pairs,—To vary the 
above game, the dealer sometimes de-^ 
posKs troa separate stakes, one of which 
is J'or flutural pairs, and tiie company 
maybrflig on either stake they please, 
or on hoib. Thus if one of the players 
has a pair or pair-royal of good cards, 
such as aces, down to tens or eights, he 
may answer one or both of the dealer's 
^stakes, according to the chance of stio 
ccss afforded by the cards he holds; 
and can, if he bolds a pair, "eight" 
those who are bragging on the same 
end with himself, as desenbed above. 
Those who put their stakes on the 
bm^-end proceed eicactly as at Single 
l^rag. 

Three Stake Brag^—Three stakes . 
are deposited by the dealer, who gives 
iwo cards to each player, and then turns 
np a third all round. The best whist . 
card turned up takes the first stake, the 
leading hhnd having the preference if 
two equal cards are turned, except iii» 
the case of the ace of diamond^, which 
i$ always the best at this stage of the 
game. 

The second stake j$ the brag-stake, 
and is determined at a Single Br^, each 
reckoning his tumed-tip c^rd along with 
the other two. 

The third is gained by the player who 
holds, or obtains by drawing from the 
j undealt cards, 31, or the hipest num¬ 
ber under that, the ace rKkoning for 
: II, the pictured cards for 10 each, and 
the rest according to their pips. The 
leading hand has the preference in^ca^ 
of equality, and any one drawing above 
311 loSes, The three stakes may be all 
gained by one person^ la which xase 
is entitled, in*some Gotnpanies;>to three 
mure from each playthis is usually set 
aside, 

CASSINO.—59 cards ^re used tn 
this game, which is generally pla]^ by 
four persons. The partqps and desu 
arc dctcTBiined In the same nontieT M 
at whist Eleven points constitulp fan 
game, and ate calculated thus 1— 
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Great Cassino, at ten qf dtinttionds, 
redcaas for fwo pointf^ 

Little Cnssino, two of spades, reckons 
for one point. 

• The Cards, h having a greater share 
of the pack than your nd\crsary, and 
reckons for three points. 

The Spades is having the majority of 
that suit, and reckons for enr. 

The Aces, each of which reckons Jof- 
one point, four points. * 

Lurched, is when your adversary his 
won the game, hefore you have gained 
six points. 

Mode of Playing*—The deal is 
made by giving each player one card, 
and turning up one on the hoard, and 
thus alternately until each liayer hns 
four cards, and four on the board. 
When each has played his four cards, 
four more are dealt round, but none 
turned up: and so on till the pack is 
finished, 

The cards being dealt thus, examine 
your cards in hand and those cm the 
boards to sec if you can pair ihein* or 
combine a number of pips from the 
cards on the lable. ecjual to the cnrd« 
you lay down : if so, you take iherti up. 
and place them before you with llieir 
faces downwards. If you can neither , 
pair nor match any of the cards on thj 
table^i you must put down one. 

When by playing a card you can 
match aii on the l^rd, that is, siip' | 
pose there were eight or ten cards 
which would make three or four distinct 
tens, and you play a ten. you take 
them All up, and thus clearing the 
board, are entitled to add one point to 
your score* 

Take up spades in preference to an^ 
other suit, as the majority in that suit 
constitutes a point towards game; 
and ypix should likewise give a prefer¬ 
ence: To either of the cassinos or aces, 
though you may thereby take up ^jewer 
cards. When you can neither [jair nor 
up hny cards, play sugh a card ns 
tvlll not asstst to make up an eight, 
nine, or ten, Sia. In this case, the best 
to play is a pictured card, or a sm^l: 
one, but no^ an ace. 

Whan you hold a pair, and a similar 
card is on the^table, you,should, if the 
fourth it ^mt down one of them, 
waft jwtir turn to play the (rther, and 
Iheu take up (he three together; but 

h ■ * 


you are Act obliged to take th^ if a 
more favourable card oflers. 

Always take up the card laid down by 
your opponent ip preference to any 
other on the tabic. 

Wjiile great or little casino is in, for¬ 
bear playing a ten, or a two. 

Alw'ijys take up as many cards as 
possible with one tnrd, and endeavour 
to vvin the Inst cards. 

While you can play yoiir cards to 
advantage* avoid doing so when it may 
give your opponent an opportunity of 
clearing the board. 

Remembering the cards played, and 
those that remain in, will be a great ad- 
vantage to you. 

« You are not allowed to ej^mine the 
cards taken up* unless you suspect a 
inisilake, when you must challenge it at 
once, (before you play yout cards,) 
Otherwise you have no clairu* 

When you take up a pair, il is best to 
separate them by placing them m dif¬ 
ferent parts of the cardi before you* to 
prevent their coming in (’^airs ihe fol¬ 
lowing deal, 

Tliobc cards that remain bn the table 
iminatehed at the conclusion, bi''1ong to 
the person who last look up* and each 
'party then proceeds to ' rcnikon his 
game, that is. the points that may 
arise from either of the cassinos, ihe 
aces, and the majority of the cards, or 
of tha spades. If both should be etmul, 

' neither party scores anything. The 
lesser number ib Likewise to be deducted 
from the greater ; as thus, suppose that 
you have great enssino and two aces, 

; which niftkr four poiniE, and your ad- 
yersary lias little cassino, the cards/ the 
an d^ I wo aces, which are seven 
points, he can only mark three, as your 
four must be deducted. It may thus 
occasionally happen that neither party 
reckons anything in a single deal, par¬ 
ticularly when three persons play, as m 
this case the two lowest subtract their 
points from the highest* and he can 
score only what is over if any." 

CRIBBAGE is consiaered to be 
the nevt most scicntiAc game to whist. ■ 
It is played by four or two partners, 
witlf a whole pack of * cards, and is 
termed five, six or eight card cribhage* 
according to the number dealt to each 
person; but five card crlbbage is the 
usual game. • * 
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The parties cut for deal< and be that 
cuts the lowest card, deals out five cards 
to each player, one at a time: 
pbycr thi^n lays oiii one caid for crib^ 
wHiieh always belongs to llie dealur; 
one oppotient Then cuts the cuTdii, and 
the dealer takes the iippermos! card: 
and lays it face upw'nrtJs on the four 
cards comfxjsing the crib. If it shimlcl 
happen to be a knave it counts two to 
the dealer; the card thus turned up is 
incltuied in the counting, by both 
parties. wh(*n cnunting their hands; 
ihe crib is counted hy the dealer alone. 

For every twocaids of one sort that 
can be m.idc. the person playing the 
second, that is. makinjg the ixiir^ counts 
two, 

Khoulrl tfle third player play anothw 
card the same as the two former, it Ls 
calied a Pair Royal and counts six. 

And shbutd the last player nlso pos¬ 
sess a similar card to the previous three, 
U is called a double Pair Royal, ajid 
ficorcs twelve. 

Any four cards, of any suits^ reckon a 
double Pair Royal, either fn hand or in 
cnb; such as four deuces, kings, sevens, 
nines, in short four of any number or 
description. Same with pair royals and 
pairs. 

All sequences count of any 
according to the number. All flushes 
count, that is^ your hand being com* 
posed of any four curds of the same 
suit. • 

If you hold the knave of the suit 
turned up, you score one for hi? nob. as 
it is termed. Should you hold four 
benrtb, dtilis. or any other smt, m your 
hand, and the tum-up card is of the 
same suiu you count a flu^h of bve. 

Pair-banded Cribbage is more 
geiienilly played ll^an four*hnnd, from 
which it only varies in each of t%i play* 
ers ]JuUing out two cards for the enb^ 
retaining only three in their hand. 
Firsts tlie two cut for deal, which be¬ 
longs to the person cutting lowest, 
the non-dealer securing three pomis as 
equivalent to the crib; the dealer must 
give one card aliernattly to his Q|hpo- 
nent and himseir^ until each bEis five. In 
laying out for the cnb, study your hand, 
for what might be correct in one in* 
itance, would be dangerous In the other. 

When you bold a pair royal, or three 
cards oioue sort, put out the other two 


, for either crib ; unless those two othcii 
be fives, or a two and a three, or seiveti 
and eight, or a ten and a five; in which 
cases it is better If it is your opponents 
cnb, to spoil your hand by keeping these • 
cards, and chance a Card tutumg up to 
your advantage. 

Laws of Cribbage.—The dealer 
m.ty discover hts own cards during the 
deal if he please?: but if he shows any 
of his Opponent's, that opponent may 
call a fre-^h deal, and also add two to 
his score. 

Should too many cards be dealt tq 
eUhrr hand, the non-dealer may demand 
aiiaiher deal, and also add another two 
points 10 his score, but if not, the snr* 
plus cards must be drawn; and when 
any player, after the game has com* 
menced, has more than his proper nqm* 
bcf of cards in hand, then the adverse 
party may add four to their score, and 
demand a new deal. 

If any placer touch or interfete with 
the cards, after dealing, until cutting 
them, for the turn-up ca^, his adversary 
shall score two points. 

When either player scores more than 
be is justly entitled to. the adverse parly 
cannot only put him back as many 
holes as he has over-marked, but he 
may score the same extra number for 
himself. 

If either party by mistake should take 
out his front peg, he must place it back, 
bchuid the other. 

If cither ^wty touches even his own 
peg, without occasion, his opponent 
may score two points. 

Either party pulling down a less num* 
her of points than are due to bitn, in- 
^ curs the loss of those points. Each 
player, when be has taken his hand and 
scored it, has a right to place his owzk 
cards on the pack. 

ECARTE.--It admits of ^mly 
two players at a time, yet it may be so 
played 03 to include several. Two 
packs of cards are sometimes ysed, ft 
can be played equally well with«. sin jlP*' 
pack. There are ffiveral minor regula¬ 
tions in force, which keep the attention 
aUve, and if neglected, expose the care- • 
less player to severe losses, ^ 

The cards rank thus t—King* Qhem, 
Knave, Ace, Ten, Nine, El^hu Seven. 

Mode of Playing. — Tne Jwl^ 
threci four^ five, and Sx of each wit 
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having been thrown out of the pack, 
leaving 33 cards, the parties cut for the 
Deal, which the htghe&t Wlust card 
wins, wttli the ndvaniage of scoring one 
point if the king is tiimecl up as the 
trump card. When it is pLiyed m rub¬ 
bers. as is frequently the ca^, the deal 
follows as hi smgle gamtis, till the three 
arc played. 

The card^; having been shuffled and 
cut, five titrds arc dealt to each player^ 
by two and three, or tiiree and two, at 
a tiniie, and the same order must be 
COD tinned ihrottghotu the game, winch 
has been adopted at first; the eleventh 
cord is tujncd up for trumps, and the 
remainder of the pack, called the Talon, 
the dcaJcr places al his right hand. 

The leading hand then commences to 
play, first naming the suit he mtends to 
lead ; the adversary is bound to take 
the trick if he has a winning card of the 
suit led^ but he need not trump in oirder 
to win it, unless he chooses. The 
holder of the king of truh^ps must de¬ 
clare It before he plays, saying, 1 have 
king,'" If he Ib^s the king, he may 
annouticc it after he has playcfl; but 
should It be covered by his adversary's 
card,, before his declaration, he cannot 
score the king that time, I’his apiihes 
only to the leading hand; the oppo¬ 
nent must always declare the king be¬ 
fore he plays, but for his own sake, he 
will not speak till the adversary has 
played his first card. The trump, as in 
other,games, wins the tnek. Whoever 
wans one trick leads for the next, and 
the playing goes on till the five tricks 
are played. 

Five art Game, of which three points 
may be made in one hand, by having 
the King of trumps in hand, or turning ^ 
it up as the trump card, which reckons 
one^ond winning all the which 

entitle the paity to score two mote, 
WicSiing three tricks reckons one point. 

Discarding.—If the leading hand 
is not content with the cards dealt to 
arid wishE;^ to change all or any of 
them, Ik says, " I propose." If the 
dealer Also wishes to discard, he ascents, 
^and the former* throw ing aside the re- 
jected cards (called the Discard^) gets 
from^he dealer, from the lop of the 
Talon or s^>ck, as many In place of 
th^m. ¥be tlealer then chafes as 
monp of hifl Ofwn cords ai he thinks 


proper; but the discard must always bo 
thrown aside before fresh cards are 
token in. If both parties agree, dis* 
curding may go on as long as tliere arc 
cards remflimng ^ the stock ; but 
soon as one p^irty is SiUisfied with his 
hand, the other is not allowed to change 
any more, ]f, after several discards, it 
is found that there are not as many 
card^ left in the stock as will supjily the 
number required, tEie party asking 
them must complete his hand from his 
last discard. 

Should the dealer refuse to change 
the cards of the leading hand after the 
Jirsi deal* he must win three tricks, 
otherwise he loses two points; and the 
same consequence attends the leading 
hand if he plays without proposing to 
discard. * 

The Discard is not to be looked at 
by either party, under the penalty of 
playing the hand with ill's c;Lrds ex* 
posed to the adversary; and if the 
dealer turns up a card for trumps while 
dealing for the discard, he cannot 
refuse cards tp the adversary that hand, 

'I’lie playing now goes on as before 
directed. 

Laws of the Game.— i- He 
who docs not show his cut, loses the 
deal; and if he shows two cards, he 
must take the lowest. 

2. "]1ic deal is good, though it 
should be discovered aflenvards that 
them are either too fiiw or too many 
cards m the p*ic^. 

3. If a faced card occurs in the pack 
during the first deal, the deal is void, 
unless it should be the eleventh or 
trump-card. 

4. If faced cards are discovered in 
dealing for the discard, and those cards 
fall to the draJer^ he must take them, 
and the deal is good ; but if they fall to 
the adttrsary, he has the option to call 
a fresh deal, or to go on. 

5. If the dealer shows any of his own 
cards in dealing, the deal goes on ; but 
if any of the adversary's cards are 
shown, he has the option td stand the 
deal or not, after inspecting lus hand, 

6. *lf too many or too few cards are 
dealt at first, and it is discovered before 
the cards have been looked at, the 
error may be rectified, and the deal is 
gotxl; but if dther party haa seen hii 
cards, and the dea/tr haa not engfUgh, 
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the advefSHry roaLy either permit him to 
<!Omplete his hand from the Talon, or 
call a new dca.L If he has too many, 
the adversary may either draw the over* 
phis cards from liis ^and, or take the 
new deal hinifitfir. 

7. If the adversary has too few catd^ 
dealt to him, he may take from the lop 
of the Talon as many as he wants ; or 
if he has too many, he may discard 
from the overplus,—having the option, 
in either case, of calling a new deal. 

S. The 6th and 7th rules are appli¬ 
cable where the deale't is in fault; but j 


covered by the adversary's card, It must 
remain. 

15. A Cord falling accidentally from 
the hand upon the table, is considered 
to be played if it partly covers or is 
partly covered by the adversary's cardj 
but not otherwise. 

16. If it js discovered that a revoke 
has been mad^that a party has refused 
to take a trick when he had a winning 
card, each must take tip his cards and 
play the hanfl over again : If the offen* 
der w‘ins the hve tricks, he is allowed to 
score only one point; and if he gains 


if the mistake has been caused! by the ■ 
carelessness of the adversary in discard¬ 
ing or taking In cards, he loses one 
point, besides being debarred from ; 
reckoning 4he king, if he has it that 
deal. 

9. If the dealer deals out of turn, and I 
11 is dismvered before the trump Is 
turned, the cards arc thrown up, and 
the right dealer takes them ; if the 
error is discovered after the trump is 
turned, bill before the parties have 
played or discarded, then the cards are 
put in reserve for the next hand, and : 
the proper dealer goes on with the 
other pack: should the discovery, how¬ 
ever, not be made tiU after the parties 
have played or discardedi then the deal 
is to be held gqpd. | 

^ 10. If the dealer shows more than ' 
one card in turning up for trump, the 
adversary may cither demand that the 
eleventh card be the trump, and put 
the others shown to the botlom of the 
pack, or call a new deal. 

II, The player who, under any pro- 
tencc> looks over his adversary's cards* 
or the discard, must play out the hand ‘ 
wuh his own cards exposed. 

13. Any one playing with more than 
five cards in his hand, loses a point* 
and cannot score the king if he it. 

13. If one pirty play without pre- 
vlously naming the suit, or play a suit 
diflerent from the one named, he must 
(if required) toko up his card and play 
the suit named; but if the adversary 
judges the card played to be more 
favourable for him than the suit named, 
hcpCovcTs it, and then it cannot be re¬ 
called, 

14, A card^jod gut of tqm may be 
taken up« Ir not pUyed to; but If 


I the point only* cntinot ^core it at all. 

17. If a player throws down his hand, 
either from mistake or want of temper, 
and the cards get mixed, the adversary 
scores two points. • 

iS. 'I'he player who quits the game 
before it is finished, loses it; but if any 
bets are depending, the adversary is 
obliged to play it out with any of the 
bystanders m the interest of the betters, 

LOO.^Amongst all round games 
Loo deservedly occupies iho most 
prominent position; ahd being the 
most interesting, is generally played* 
‘it is a game so generally known os to 
require little comment; and so easily 
Icamt, that a thorough knowledge of 
ihc ^amc may be obtained in half an 
hour s play. 

There arc two kinds of l-oo, "limited 
Loo/' in which the person looed has 
to pay a 9f^a!n amount as previously 
agreed /and "unlimited Loo/* in 
which party loocd pays whatever 
amount may be on the table at the 
time he was looed, 

. The Liielhod of playing, however, is 
pecisely the same in both games* and 
IS as follows: 

The whole pack of cords are used, as 
at whist, and rank in the same ord^; 
the deal is cut for, and when deckJed, 
the dealer pays a stake previously agreed 
upon : he then gives three cards (one at 
a time,) to eoim person playing; he 
aJ$o deals a spare nand called . 

which the leading hand has the option 
of taking if bis own cards do not stut 
him; each person looks at his cards in 
rotation, beginning with the leading, 
hand and finishing with the dealer ^ and 
each in bis turn may takcb "miss" (soj' 
long as she remains imlakeni) if }:ys| 
own ards do not please him, 1 j 
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It Is Dpiional whether you stand your 
own hand or not ; but if you take 

miss/' you are compelled to stand : if 
there is only one player standing; be Tore 
him^ the dealer is compelled to stand. 

L>awa of the Came.— I. If you 
hold your trumps or more in your hand^ 
lead one ; if only two players, lead \hs 
highest, ^ 

а. If you hold acc of tnimjis, yotl 
must lead it. btn if not le«itT yoti art 
not compelled to play it ttniess you cm 
head the trick otherwise ► 

3. If you cannot follow $uit, you 
must play a trump if you liasii one. 

4. After taking a trick you must pLay 
a trump 

5. The cards after dcnhng must be 
taken up m rotation by the players, 
and no one to look at his cards until the 
one before him has dcckired whether he 
stands or not. 

б. The dealer must not look at his 
cards until he has asked each player if 
he stands: and if tlicreis but one player, 
he is forced to stand, 

7. No one play a c^d out of, 

his regular turn, under penalty of being 
looed. 

8, If the dealer makes a misdeal he 
is looed, HTid the nest player must take 
the dcab 

9* Any one looking at "miss" is 

lot^p 

j 

la Any one making a pV^oke is 
loocd : and even if he wins a tuck, can* 
not cL^m It. but the cards must lie taken 
up, and the hand played over again , 
in the proper manner. 

There is a kind of Loo played called 
five-card Loo, but it differs only from 
the three-card Loo in t^o or three 
points: namely, that the knave of 
tnimfs ts the best card, and when held 
must be led as the ace : and secondly, 
that the dealer has the privilege of 
tak ing (he turn-up card into his own 
tStel, adii discardJAg one from it. 

MATRIMONY, the game of. 
—Matrimony may be played by any 
number of^persous, from five to fonr- 
“ >n. * This game ia composed of five 

' usuxlly marked on a board or 
^ ^per, in the following man- 


j^jQQ of diomoiiidi tutliAl Up, 
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Queen uid Knefe. 


Pkiri, tho hlshrit. 

It must be understood lint when the 
ace of diamonds is tiirncil up, it ukes 
the whale pool ; but when held in hand, 
n rants only as any otlK:r atc: and 
when it is iiojtlicr turned up nor held fa 
iMud, then the king, or the next superior 
card in order, wins the call. * 

The game is generally pliyed with 
cDunlers, and the dealer may slake what 
he likes on each or any chance; the 
other players depositing each the same 
quantity, except one ; that is. when the 
dealer stakes twelve* the rest lay down 
eleven, and so on. 

After this, two cards are dealt to each, 
then one card is turned up to each, and 
if any happen to have the ace of dia¬ 
monds, he sweeps all: if not turned up, 
all show their hands. Any holding 
rnatrmony, intrigue, &c., takes the 
counters on that point; TLnd when two 
or three happen to have similar com-^ 
binations. the eldest band has the pre* 
ference ; and should any chance not be 
gamed* it stands over to the following 
deal. 

I'he ace of diamonds turned up takes 
the whole pool, when in linnO counts 
only as any Ollier ace; if the ace of 
VliuTUOnds. or any other ace is not 
turned up, then the king or next best 
card w'lns. 

*N AP/ or NAPOLEON*—This 

game is now so well known that it 
needs but very little descripiion* The 
following are the principal points of 
interest 

r 

Cut the cards as in whist* deal out 
five cards one at a time to each player, 
beginning at the left. The first card 
played of whatever suit constitutes the 
trump suit. • 

When the player after looking at hla 
cards makes a dedaiation aiu says* 

" 1 go two* three," &c. just as Jje feds 
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ftble, he must wiu the number of tricks 
deci&red, one, two, three or four, or 
‘N&p," as the ease maybe, orVy the 
payers the amount*of their stakes as 
arranged at the commencement of the 
game. 

Should the declaration be 'Nap,^hc 
pays in accordance to previous arrange- 
mt^nt double, or treble the stakes, or if 
he wins he receives from each player 
three or in some cases six times the 
amount of the stake. 

Should any player declare a tnck 
known by the name of Buuchkh'* he 
takes precedence of any declarabon timt 
may ^ made. His object being to lose 
nil his mcks. 

Any nu^nber of players can join in, 
anti if on exanimaiion of llieir cards do 
not think them worthy of a declaration, 
that do not see a chance of making 
tricks, simply say " I pass." 

PIQUET, Odme of.—Piquet is 
a very scientific gamCi and is much 
played in the clubs in l^ondonand Paris. 
It la played by two persons, with 3a 
cards, aU below the seven being discard 
ed. The ace is the highest in rank, and 
equal to i£ points; the other cards 
follow in their common rotation, the 
court cards and the ten being equal to 
ten points each, and the others as nmny 
,points as they have pips on them. The 
game consists Oif loi points ; the players 
cut for the deal, the lowest being dealer 
He gives Iwtilve cards each by two at a 
time, and die eight cards that remain 
must be placed upon the table, and are 
called the talon or siock. l"bc follow* 
ing are the Ltnns used at piquet:— 

C^pot. — This is a term used 
«when either player makes every trick, 
for which he seprrs forty. 

Cards,—Majority of tricks which 
reckon ten points. 

Carte Blanche, means a hand 
without a court card in the twelve dealt, 
which counts ten, fnd takes place of 
every thing else, 

HuitlcmCf eight successive cards 
of the same suit and counts eighiccn 
poiuts. 

Pique, is when the elder hand has 
reckoned thirty in hand^ and plays be* 
fore the other counts one, in which case, 
Insteaiyof thirty points it is called 


adding thereto as many points ai one 
got above thirty. 

Point, the,greatest number 00 the 
cards of the same suit in hand, after 
having taken in and reckoned by their 
pips scores for as marry points as cards. 

Quart,~Four cards In sequence of 
the same suit counting four points: 
there arc five kinds of quarts: the first 
called qiiart-Riajor, consists of ace, king^ 
queen, and knave ; the second is from 
the king ; the third is from the queen ; 
the fourth from the knave; and the 
fifth a baiiSC'quarL of quart minor, of 
ten, Tiine, erghi, and seven, 

Quartozc, the four aces^ kings^ 
queens, knaves, or tens, scoring four* 
teen points. 

Quint, means five cards of the 
Same suit in sequences, and counts fif¬ 
teen points ; there are four sorts of 
quints: qiiini^major, of ace, king, 

queen* knavcj and ten ; down to knave* 
ten, nine, eight, and seven, which is 
^lled a quttii-mmor. 

Ripique, signifies when one of the 
players counts thirty or more in hand 
■before his opponent attains one; then 
it \s called ninety, reckoning as many 
as were gamed above 

' six cards of a suit in 
sequencCp and counts for sixteen points, 
there sorts of sixiemes, vii., 

sixiemc major from ace, sixicme from 
the king, nnd sixteme minor, from the 
queen. 

Sciptiemep seven of the same suit 
in sequence, counting seventeen points : 
there are two of iliein, one from the ace* 
tlte other from the king. 

Threes, three of any kind from 
aces to tens, count three. 

Talon or. Stock*“This the 
name given to the eight cards remaining 
after twelve each dealt* 

Tierce, or sequences of three count 
three points; there are six J^indt^Of'' 
tierces, from tierce-major, of ac^, king, 
and queen, down to lieroe-rainor;t of 
nine, ni^ht, and seven. 

•In this game there ar^ three chances, 
viz., the repique, the pique, aud the 
capot, aU of which may ^ made in one 
deal; for instance, suppose obe player 
has four tieTcC'iiiajors, his point ||ood, 
and be elder hand* he begins by oou^t 


above ninety 
thirty. 

Srxieme, t 
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ing three far point and twelve for 
hi$ four tiCTce-majors, making fifteen ; 
fourteen for the four aces, fourteen for 
kings, and fourteen for queens, with 
silty for the repique, making in all one 
himdrod and seventeen; thirteen in 
playing, make one hundred and thirty, 
and forty for the capot, which is one 
hundred and seventy. 

To pjque your adversary yon must 
be elder hand; for if yotmger he counts 
one for the first card he plays, and then 
you having counted iwenty-nme in hand, 
even if you tlien take the first tricky will 
not warrant you in taking sixty, but 
only thirty. 

T'he Carte Blanche precedes every 
thing; then foUow the point, the huitio 
mes, the septiemes, the sixlemes, the 
ouints, the quarts, and the tierces, then 
the four aces, kings> queens, knaves, 
or lens; then the three aces, kings, 
queens, knaves, or tens; then the points 
gained in play ; and iastly, the ten for 
winning the cards, or forty for thecapot * 
After sotting your cards, the first tlung 
to be considered is whether you have a 
Carte Blanche ; if so, let your opponent« 
discard; and then, when he is going to 
take in, lay your cards upon the tablt, 
counting them one after another. 

The players, having cNamincd their 
hands, the elder takes not more than 
five cards, which seem the least useful, 
and laying them aside, takes the same 
numbtfr from the talon^ the younger may ( 
lay out three, and take three from the I 
talon. j 

Ip discarding, the first intention of ] 
the most skilful players is, to gain the 
cards and to have the points, which 
most commonly engages them to keep 
in that suit of which they have the most 
cards, or that which is their strongest; 
for it^s convenient to prefer sometimes 
forty-one in one suit, to forty-four in 
another. In which a quint is not made ; 
sometimes even having a quml, it is 
advantageous, to hold the forty- 
one, wh^^ if one card only is taken it 
znaji make It a quint-major^ gain the 
point or the cards, whicli could not have 
been done ^y holding the forty'fyuri at 
least i^ithout'an extraordinary take in. 

Also endcatfour in Laying out, to get 
ft <^iartQm, eadh of which counU four¬ 
teen ;ithe fourteen aces hinder the count- 
fourteen kings, 3rc., and by that 


authority you may count a lesser quar* 
to2e» as of tens^ though your adversary 
may have fourteen by kings, &c. ; be- 
cause the strongerisuit annuEs the weali- 
er; and also in want of a lesser quar^ 
tozti you may count three aces, kings^ 
queens, knaves, or tens ; the same ap¬ 
plies to the huitiemes, septiemes, sixie- 
nies, quints, quarts, and ticrers, to 
wiiich the player must have regard in 
his discarding, so that what he takes in 
may make them for him. 

I’hc point being selected, the elder 
hand declares w’hat it is, and asks if ic 
is good ; if bis adversary has not so 
many, he ansv^crs, it is goodif 
he has jusl as many, he answers, " it is 
equal and if he has more^ kc answers, 
"it IS not good;" for whoever has the 
point, whctlier dder or younger, counts 
It first; but if the points ace equal, 
neither cun count; it is the same when 
the players are equal in tierces, quarts, 
quints, &c. ; and whoever should hold 
several other sequences, cither of the 
same value or not, cannot count ono^ 

Ihcnc arc no tnimps at piquet, but 
the highest card of the same suit takes 
the tneki If the elder hand has the 
bad luck to have neitli^r pointy sequence^ 
noT quarloze, nor any threes which are 
good, he must begm to count by play¬ 
ing that card which he thinks most pro¬ 
per, and continue until the adveree 
party w'lns a trick, and lakes his lead. 

Tins method must he continued tiU 
nil the cards are jiUyed; and ho who 
takes the last trick counts two; then 
each pbyer coutiis how many tricks he 
has taken, and he who has most reckons 
«the cards; but if they are equal, neither 
counts any thing. 

Mr, Hoyk‘a Maxima for Play¬ 
ing Piquet.—Play by the stage of 
your game, that is, when behind your 
adversary, play a pushing game ; other¬ 
wise you ought to make twenty-seven 
points elder hand, and thirteen poiaUi 
ycungtr hand. 

Discard in hopes of winning the cords, 
which generally make twenty-two, or 
tv^enty; therefore do not discoid for low 
quartozc, because the odds arc against 
your succeeding. At the beginning of 
ft party play to make yOiir game, which 
is twenty-seven points cider hand, and 
thirteen younger hand. ^ 





CAKDS 


103 I 


CARDS 


Gaining the point generally makes 
ten dilfcrence ; thererore when yon dis¬ 
card, endeavour to gain it, but do not 
r]^k losing the cards^ 

Saving your lurch, or lurching your 
adversary, Js $0 material that it is al¬ 
ways worth risking some point to ac¬ 
complish either of them. 

If you have six tneks, with any win¬ 
ning card in your hand, play tliat card; 
you would play greatly against yourself 
not to do so. 

The younger band ^liouid always play 
upon the defensive, therefore, m ortJer 
to make his thirteen points he is to carty 
tierces, quarts, and especially strive for 
the point. 

It is ofyju good play for a younger 
hand not to three queens, knaves, 

; also to sink one card of hts point, 
which adversary may suppose to be 
a guard I0 a king or queen. 

The younger hand having the cards 
equally dealt him is not to take in any 
card, if thereby he runs thq risk of 
losing them. 

The younger hand having three aces, 
it is generally best to ttJow out ti e 
fourth suit. 

The younger hand should carry guard 
to his queen suits in order to make 
points and make cards. 

If the elder hand is sure to make the 
cards equal by playing in any particular 
manner, and is advanced lK^^o^c his 
adversary in the game, he should not 
risk them ; but if his opponent is grtstly 
in advance, he should risk losing the 
cards in hopes of winning them. 

If the elder hahd has two aces dealt 
to him, it IS eighteen to one that lie does 
not take in the other two that aift 
against him; that he does not take m 
one, is five to four against him, or 
nearly so. 

Law^ of Piquet, — The elder 
band Is obliged to lay out one card at 
least. 

If the elder baud takes in cue of 
the three cards which belong to tlie 
younger, he loses the game. 

If 5ie ^cr hand, in taking bis five 
cardSf turns up one belonging lO the 
younger hand, he is not to count any 
thing that baud. 

If either play with thirteen cards, they 
cannot coutt any thing that deal, 

Shauld either of the players have thir¬ 


teen cards dealt, it is at the optiou of 
the elder hand to stand the deal or 
not ; if he chooses to staiffl, then the 
person having thirteen is to discard one 
more than he takes in ; should either 
Jiave above thirteen, then a new deal 
must take place. 

If either band reckon more than they 
hold, or what they have not, they count 
nothing. 

if the elder hand touches the stock 
iificr he has discarded, he cannot alter 
his disc.ird. 

If a card is faced, and U happens to 
l>e discovered eillicr in dealing or in the 
stock* there Tnust be a new deal, unless 
it is the bottom card. 

If the younger hand takes in five 
cards it is the Loss of the game, unless 
the elder has left two cards. 

If the elder hand shows a pojiTt, or 
a quarter tierce, and asks if they are 
good, and afterwards forgets to reckon 
any of them, the other cannot reckon 
any of simil.ir value. 

When you are cutting, you must cut 
two cards at least. 

If the elder hand calls a point, and 
does not show it, it is not to be reckon¬ 
ed ; and the younger hand may show 
and reckon his point 

In the first place call your point, and 
if you have two pomls, and design to 
reckuti the highest, you call ihat first* 
and abide by your first call. 

If you play fewer than your proper 
number of*icards, there is no penalty 
atbiehcd to it. 

If the elder hand leaves a card, and 
after he baa taken In, happens to put to 
lus discardlhe four cards taken in, they 
must remain with his discard, and he 
must play with eight cards. 

Whoever deals twice logelber, and 
discovers it previous to seeing his cards, 
may compel his adversary to deal, not¬ 
withstanding he may have seen his 
cards. 

No player can ^discard ti^ce, and 
after he has touched the stoclfcTie 
allowed'to change hh discard.. 

When the elder hand does not take 
all his cards, he must specify what num¬ 
ber he lakes or leaves. 

Any card that has touched tht board 
is deemed to be played *un1ps in case 
of a revoke. * 

if Hjiy player names a suit aiM tbca 
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playi BL different one, the antagonist 
nm call a suit 

The playtf who looks at any card be- 
loDginf to ffle stock is liable to have a 
suit called, 

POPE JOAN, Game of.—The 
game of pope, or as it is sometimes 
called, pope joan, is somewhat siinilar 
t* that of mairnnony. 

U IS played by a number of people, 
who generaily use a board peunved for 
this purpose^ which may be purcliased 
at almost any toy-shop. 

The eight of diamonds must first be 
taken from the pack,^ and, after arrange 
ing the deal, shuflljngf &c., the dealer 
dresses the board, as it is called, by 
putting hsh, couTiters, or other stakes, 
one each id ace. king, queen* knave, 
and game; two to matrimony, two to 
intrigue, and six to the nine of dia¬ 
monds, styled " pope,'' This dressing 
is in some companies at the individuaJi 
expense of the dealer, though 111 others 
the players contribute two stakes each 
towards the same. I'he cards are next 
to be dealt round equally to each player^ 
one turned tip for trump^ and about six 
or eight left in the stock to form stops: 
as for example* if the ten of spades is 
turned up. the nine consequently hc^ 
comes a stop. The four kings, and the 
seven of diamonds, are always hxed 
steps; and the dealer is the only person 
permitted in the course of the game to 
refer to the stock for information what 
ether cards are stops in th^ respective 
deal. 

If cither ace, king, queen, or knave 
happen to l>e the liirncd-iip trumps, the 

dialer lakes wliulevitT is dl||>!>SJted on 

that head * but when jiopt' li tuiued ii\f, 
the dealer \s cutilhcl m both tlj.it ,ijj[i 
the giine, be^ide't a st.ike lor ewry card 
dealt to each player, 

Unless the game is determined by 
pope b£ng turned up, the eldest hand 
be^ns by playing out as many cards as 
possible; first the stops, then pope* if 
ne it, and afterwards the lowest 
cS&bf hit longest suit; particularly an 
ace, for that can never be led through* 

The other players are to follow when 
they can, in sequence of the same suit, 
until ft stop ‘ occurs; and the party 
having fhe said stop thereby becomes 
ddest haa4 ^ ft«ord« 

kiglyf a^d so on until some person parts 


with all his cards* by which he wins tha 
pool, which i& game, and becomes en¬ 
titled besides to ft Stake for every card 
not played by the ethers, except from 
ary one holding pope, which excus^ 
him from paying ; but if po|>» has been 
played previously, then the person 
haviEg held It 15 not excused. 

King and quucp form what is termed 
matrimony ; queen and knave make in¬ 
trigue, when in the Same hand; but 
neiiher they* nor the ace. king, queen, 
knave, or pope, entitle ibe holder to ibe 
stake::* deposiiud thereon unlc^ played 
om. 

No claim can be allowed afiur the 
bom^is dressed for the succeeding deal; 

I bui in all sucli ca^ea die stakes arc to 
remaiu on tiie boiird for futcre deter- 
mination. 

Tills, game only requires ft liitle atten¬ 
tion to remember what stops bifi'c been 
m.'tde ui llie course or the same ; as for 
iiuiUince, suppose n player begttis by 
laying down the eight of clubs, then the 
seven in some other hand forms die 
stop. 

Whenever clubs are Jed after that 
Lfrom any lower card, the holder may 
^safely play it in order to clear his hand. 

PUT* Game of,“Put is usually 
played by two porsonsj. with a complete 
pack of cards. In this game the cards 
rank differently from all others, the 
triy being the best; next the deuce, 
then ace, king, queen, knave, and so 
on m the usual order. 

After cutting for deal, &c.* at which 
the best pm ctrd three cards b) 

one at H nine are gsvermo each jd.iyer 
niul the pi.iyctJ in ifie Julttni 

w^iy. jf the U(jU'tic,ik"f ihtif^*" ii]f hi-. 
cardsT jl loftC's^ .1 (liiiui . ]1 ne pLiy'i. and 
the deftier doci nui lay down anuihci lu 
jt, he glims a ^juint, but should the 
dealer either wm the same, past it, or 
lay down oue of ^ual vultie, forming 
what is called a tie* the non^dealcr is 
still at Lbcrty to '^putj" that is, play or 
not, and bis opponent only gains a 
point. Then if t^ih parties agree to go 
on* whoever gains ajl the tricl^* or two 
out of the three, wins five points, which 
constitute the game* If each player 
obtains one tridt, and the third Is a tie* 
then neither party must be allowed to 
score, 

Put diiTcra only In tha^any 
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tvro of the playe» giv« east th«ir best 
card, to bb partncTj who then Lays out 
one of his own, and the game is then 
played as two-handed put, 

« ir the dealer turn# up any of his ad¬ 
versary's cards, another deal may be 
demauded, but when he shows his own, ( 
he is to abide by them^ 

Either party saymg ^'I Put,"' mltsl 
stand his cards or pay i)ie states, 

QUADRILLE. Game of.— 
This game is played by four persons* 
and only forty cards are used, the tens, 
nines* eights* being discarded from the 
pack. The deal is made by giving each 
player in rotation three cards at a imic* 
tor any two rounds, and once four cards 
at a lame, beginning with the right hand 
player, wllo is the elder hand. The 
lollowing IS the correct way of playing 
this game ; 

When'you are the ombre, and your 
friend leads from a mat, play your best 
trump, and then lead your b^t trump 
the ht'st opportunity. 

If you hold all the trumps, keep lead¬ 
ing them, CKcept you have other certain 
winning cards. 

If all the mats arc not revealed by the 
time you have siiE tricks; risk not pla/^ 
ing for vole. 

When you are the friend called, and 
hold only a mat* lead it, but if only a 
mat guarded by a small trump, lead 
the small one : though when the ombre 
is last player, lead me best frump you | 
liave. 

Punlo in red, or king of tnimps in 
black, arc good cards to lead, when they 
are your best; and should either of 
diem siicccL-d, llicn pby a small Irump. 

When the ombre h^ds to discover a‘ 
friend, if you hold king, C|ucen, and 
knave, put on the knave. 

Preserve the called suit, whether friend 
or not. 

When playing against a lone hand, 
never lead a king, unless you have the 
q,ueen, nor change the suit, nor allow, 
if you can picvent it* the ombre to be 
the last player. 

Call on Ihe strongest suits, except 

C have a queen gua^xled: when elder 
d* you have a better chance than 
iriiddle hand, 

A good player may succeed with a 
weaker bond, when either elder or 

v 


younger* better than if he was middlo 
hand. 

TAt 0/ iAe Car£j w^n rtffi 

irufftfij. 

Ciubi and ^padAt, —King* Qneeri, 
Knave, Seven, Sis, Five, Four* "niree* 
Two*—Total 9. 

DfflnTflfl(fr,**King* Queen* 
Knave, Ace, Deuce, Three, Four* Five* 
Six, Seven.—Total, 10. 

Laws of the Gami^ of Quadrille* 

I The cords ore to be dealt to the 
right hand by threes and fours, and not 
differently : and ibe dealer is at liberty 
10 begin either with four or with three; 
if a card be turned up in dealing, there 
must be a new deal. 

a He who deals wrong is to deal 
again. 

3 He who has asked leave is obliged 

to play. y * 

4 No one IS basted mr playing out of 
turn* but the card played may Ik called 
at any time in that deal, providing it 
docs not cause a renounce; or either of 
the adversaries may demand of his part-^ 
ner to play any suit he thinks proper. 

p 5 The three matadores cannot be 
forced by an inferior trump, but the 
superior forces the inferior when led by 
a hrsi player* 

6 A player naming trumps must abide 
by the same. 

7 Whoever plays with eleven cards is 
basted. 

B If yon play sans prendre," or have 
matndures* they should be demanded 
before the next dealer has finished, or 
you lose the benefit. 

9 Any perton nammg his trump with¬ 
out asking leave, as obliged to pLiy 
"^sans prendf*," unless he is the 
younger hand* and all the rest have 
passed* 

10 After the game is won, if ihi per¬ 
son who won the sixth tnck, plays the 
seventh cord, he Is obliged to pfay for 
vole* 

II If you have yoUr kings dealt 

are at liberty either to coU a queen tp 
one of your kings, (except the queen of 
trumps,) or to call one of your own 
kings. 

IS If any person ECparates a' cord 
from the rest, he ought to^laj^it, if the 
opposite party has seen the samc^ frn- 
less he plays "sans prendre." 
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13 If the kin^ is called^ or his partner 
plays out of lus tiuiii the vole is to be 
played for. 

14 No person is to be basted for a 
renounce, unless the trick is turned and 
quitted; atid if any renounce is dis’ 
covered in time, should the player 
happen to be basted by such a Yi- , 
Qounce, all the parlies arc to play three 
cards over again. 

15 Forced spadillc is not obliged to 
play for the vole, nor make three uicks. 

16 Whoever undertakes to play the 
vole, has the pteference of playing before 
him who offers to play “ sans prendre." 

17 If agreeable to all patties, let the 
person have the preference of playing, 
who plays for the most tricks, which wjJl 
prevent small games. 

rB The ombre Is entitled to know his 
king called, before he declares for the 
vole* 

19 When SUE tricks arc played, he 
who won the sixth ought to say, '' 1 play 
the vole/’ or " I do not play the vole," 
or *' 1 askand nothing else. 

30 He who wins the vole is to take 
the double stake played for, out of the^- 
pool. 

31 He who asks leave [if elder hand.) 
may play "sans prendre/' in preference 
to any of the Other players. 

23 A player who has one or more 
kings, may call hiiuseif, but must wm | 
six tricks. 

33 If you play the king .surrendered, 
he must win six tricks who demands the 
king of any player. 

34 He who has. passed once (unless 
spadilie) has no right to cadi afterwards ; 
also he who has asked is obliged to 
play, unless somebody else plays sans 
prendre/' 

If the ombre or his friend show 
their *cards, before they have won six 
tricks, the adversaries may call their 
cards as they please. ' * 

26 Whoever asks leave, cannot play 
'^aus pwndre/' unless forced. 

37 Ydu may look at all the tricks 
turned, when you are to lead, but not 
otherwise. 

afl JVhocver undertakes playing for 
the vole and* does not succeed* has a 
ri^t to the stakes ** sans prendre,'' and 
mata^ores, if he Las them, having won 
bis game. 


39 Any person discovering bis game, 
is not entitled to play for the vole. 

30 If there happen to be two cards of 
one sort, and founf* out before the depi 
IS ended, the deal is void, but not other¬ 
wise. 

31 Nobody is to declare how many 
trumps are played out. 

32 Flc who calls and docs not mcike 
three tricks, is to be basted alone, un¬ 
less forced s|?adi1le. 

QUINZE,—This game, as its 
name impUes, is a French game of 
fifteen up, (very similar to Vingt-un,) 
which are to be made in the following 
maaner: The pack of cards must be 
shuffied by the players, and when they 
have cut for deal* which to him 

who cuts the lowest, the dealer has the 
privilege of shuffling last; this being 
done, the adversary cuts, after which 
the dealer gives one card to his adver¬ 
sary* and one to himself: if his adver¬ 
sary does not like his card, he has a 
right to have as many more given him, 
one after the other; the pips of which 
will make fifteen, or come newest to 
it; which are usually gtven from the 
top of the pack. For example; if he 
should draw a deuce and then a five, 
which make seven, he should go on 
again in hopes of coming nearer to 
fifteen; if he draws tm eight, which 
makes just fifteen, and being elder 
hand, he is sure of winning the game; 
trtii if he overdraws himself, and makes 
above fifteen, he loses, tiniest the dealer 
docs die same; in which caivc it is a 
drawn game, and they double the stakes. 
Thus they go cin* until qne of them wins 
the game, by standing, and being 
‘fifteen, or the nearest to it below that 
number* 

At the end of each game the cards 
are shuffled, and the pUyers cut again 
for deal; the elder hand always Liaving 
the advantage. 

This game a admired for its fairness 
and simplicity; depending entirely on 
chance* being soon decided, and not 
requiring that attention wjbich most 
other games of cards do. 

ROUGE ET NOlRlG&mt of. 
—This game is much in vogue on the 
continent. It takes its name of red and 
black* not from the cards* but from the 
colours marked on the green doth with 
which the table Is covered, ^ 
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Alt the terms used In this game are 
French i nevertheless to be tMlter un¬ 
derstood by the general reader, wc 
sliatl give them in Ettghsh as well. 

The game is pUiycd in the following 
manner:— 

'I’bc tailleur and croupier sit opposite 
to each other^ at each side of the table, 
with a basket, for the purpose of re¬ 
ceiving the cards of every coup after 
dealing, placed on tipe middle of the 
table j, just between them, The tailleur 
then passes round six packs of cards, to 
be shuffled, and iruxcd confusedly to* 
getter by all the comptny. 

He then shuffles them himself, put* 
ting all the end cards into various parts 
of tlie entire lot, until he comes^o an 
honor of any kind, which betng placed 
Upright at the end, js offered to a 
punter or player, who puts the same 
into any part of the pack lie thinks 
proper: the tailletir then separates the 
pack just at that part, and lays that 
portion of the card that was below tlic 
honour uppermost, and, taking there- 
frotn EL handful of cardsj plaCCs el 
weight upon the remainder, and com¬ 
mences to deft] r he takes aficrw‘ar Is 
the other portions from the heap under 
the weight, as they are wanted, unul 
the whole are dealt. 

He looks at the first card, and puts 
it face downwards : a red card and a 
black card are then placed back to back, 
and that one which is of the same 
colour with the first CEU^d he looked at, 
is placed uppermost in a conspicuous 
manner: tiicse two cards that are 
placed back to back,, are turned over 
each deal, if necessary, so that that 
card may be uppermost whose colour is* 
the same as the turn-up card in each 
succeeding coup* 

When the stakes ore deposited, the 
toilleur cries Noir*' (black,) and turn¬ 
ing up the top card, places each suc- 
c^ding'card in a row, until the number 
of points of those turned up shall csccced 
thirty; w'hatcver numb^ that mny 
happen to be he declares, at ^'trenie 
et une '* (one and thirty ;) if above that 
number, be merely says, '^deux, trois, 
quatre, cinq, six, sept, huit, neuf" 
(two^ thnea, four, hve, six, seven, eight, 
nine,) if it nraches forty, he says quar- 
ante. 

Ancfoer pared of the cards is then 


I dealt out for Rouge, or red, until he 
i comes to tbitty-one, or the tiutnber 
i nearest to it; and whichever colour 
comes nearest to that number wins the 
stakes; this the taiUetir declares by 
saying "rouge gagne" (ted wins) or 
I " rouge perd " (red loses.]! 

These two parcels, one for each 
colour^ make coup. 

When the same number is dealt and 
turned up for each, the tailleur says 
(after,) which forms '‘uu 
Tcfait ' (a doublet.) by which neither 
party loses, except it is “un refait 
trenle et une," then the tailleur wins 
half the stakes punted, on each colour, 
which half tho punters may either pay 
or have their stakes moved into the 
middle semicircles of the colour, they 
then choose on the table called "la 
premiere prison," {the Arst prison,) to 
be determined by the next event 
whether they lose all or are set at 
liberty; but if what is called "un re¬ 
fait second trentc et une" (a second 
doublet of one and thirty) should hap¬ 
pen iu the next succeeding deal, the 
^punters lose half of their remaining 
moiety, or three-fonrths of the stake 
they put down at first, and are removed 
into the smallest semicircle named "la 
sGcondc prison" (die secoud prison,) 
and the next coup determines whether 
tile punter loses all, or is to be removed 
again into the first prison, 

At this game the banker cannot 
refuse any slake that does not exceed 
his funds; which the punter declares 
by saying "Je vais la mnque" (I aim 
at the banJe.]^ Bankers most generally 
furnish punters with slips of card-paper 
ruled in columns, each marked N« or 
R, on the top. on which accounts are 
kept by pricking with a pin* Some 
bankers give Up the profit of “uu re¬ 
fait** during the first deal* 

SPECULATION, Game of.— 
This is a lively round game, very often 
introduced into parties, as nllqa^g 
scope for conversation and taugbter* 
Almost any number may play at it; fa 
fact, the more the merrier* 

A coinplete pack of cords is used, 
bearing the same value as at whi.<^, with 
fish or counters, on wljch a certain 
value is fixed; ^thc highesUtnun|^ in 
each deal wins the pool. « 

After determining the deal, the deolftr 
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put9 six fish inio the pool, and the 
other pUyers four each; ncict three 
cards are given to each by one at a 
time, and another turned up for trumps. 

The cards must not be looked at 
except In this manner: the eldest hand 
shows his top card, which If a trump, 
the company may speculate nr bid for ; 
he that bids eetiing it and pay¬ 

ing for iti provided the price oftered b 
satisfactory to the seller of that trump. 

After this is settled, or if the hrsL 
card does not prove a trump, then the 
next eldest shows his top card, and so 
on; the company speculate as they 
please on each trump turned up, till all 
are discovered, when the possessor of 
the highest tnimpi whether by purchase 
or otherwise, gams the pool. 

To play this g.ame well, hltlc more is 
requisite than recollecting w hat superiors 
of that particular sun have appeared in 
the preceding dexts, and calculating the 
proMbility of the trump offered proving 
the highest in the deal. 

When no high trump has been, db' 
covered, it is often customary to pur¬ 
chase cards on speculation^ before they 
are shown ; more particularly when but* 
few are left to be turned up. 

When a party turns up a trump he 
ought to be allowed time to sell it to 
the best advantage, before another card 
is turned up. It is advisable to sell 
any Low trump if you can, particularly 
if there are many players. When a 
Card is purchased^ the buyer places it 
5u hii Ollier cards immediately liefotc 
him, and does not turn up any more 
until a better trump appears in some 
other hand. * 

In some cempinnies it is usual for all 
who turn up a knave to put a hsh in the 
pool. The game may also be v.iried, 
as IS frequentiy done, by dcAliu^j a Spare 
hand.t'Ahich must not be looked at till 
all the rest hive been shown; and if it 
contains tlie best trump, the pool re¬ 
mains for the next deal, in addition to 
Uft^jSiUaVconirlbuiion of every ptayer^ 
VINGT-UN, or TWENTY- 
ONE, ia played with a complete 
pAck of cards* and by any number of 
persons. The game consists in endea¬ 
vouring to get such cards as will make 
up the mimbe! of twenty'One pips. The 
knaf/e recEbns for ii, the ace for i, or 
for rt? at the option of the player hold¬ 


ing it, the king* queen, and ten, for lo, 
and the rest of the cards for the number 
of spots on them respectively. 

^ch one of players having dc- 
i posited an equal sTake in the pool* ll^e ^ 
cards are cut, and the dealer gives two, 
one at a time, to each player. If >the 
elder hand gets a knave or an ace, with 
another pictured card or a ten^ he has 
won the game, bring twenty-one. If 

not, he may ask the dealer for one or 
more cards in succession, examining the 
hi St, however, before he asks a seconds 
but runs the risk of overdraw it) g, or 
making more than st, m which cve^he 
must lose. Each player does the sMne, 
and the person who is iwetity^one, or 
ji(?arest to It (but under), wins the game, 

\ mid tikes the stakes of all If^ie rest of 
the pbyers. In the event of two being 
equal, the elder hand of the two wins. 

If all the party happen to overdraw, 
there must be a new deal and game, as 
no one hai worn—It is not necessary 
that the curds should be of one suit. 

A Simple Method of Playing 
Vingt-uti.—The deal being advau- 
J tageous* it is usually determined at the 
commenccmeiit by the first ace turned 
up.—The dealer iircceeds as above, and 
all who overdraw throw up their cards 
and pay thcir stakes to the dealer. If 
the dealer makes exactly at, he receives 
double stakcii. from aJl who stand the 
game, except those who may also have 
a vingt-im, or 2 t, hetween whom and 
the dealer it is a drawn game. When 
any player has 21, and the dealer not, 
ihu jilaycr wms double stokes from the 
d€ia]er :iiid the rest of the players who 
have not 31 If none uf the parly has 
ti, then the dealer piiya single stokes to 
all whose numbers under 31 are higher 
E than bis n'Mi, and receives from those 
' who are lower; but nothing in paid or 
I received by those who hold equal num* 

; bers with the dealer* If the dealer 
draws above 3i, he pays to all who liave 
not done so. 

If 21 IS dealt In the first instance, that 
15 . JR the first two cards> It is styled a 
naivrut and should be de> 

dared at once, as it entitles the possessor 
to the deal* ajid to double stakes from 
all the playen, except those who happen 
to have a natural vlDgi-un, In this 
game, the cards are all dealt out in suc¬ 
cession* and the or youngeahand, 
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&houM collect tlie cards as the)r are 
thrown upt aJid shuffle them toother 
to be ready for tlie dealer when ne has 
dhiiibuted the jmk. The deni con* 
ti4iiirs with one peiton till a natural 
vingt'tin Dcour^; and in all oases of 
equal!ly» the trading hand lias the pre¬ 
ference, after the dealer* 

WHIST holds the first place in 
the eslimatton of all good ]jlayL>rs. The 
great art of playing this gjime depend■! 
on lecollecling card^ that have lieen 
played, and thfise remaining In hand. 

The game is played by four persons, 
iniio cut the curds for partners. The 
partners sit oppovite. 'J’he two high¬ 
est are against the two lowest^ 'i'jie 
person who cuts the lowest ts end tied 
to the deal. In cutting, the ate is 
lowest. 

Kach person hoi a right to shuffle the 
cards before the deal ; but It is usual 
for the leading hand only, and the 
dealer after. 

llie deal is made by having the pack 
cut by the right-hand adversary; and 
the dealer dtstribuiing the cards, one at 
a dmCp to each, tjt'guming with the left- 
hand adversary, nil he comes to the la?* 
card, which he turns up. being the tmmp^ 
and leaves it on the table till the fir^l 
trick ia played. 

No intimations of any kind^ during 
the play of the cards between the part- 
tiers* are to be admitted. The tmsiake 
of one party is ihc game of the adver¬ 
sary, except in a revoke* when the part¬ 
ner tnay inquire if he has any of the 
suit in bl5 hand* 

The tricks belonging to each parly 
should be turned and collected by those 
who win the first tnck m every hand. 

The ace. king, queen, and knave of 
trumps, arc called honours ; and when 
either of the partners have three sepa¬ 
rately, or between therrij they count two 
points towards the game, and in case 
they have four honours, tbeysiount four 
points. 

Tttn points are the game* 

Termfi used in the Gamef 

Fineasing^ is w-beti a card is led, 
and you have the best and third of that 
suit, you pift the third best on that lead* 
and run the risk of your adversary hav¬ 
ing the second best of itj which if he has 
not yo^ gain a thek. 


Forcing, means the obliging yoor 
partner or adversary to crump a suit. 

Long Trumps, means one or 

more when the rest are played out 

Loose card, meonsa card in hand ' 
of no value, and the most proper to 
throw away. 

Points. Ten make the game; as 
irany as arc gained by tridks and hon¬ 
ours, So many points are set up to the 
score of the game. 

Sec-saw, is when each partner 
tnimps a suit, and they play those suits 
to each other for that iiiirpt>s«, 

ScorCi ift the rmniber of points, 
which are set up as follow's 

One Two Three Four Five 

o 

o 00 ooo 0000 00 


Six 

0 

gevcD 

Eight 

Nine 

0 

ooo 

00 

ooo 

0 


0 

0 

0 


Slam* Is when either party wins 
every trick. 

Tcnance, is having the first and 
<hird best cards* and being last player. 
The adversary must lose the lost trick* 
whichever card of the suit m&y be play¬ 
ed ; finis if you bold ace and queen 
of any suit, and your adversary leads 
that suit, you must win two tricks, by 
having the best and third best of the 
suit pLayed* and being last player* 
Sequences^ aie eligible leads^ 
bi-gjnning with the highest 

TercCi is a sequence of any three 
cards in a suit. 

Quart* IS a sequence of four* 
Quint* of five. 

Trumping Stilt, Is when you have 
none of the suit led, ajid play a trump* 

Short Rules*—I Lead •from 
your strong suit, and be cautious how 
you change suits, and keep a command¬ 
ing rsrd to bring it in again, 
a Lead through tlie strong ^litvfti 
up to the weak, but not in trumps, un¬ 
less very pi rang in thorn, 

3 Lead the highest of a sequence, but 
if you have a quart or cinque, to a king 
lead the lowest* ■» 

a Lrad through an honour, partlcti- 
latly if ujo game is much agaiiht yoL'> 

I 5 Lead youT best tiumpr if the tfHverv 
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fiarlcs BTC eight, and you have no hon¬ 
our ; but no: If you have four trumps, 
unless you have a srauence, 

6 Lead a trump if you have four or 
five, or a strong hand; but not if weak. 

7 Having nee, king, and two or three 
small qards^ lead ace and king if weak 
in trumps, but a small one if strong iit 
them. 

3 If you have the last trump, with i 
some winning cards, and one losing 
card only, lead ihe losing cardn 

9 Return your partners lead, not the 
adversary's ; and If you have only three 
oraginalty, play the best; but you need ' 
not return it immediately when you win 
With the king, queen, or knave, and 
Iiave only Small ones; or when you hold 
a good sequence, have a strong suit, or 
have five trumps. 

10 Do not lead from ace queen, or 

ace knave. * 

It Do not lead an ace unless you 
have a king, 

Do not lead a thirteenth card un- | 
less tnimpis are out. 

13 Do not trump a thirteenth card, 

unless you arc last player, or want the 
lead^ f 

14 Keep a small card to return your 
partuer's lead. 

15 Be cautious in trumping a card 
when strong in trumps, particularly if 
you have a strong suit, 

r6 Having only a few small trumps, 
make them when you can* 

17 If your partner refuses to trump a 
suit of-which he knows you have not 
the best, lead your best trump. 

iQ When you hold all the remainmg 
trumps, play one* and then try to pul 
the lead in your partner's hand. 

19 Remember how many of each suit 
arc out, and whar is the best card left in ! 
each hand* ! 

so J^ever force your partner if you are 1 
weak ID trumpe, unless you have a re- ! 
nounce, or want the odd trick. 

SI When playing for the odd trick, 
bg^utious of trumping out, especially 
if 3^r ^rtner is likely to truinp a suit; 
and m^e all the trius you c$ji early, 
and avoid finessing. 

S3 If you take a trick, and have a 
sequence, win it with the lowest. 

Second Hand* 

ace, king, and small ones, 


play a small one if strong in trumpet 
but the king if weak ; and having aoe* 
king, queen, or knave only, with a 
small one, play the small one, 

Thirf Hand. ■ 

34 Having ace and queen, play the 
queen, and if it wins, return the ace, 
and in all other coses play the best 
if your partner leads a small one. 

25 Neglect not to make the odd trick 
when in your power. 

a6 Attend to the score, and play the 
game accordingly. 

37 Do not part with the card turned 
up till the last* ^ 

28 When in doubt win the trick ; and 
be sure to 

29 Keep your temper* ^ 

Rules for betting the odds» with 
the chances of winning. 

At any score of the garrie, eiccepi 
eight and nine* the odds are nearly in 
proportion to the points wanted, viz. 

Supposing A wants four, and R six of 
the game, the odds are six to four in 
favour O'f A ; and if A wants three, and 
B wants five, it is seven to five m favour 
of A* 

At tire beginning of a game, it is ten 
and a lialf to ten, in favour of the 
dealer, 

ChouccE for laying Wagers with 
the deal* 
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Calculfltioii9«^i It is about five 
to four tbat your partner haldE one card 
out of any two. 

2 It is about five to two that he holds 
one card out of three^ 

* 3 It is about four to one that he holds 

one card out of any four. 

4 It is two to one that he does not 
hold a certain card^ 

5 It is about tierce to one that he does 
not hold two cards out of any three. 

6 It is nboul three to two that he docs 
not bold two cards out of any four* 

Laws of Whist*—I If a card Is 
turned up in dealing, the adverse party, 
on naming it, may call n new deal, un¬ 
less they have touched or looked at the 
card, so as to have been the means of 
causing it. ^ 

3 If any card, except the last^ is faced 
it is undoubbedly a new deal. 

3 Shoiyd any one play with twelve 
cards, and the otliei^ with their proper 
numf^r, the deal is j^ood, and he who 
has the twelve c.i.rd5 is punished for any 
Tevoke he may have made, but if cither 
of thft others have fourteen cards, the 
deal is lost. 

4 If the dealer does not turn up the 
. Joit card, it is a lost deal. 

5 The dii^ler to leave the last* or 
trump oard, oti the table^ till he has 
pliycdr after which, none may ask 
what card was turned up, altbough they 
may inquire what suit is trumps at any 
tirue* Should he leave it on the table 
after the tirst round, it may be called, 
as if shown by accident. 

6 Any one has a right before he plays 
to call on the players to place their cords 
before Ihetri: which is, in other words, 
to ask who played them. It is therefoTe 
a quibble to say, they have no right to 
make that demand* 

7 If any one omits playing; to a trick, 
and remains with a cani too many, the 
advcigaries, at their option, may ^tiII a 
fresh deal. 

8 If a person leads,, and his partner 
plays before his turn, the adversary's 
partner may do the same. 

9 If any one plays out of his turn, the 
adversaries have the optiQn to call that 
CEud at any time, or direct the party 
whose tnm it was, to play any suit they 
choose. 

10 ] r a person supposing that be has 
WDi^a tri«, kada again b^one his part¬ 


ner has played to it, the advenarlei 
may oblige his partner to win it if he 
can, 

Ti If the ace or any other card of a 
suit h led, and any person plays out of 
turn, whether his partner has any of 
the suit led or not, he is neither to 
trump It nor win it provided he does 
no I revoke. 

- Of Calling Honours*—12 The 
partner who reminds his partner to call 
a/^er the trump card is turned up. for¬ 
feits a point. 

13 Mistakes relative lo tricks may be 
rectified at any time during the game^ 
whether called or not* Also honours, if 
proved to have been called in time, 
though not scored; but they cannot be 
claimed after the trump is turned up. 

14 If any one calls, except at the 
point of eight* the adverse party may 
consult together and call n new deal. 

15 If any person calls* a/£er he has 
played, the adversaries may call a new 
deal, but not consult together. 

16 If any person answers without an 
honour* the adversaries may consult^ 
and stand the deal or not, 

* or Separating, or Showing the 
Cards,—17 Any pbycr may call a 
card from liis adversary* if be names 
i and proves the separation. Should be 
j name a wrong one* he may have his best 
or worst card called of any suit played 
dunng the deal* 

18 Cards thrown down cannot be re¬ 
sumed* but may be called by the adver¬ 
saries. They mav be shown down by 
the player, if sure of every trick. 

Revoking,—19 There are four 
penal Lion a revoke, which take place 
’ every other score. The Alversaries may 
make three tneks from the party revok¬ 
ing, or three from th«r score, or add 
three to their own; and if ther^ still 
should remaiTi enough to make the party 
revoking win the ^ame, they cannot win 
it but remain at rune. 

30 If any person revokes, and bc^pfC 

the party revoking has played ^kain* or 
the trick turned or quittedf; it may 
be recalled i but the adversaries, at their 
option* may call from the highest or the 
lowest of the ^uit at the time, qr the 
card shown at imy time during the 
deal, * ^ ^ 

31 If a revoke is cloime^llt the f jlver- 
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Aariea forfeit the penfilty of a revoke, if 
they mix the ca^s before it is deters- 
cnjned^ 

aa No revoke can be clairned after 
the qtrds are cut for tite next dv.aU 

ag. Whoever &halL by ^^ord or pes- 
tiiTC, manifestty discover his approval or 
disapprobation of his partner's nnjtk of 
play during the deal, or ask any ({iies- 
tions but Such as are s]>cciaii> adotveef 
by the ejctsUng Laws of Wlii^il, the 
adversary snail either add a ptnnl to bis 
O^tl score, or dc^htcl one from the party 
SO iransgrcsbtng, at lus otnion. 

This law, of couise, does not ' 
affect the privik'i^e ol talking over the 
hands ir/tofvff ibe duals. 

How to discover a revoke*—A 
strict observance of the following rules 
will enable the player lo discover when 
and, in what suit an adversary revokes. 

The player should separate four of his 
tricks from the remainder, remembering 
that the hrst is to stand for clubs* the 
second for diamonds, the third for 
hearts, and the last for spades. In case 
he suspects the revoke to have been 
made in spades, separate the fourth 
Iriek a short drstance from the other* 
three; if in hearts, separate the third 
and fourth from the first and second, 
and in like manner the rest. Froin these 
tricks, the player will receive assistance. 
Supposing the first trick to stand for the 
letier^t so clubs beginning with C. they 
should be nearest to the first letter of the 
alphabet^ diamonds bL-giniiiug with D 
should stand next; hearts and spades 
then come in turn ; by which mcaub he ; 
may easily reCGlIeut the suit m uliidl he 
thinks the revoke has been made. And 
by removing these to wands the advur- | 
sary he suspects of having revoked, he 
wdl proLo-bty rrmumber m which trick 
the revoke took place. 

CARMINATIVES— Rind of 
SeviUe oranges, 3 drachms; frrsblemon 
peel, 3 draclims ; guiger, in powder, \ 
d9ij|hm4 boiling water, B oas. infuse 
9 fakirs,^nd strain. Then take of the 
above, % 02. ; spirit of peppertTunl, }i 
drachm ; spirit of lavender, }i dTndim. 

AntiflatuIanC Mixture.— Oil of 
anise^s^ 10 drops; refined sugar* i 
drachm. Be^t up together, and add, 
tincture td ginger* 3 drachms; pepper- 
mmtrwateit f oes, Mix; thm tatile^ 
Ap^onfiils when needful 


Another.—Assafoetidai 6 grains; 
rhubarb. 4 grains; oil of aniseeds* 5 
diops. Mnike two pills, and take every 
five or six hours. « 
CARMINATIVE DROPS^; 
for Expelling Wind.—Angelica, 2 
ounces; lady's_slipper, 1 ounce; sw^t 
flag, }i ounce ; anise, 1 ounce ; fennel 
14 otmcc ; catnep flowers, t outiee; 
motiKTWorl, I ounce; pleurisy root* 2 
ountcs. Infuse in a junt of spirits of 
wme for three or four days, oft shaking, 
keejimg it m a w'arrn place; then add a 
pint of Water, and a lablespiaonfiil of 
tincture of cayenne. Excellent in flatu> 
kney, coho, nervous affections, pro¬ 
moting perspiration, and refreshing 
ikep. * 

Another Rfceipt.—Anise, dill, 
fennel seed, of each ^ ounce ; catnep 
flowers* and motherwort, of each, i 
ounce ; pleurisy root, 4 ounces. Infuse 
in brandy for aa hours, and then strafn ; 
to children, give from five to flfty drops ; 
and to adults, from one to four tea- 
spooiifuls, every three or four hours.—^ 
It eases pam, produces perspiration and 
sleep, removes flatulency, colic, and is 
an excellent nervine. 

CARMINATIVE PURGA¬ 
TIVE. — Tincture of senna, # 02.; 
powder of aloes, 10 grain?; pepper¬ 
mint water, 3 ozs. ; syrup of ginger, 1 
Two table-spoonfuls for a dose, 
rcpc-^ted in three hours if neopsary. 

CARNATION LIP SALVE* 
—Olive oil 14 lb; alkaiiot root, ^ oz. 
mncLTTite with hi'at, nnlil the oil is well 
coloured : then add while wax* 3 ois.; 
sptiTmnosti. 3 oss- ; oil of lavender* 15 
ttfgpi ; es'icooc of Ijcrgnmot, 15 drops. 

CARP OR TENCH—Ocan 
and scale ; wash and dry ihum ; dredge 
ihurti well W'lth flour; fry them in Jard, 
or dripping, until of a light brow n,; then 
put them into a saucepan with gravy^ 
port wimi, and a Idik water if rt^nisite; 
add a table-spoonful of browning, the 
same of walnut ketchup* and cayenne 
pepper to taste, ^tkk an'onion all 
over with clovfe; add It and two bay 
leaves to the rest of the ingredients, 
Stew gently over a slow fire until the 
gravy is rrduc^ to a suffldent quantity 
to cover the fish when they are served ; 
take the fish out and place 
upon the dish idf^ table; put tlih gravy 



CAR 


CAR 


I 1 


again upon the fire, and thicken with it 
flour and butter; boil fora few minutes^ 
and stain it over the foh. A spng of 
myrtle pbord in the to oath of each fish 
^ivib a pretty garnish/ 

CARP to Ffy*-^Split a carp at 
the hack, flatten the hack hone, and 
, marinate it alKjnt 1*0 hours* with -a 
glasis of vinegEtr and water, parsley, 
shaiots, a clove of garlic, two of spices, 
thyme, whole pepper* and sell ; dmtn 
and flour it over, fry on a smart fire and 
serve with fried parsley* 

CARPETS to CJcan.^-Take up 
the carpet, and let it be well beaten: 
then laid down, and brushed on both 
sides wjith a hand brush, turn it the 
right side up^'ards* and scour it with ok 
gall, and soap and water, very clean* 
«nd dry it with linen doths ; then lay it 
on grass, v hang it up to dry. 

Newly-cut grass is much better than 
tea-leaves for sweeping cariKls, Tea 
leaves destroy the colours. 

CARPETS Soiled, —Beat all 
the dust out. Then take a gallons of 
water, ^ lb. of soft soap, well dissolved 
in it, and 4 ozs* of liquid ainmoni;i 
Dip in it a flannel* and rub the carpet 
wdJ with it* and afterwards with a dry 
clothe 

CARAWAY BRANDY to 
Make,—Sleep an ounce of caraway 
seeds, and sik ounces of Iciaf sugar, in a 
quart of brandy ; Jet it stand nine days, 
and then draw it off. 

CARAWAY CAKES.—Sifl 
a lbs* of fine sugar* 2 lbs. of flour: mix 
and sieve into the bowl; butter 2 lbs. ; 
iB eggs, leaving out fl of tlie whites ; 
add 4 oz:s. candied orange, and 2 025. 
ctiraway seeds ; work the butter with 
rose-water; theu put m flour and sugar 
gradually, and the eggs with a glassful 
or two of sherry wine : beat ooust-ntly* 
till you put into the hoop for the oven. 
Butter^ papKT must be placed under* 
neatlr* You may add allspice, ginger, 
and nutmeg* as you like. Sift flne 
sugar upon them, 

CARAWAY SEED BIS¬ 
CUITS*—Make as other bi&cuits^ 
adding caraway seeds. 

CARRIER SAUCE*-Chop flue 
6 shdlots: boil with % pint of good 
gravy, a4itt1e vinegar, «Ut, and pepper. 
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CARROTS BOILED.-Scrapei 

wash* and clean them: if iJrge, cut 
them into two or four pieces, set them 
over the fire m boiling water with some 
salt in it, and boii them for two or 
three hours. Very young carrots will 
only require one hour* 

CARROTS to Prepare*-Scrape 
clean, put them into the pan* when 
enough, take out, rub tliem m a cloth* 
81 ice them into a plate, and pour melted 
butter* pepper, and salt over them* If 
young carrots, boil half an hour, if 
large, an hour; old carrots will take 
two hours boiling. Some cooks mash 
them, and add milk or cream. 

CARROT PUDDING_Boil a 

large carrot tender; then bruise ft in a 
marble mortar, and mix with it a spoon¬ 
ful of biscuit-powder* or three 01 four 
sweet biscuits, without seeds, four yolks 
and two whites of eggs, a pint of cream 
either niw or scalded, a little ratafia, a 
large spoonful of orange or rose-water, 
a quarter of a nutmeg, and two ounces 
of sugar. Dal^e it m a shallow disll 
lined with p^ste, and turn it out to 
serve with a little sugar dusted over* 

'' CARROT SOUP. —Put some 
beef-bones, with four quarts of the 
liquor in which a leg of mutton or 
beef has been boiled, two large onions* 
a turnip, pepper and salt into a sauce¬ 
pan, and stew for three hours. Have 
: ready six large carrots, scraped and 
cut thin, strain the soup on tliem, and 
! stew them till soft enough to pulp 
through a bair-sieve or coarse cloth, 
then boil the pulp with the soup, which 
I is to be as thick as peas-soup. Use 
! two wooden spoons to rtib the carrot? 
through. Make the soup the da> 
j before it is to be used. Add cayenne. 
; Pulp only the red part of the carrot, and 
' not the yellow. 

i CARROT SOUR—The liquoi 
, in which you have boiled mutton oj 
veal, or a gravy drawn from beef boneSj 
will make a su^cient foundation to 
excellent soup; put a couple oi quuti 
of either of these into a stewpan, tbei 
scrape six' large carrots, and cut off the 
red portion ; put that, with a h^ v 
celery and onion both cut up* iq the 
stew-pan* cover dowiL close, and Kt ii 
nKT the fire, or ta a very slow ^ven, fjpi 
two hours and a half; if ^vou 
find the carrots quite soft by this tibt, 
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give them another half hoards simmer- 
itig; foroti, the vegetables through a 
sieve by the aid of a wooden spoon, and 
if you find rlie pulp mixed ^viih the 
liquor* is too thick for soup, add more 
broth ' season wnh salt and pepper to 
your taste. Warm before seuding to 
the table^ Serve with toasted bread. 

C ARRO T S, Stewed.-H alf* 

boilp then n](>ciy scrape^ and slice them 
into a stew-pan. Put to them half a 
tea-cupful of any weak broths some 
pepper^ and salt, and half a cupful of 
cream ; stmincr them till they arc very 
tender^ but not broken. Hefore serving 
rub a very Jittle flour with a bit of butler, 
and w'arm up with them. If approved, 
cliopped pots Icy may be added ten 
minutes before the carrots are served. 

CASCARILLA, Tincture of— 
Cascanlla bark, powdered, 2 ozs. f 
proof spirit, i pint; digest wuh a 
gentle bait for seven days^ and strain. 
A valuable stimulant of groat use in 
gout; it gives lone and syiiem to the 
sloi^ch. Two drachms three times 
per day. 

CASKS^ to Sweeten.—To scour 
ba.sks ofl'ectiially rinse them with a solu¬ 
tion of viinol and water, which will 
entirely deprive them of their foulnesii. 

CASTOR OIL,—A valuable.and 
safe aperient. Jt acts speedily* efTcc* 
Uially cleanses the bowels, without Irav* 
ing any tendency to constipation. The 
dose is one or two table-spoonfuls. To 
most it IS disagreeable, and it nequres 
to be disguised, A good way is 10 take 
it in mea .1 and water* or barley water, or 
brandy and water, or in milk well 
mixed, or Ln coffee, or in orange-juice. 

Some cat a little orange or ktnon-pecl* 
previously to takinf b , 

CASTOR OIL* French ^may of 

^vifig it to Children ^-— Pour the oil 
into a ^n over a modemte fire; break 
an egg into it, and stir up: when it is 
done, add a htile salt or sngnT. or some 
otirratit ji^ly. The sick child will cal it 
agrftebiy^ and never discover ilie dis¬ 
guise. . 

CASTS of PLASTER, to 
Harden,^Immerse them in a solu¬ 
tion oC alum to about 84“ Fah., for 
about f^e bour^: 1 Ib. of alum dissolved 
in 4^ 5 galloTLE of water will fbrm the 
aolufiqp, ^ 
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CATARRH,—This comprises a 

Cold i/t fAf or /wjif 

begin with chilliness, sneering, had appe¬ 
tite, running at the nose, red and watery 
eyes, fever, ^ is infl;immation of 

the mucus membrane of the nostrils, of 
bronchiul pniSi^gcs, Sometimes there 
IS a slight caiigti only* and sometimes a 
harmssing one. It is caustsd by ex^io- 
iiiro to cold or wet* di^tnp, epidemic 
poison. To cure* let the diet be low, 
drink toast and water, warm gruel, or 
bnrlcy water addukited with a little 
Itmon or cream of tartar. Bathe the 
feel at Lcd-timc m hot winter. Use the 
vapour bath* or wrap hot bricks in 
cloths or 11 a 11 neb dipped in vinegar and 
waicr* to itm fect and sides. Should 
the cough he troublesome, titke a cough 
pill or the pulmonary syrup. 

CATECHU, — An extract ob¬ 
tained from an acacia tree, growing in 
Hindosmu.—It is a most valuable as¬ 
tringent in looscncss, dysentery, or flux, 
bkculmg from the anus or womb, ^ the 
whiU'S, and obsimatc roughs. U makes 
fln excellent gargle foi relaxation of the 
tivula, or t|ic body which hangs down 
from the soft part of the ]]alate. It 
*mny bn sucked m the mouth for that 
purpose, and for cniing sponginess of 
the gums. It makes an excellent den* 
irihce, combined with Peruvian bSrk 

and myrrh. The extract, ^y 2 oits.; 
2 ois. rtrin : 10 ozs. ofcg^p oik with a 
very luilc water : ejScaciaiis in 

ulcers. Melt ^ 

CATBIRPILLARS, to Destroy, 
—Syringe the trees with dccuction of 
totiacco.-tir a solution ol alum, or dust 
ihe trees will] dust from t)ie common 
r;wid, and in a day or two wash off will; 
clean water. 

CATHARTICS,-Medidnes in¬ 
creasing the dtscharge; from the bowels, 
CATHARTIC POWDER. ^ 
I^est senna* ginger* camomile flowers* 
of each 1 02 .; jalap* S 4 os. Fowder 
hue. and mix well. Take from haJLto 
a t£!as[>oonful in warm whaler or tea, 
n’his la a valuable aperient; it is power¬ 
ful, and yet mild ; effectuftlly c!eanse$ 
the bowels, and prcidtices a healthy 
action in them* and also upon the liver, 

CATNEF,—An Americab plant, 
—It is carmiiuitive* diaphoretic, and 
nfiigetanC. It producu pmp^mtion 
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effectuallxt and 1b most tisefnl in colds; 
throwing: off fever, and icstoring to 
health rapidljr. It is good for nervous 
corn plaints, indigestion» wmd, colic, and 
is very suitable for Infants and children 
•in belty-ache, flatulency, &c. Dose; 
infuse n small quantuy iTi«n pint of 
boiling water. It is a good fomenter in 
swellings. 

CATTLE, TO ASCERTAIN 
THE WEIGHT OF—Measure 
the girt close behind the shoulder, and 
the length from the fore part of the 
shoulder-blade along the back to the 
bone at the tail, which is in a v'crttcal 
line with the buttock^ bodi in feet. 
Multiply the square of the girt, ex¬ 
pressed In feet, by five limes the length, 
and divide the product by 21; the cjuo- 
tjervi is tite weight, nearly, of the four 
quarters, in stones of 14 Ibs^ avoirdu* 
poise, .For ejcample. if the girl be 
feet, and the length 55^ feet, we shall j 
have TtitiltipUed by 6}4 equal to 
43^* and inukiplied By 5 equal to 
; then 43}^ multiplied by is 
equal to 1,109 i-i6th^ and this divided 
by 2if gives 52 4-5lb5 stones nearly^ or 
52 stones u lbs, It is to be observed,* 
however,*that in very fat cattle the four 
quarters will Ire about one one-twentieih 
more, while in those la a very lean state 
they will be oiie-twenliclh less than the 
weight obtained by the rule. The four- 
quarters are little more than half the 
weight of ihe living animal; the skin 
W'filghirg about the eighteenth part, and 
the tallow the twelfth pari of the whole, 

CAULIFLOWERS, to Boil. 
—Strip the leaves which you do not 
intend to use, and put the cauliflowers 
into salt and water some time to fordh 
out snails, worms, &c. Boil them 
twelve minuies on a drainer in plenty of 
water* then add salt, and boil five or 
sjx minutes longer. Skim well while 
boiiingi lake out, and drain, ^rve 
with melted butter, or a sauce made of 
butter, cream, pepper, and salt. 

CAULIFLOWER, to Fitt.— 
Wash as before. Boil twenty or thirty 
minutes; cut it into small portions, and 
cool. EHp the portions twice mto a 
batter made of flour, milk, and egg, and 
fry lhem‘ in butter. Serve with gravy. 
CAULIFLOWERS, to PicUe* 
the best and firmest cauli- 
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I flowers. Separate the flowers into 
small parts, spread them on a dish, 

I sprinkb salt over them for a few days» 
I'hcn put them into jars, and pour boiU 
ing salt and water upon them, and let 
' stand all night, then drain them on a 
I hair sieve, and jar them again, and fill 
up with the best vinegar, 111 which you 
have simmered mace, long pepper, 
white pepper-corns* &c. 

CAULIFLOWER, with Par¬ 
mesan,—Prepare the cauliflower as 
■before, and cut the stalk, so that tbe 
flower will stand'Upright two fnchea 
above the dish. Put it into a stew-pan 
I with a little white sauce ; stew till done 
enough, a few minutes ; then dish it 
with th« sauce round, and grate parme^ 
san oVer it* Brown it with a sala* 
mancler. 

CAULIFLOWER, with 

Queen's Sauce,—Make the sauce 
with a bit of bam, fillet of veal, cut into 
small dice* a little butter, chopped pars^ 
ley* shallots, and a clove of garlick; 
soak this for a time on the fire; then 
add a few spoonfuls of Jelly broth* and 
h.alf a pint of cream ; pour part off into 
the lable-dish; place the cauliflower 
therein, boiled properly, and the re^- 
maitider of the Snauce over it; garnish 
w^ith bread crumbs, and colour it in ihe*^ 
oven with a little butter on it. 

CAULIFLOWER^ with White 
Sauce,—Parboil it; then cut into 
nice pieces, and lay them in a stew-pan 
with a little broth, a bit of mace, salt^^ 
I>cpper; simmer hnlf an hour; then 
add a little cream* butter* and flout' 
shake ; simmer a few minutes ; serve, ‘ 

CAYENNE, good Soluble^- 
All cooks .xckrtowlvdge the supremacy 
of cayenne among the peppers. It is 
thus madeinf use i ok. of genuine 
cayenne in boiling water, etnmgh to 
cover it; let It stand on the hob for a 
couple of hours, and then pour the 
Ijqnor through a fine sieve upon 1 oz, 
of salt in a soup plate; rjmAt' this 
down* and let it,cool. The crystals 
have absorbed the liquid* which can be 
rubbed up to any sire required, and 
placed in a cniet^stand. Tlicse new 
grains will dissolve, and be free from 
the husk and seed of the^>epper-pods. 

CELERY, Essence bf*—Soak 

the seeds in spirits of wuk or bflttidy; 
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or infuse the root in the same for 34 
houis, then take out, squeezing out all 
the liquor, and infuse more root in the 
same lic^uor to make jt stronger. A few 
drops wiU flavour hroth, soup. Sic. 
CELERY SAUCE*—Wath tvelJ 
• the inside leaves of three heads of celery, 
cut them into slices quarter ini^h thick, 
boil for sfjc minutes^ and dram r take a 
table-spoonful of flour, U \0 guncts of 
butte^, and a tea^pful of cream ; bent 
well,, and when warm^ put in the celery, 
ami stir well over the hro about twelve 
minutes, This saucers very good for 
boiled fowh 

CELERY VINEGAR.—Infuse 
the root in best vinegar, for 48 hours, 
near a fire, and renew, as need ml,— 
Cress, Mustard^ Parsky, &c., vinegai*, 
may be made in the same way. 

CEMENT*—Asphalium and a 
£mal] quantity of india-rubber dissolved 
tn refined naptha, m»k.c an adhesive 
cement, not affteted by water. 

CEMENT.— A little grouivif^ 
borax mixed with plaster of Paris makes 
eui exeellent ct-meni for many purposes. 
It is simply mixed up into a plastic con¬ 
sistency, then applied with a trowel It 
soon hardens. 

CEMENT.—A Strong Repair- 
ihg*- -professor Edmund Davy pro¬ 
poses as an excellent cement for repair- 
mg gutters, dmm-pipes, pumps. &c., 
two piarts of common pitch melted with 
one part of gutta pertba. This com¬ 
pound is" m many cases preferable to 
gutia pereba alone, and may be dryed 
and preserved for use* To apply it to 
metal guttets Or p]ii>cst they sliould be 
warmed with a hot iron, and the cement 
be poured upon the leaky places. It is 
equally applicable to wood, glass, por¬ 
celain. ivory, leather, parchment, and a 
number of other substances. 

CEMENT, Durable.“Common 
^clay well dryed and powdered, then 
mixed with oil; it will last years* 

Glass to Resist 
Heat,^^^l£iqua] parts of wheat flour, 
finely pow'dered glass, and powdered 
chalk: add half as much brick dust, 
scrspi^ lint, and white of eggs. 

CEIAENT, FOR ROOMS.— 
M* Sorel hft* neobnily discovered a pro- 
perty^ossesi^d by oxychloride of zinc, 
wbi^ readers It superior to piaster of 


Paris for coating the walls of rooms. It 
is thus applied:—'*A coat gf oxide of 
line mixed with size, mid made up like 
El wash, is first laid on the waU» ceiling, 
CUT wrtin&cot, and o*^r that a coat of 
chloride of xinc is applied, being pre- 
ixircd in tbffsame way ns the first wash, 
The Dxido and chloride effect an imme¬ 
diate combination, aud form A kind of 
cement, smooth and polished as glass, 
and possessing the advaiiiagcs of oil 
paint, without its disadvantiges of 
smell, &c*^‘ The inventor further sug¬ 
gests the employment of oxychloride of 
5?] tic as a prunt lor iron, and also to stop 
hollow teeth, for which its plastietty and 
Eubsequeti 11 lardnbss and i mpe netra Ijil 1 ty 
to the moisture of the mouth, render H 
particularly npph cable. 

cement, for Joinipg Mar¬ 
ble, Stone, &c*^—Hold the fractured 
parts to the fire, and then apply ihdiac 
and sulphur, melted together, Ibis 
holds firmly* 

cement, for Joining Steam- 
Pipes.—Boiled linseed oil, litharge, 
and white or red JcAd. mixed up to a 
proper consisience, and applied to each 
s/de of a piece of fianneJ, or Jtfieu, and 
placed between the pieces before they 
arc joined. This will eflectuRrlly join 
broken stones, and the seams of a w'ater 
cistern, &c. 

CEMENT, for Joining Steam 
Joints*.—^Siiblimed sulphur^ I oz. ; 
sal-amnLOnfac, a or;.; fine cast-iron 
turnings, i lb. Mix, and keep dry* 
When it is to be used, mix with it 20 
limes its Imlk of elenn iron turnings or 
filings, and grind all m a mortar, Mix 
to a proper consistence with water. 

CEMENT, for repairing Cop¬ 
per Boilers*—Mix powdered Hme 
and ox-blood intimately, and apply 
white fresh* 

CEMENT, for Mending 
Broken Vessels.— To half a pint ol 
milk put a snJficient qiiaatily of vincgpr, 
in order to curdle it; separate the cui^ 
from the whey, and mix the whey with 
the whites of 4 eggs, Vaking the whoU 
well together; when mixed, add a littk 
quicklime through a sieve until it ac¬ 
quires the consistimey of a paste* Witt 
this dboiont^ broken vessels or clicks cac 
be repaired; it dries quickly, and resiib 
the action of fire and water* t 
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CEMENT, JAPANESE.—In. 

timatdy mix the best powdered rice 
flour with a little cold water, then gradU' 
ally add boiling prater until a proper 
consistence is acquired, being careful to 
^kcep it well stirred all the time ; lastlyj, 
'it mmiit be boiled for one minute in a 
clean s>oucepan. This glue is benutifully 
white, and nearly transparent, for which 
reason it is well adapted for f.tncy paper 
workt which requires a. strong and 
colourless Cement* 

CEMENT^ Never Yielding.— 
Calcine oyster shells, pound and sift 
them through a sieve, and grind them 
on a flat smooth stoue with a cnuller till 
reduct^d to the finest powder, then take 
the w'hilBS of eggs and form the whole 
into a paste. With it join the pieces of 
china or glass, and press them together 
for six •or eight minutes, Thi? <Snient 
will stand both heat and water, and will 
never give way, even if the nrucle should 
fall to the ground. * 

CEMENT, to Mend Stones,— 
Mix ground white lead with as much 
powdered red lead to make it as thick 
as putty* Or, mix equal weigh *i of re€ 


water and sugar half an hour. Ferment 
with good yeast, When the fermenta* 
lion is nearly over, add a quarts of 
I brandy* Bung well for a months. Then 
bottle, and put a lump of white sugar 
Into each boitle, 

' Cider w ill rciicnib] e cham pagne, i f you 
I ]>iii a leas|V5t5Tiful of carbonate of soda, 
3 icit^poonfuls of iinc sugar, and aiablc- 
. spoonful of brandy m a tumbler, and 
fill it up with sharp cider, 

CHANTILLY TRIFLE*- 

liaise a rich cake in a mould. When 
cold, cut it round about two inches from 
the edge w jtn a sbEirp knife, taking care 
not to perforate the bottom, put in a 
thick custard, and some tea spoonfuls of 
raspheny jam. and Iheti put*oti a high 
whip. 

CHAPPED HANDS*—Rub 

them night and morning with raw 
I linseed Oil. 

CHAPPED HANDS.—Knb a 
iiuie ‘Glycerine, with a little Borax, 
upon your hands at niglit, and wear 
gloves in bed. Vaseline balve is excel¬ 
lent* 

i CHAPPED HANDS, &c.— 


lead and white load with boiled linseed 
oil, to a proper consistence. Effectual, 
however large ilic itone. 

CENTAURY.—iicc Rifbinson's 
HcrhaL It is a valuable tonic, pro¬ 
moting digestion, appetite, destroying 
fever, pjid worms. Infuse in wariu 
water, or in brandy. 

CEPHALIC SNUFF. —Take 
liair an ounce each of rosemary, sage, 
lilies of the valley, and the tops of sweet 
maTjoram, with a drachm eatm of asara- 
bacca root, lavender flowers and nfil- 
tneg. Reduce the whole to a fine pow¬ 
der, and Lake it like common snuif for 
the relief of the head, &c. 

CERATE, White*-—Take of 

olive oil, % pint \ white wax, ^ oes. ; 
mdt them together, and stir till th-s 
Cerate is quite cold, is a good soft 

dressing for blisicrs, cuts, &c., whero 
the drawing plaster generally employed 
for that purpose is too irntaiing. 

CHALK OINTMENT*—It is 
good for burns. Powder some chalk, 
and mix with lard. 

CH AMPAG N E*--IUisms, 8 lbs; 
suga^, 20 lbs. ; water, 9 or lo felons; 
ci^c add, i os.; honey 1 lb* Mil the 


Wash with soft soap, mixed with red 
sand.—Or* wash them in sugar and 
water.—Or apply a little sal prunello. 

CHAPPED LIPS*^ Clarified 
honey, a table-spoonful; pour a few 
drops of rose or lavender water into it* 
Apply it to the lips often,—Or, honey, 
r OK. ; litharge find myrrh, each 01* j 
melt, and perfume; cork well, 

CHARCOAL, useful proper¬ 
ties of,—All sorts of glass vessels 
and other utensij^ may be purified from 
bad smells by rJtidng them out with 
charcoal powder, after the grossest im¬ 
purities bai'c been scoured off with, sand 
and potash. Rubbing the tfl^th, lEtid 
washing put the mouth with charcoal 
powder will render the teeth beautifully 
wbitCt and the breath perfectly swccL 
E^ttrM water is immediately of 

its siT^Il by charcoal, # 

CHARCOAL MEDICINE.— 
It is much used In Mexico, and in South 
America* where few drugs are-procura¬ 
ble, save those '*sinipl^“ whicn the in¬ 
genuity and experience of,the /ftdi'at^ 
fferbifJii/j have devised. Fresh^^urnt 
Charcoal* reduced to ptJWder tma ' 
in water, is in great npqte. Il^jcumedis 
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ately removes offensive odours from in* 
testing! and reiial di5chaTEe$, and puri¬ 
fies tlie breath, it removes offensive 
eKimlalions from any part of the body, 
either given in water, or in the form of 
pills, made up in wheat flomr» or gum 
mucibge. It removes pains about the 
right slioulder caused by obstructions of 
the Jivcr, As an anti acid, citht^r alutie, 
or combined witli rhubarb, and carlwn- 
ate of soda, it speedily and permaiientiy 
removes heartburn. Charcoal is a 
powerful antiseptic, removing, or chcek-^ 
ing decay, and must be very valuable in 
the incipdent stages of coit!»umpiion. 

CHEESE^ as Iced Butter,-— 
Boil a pint of good cream a few imnutes 
with rasped lemon-peei^ and a table- | 
spoonful of orange flower w a,tcr; wiien 
taken off the fire, add la yolks of eggs, 
wdi beaten up t mix ah together; sdt, 
and put into an idng poi to freCitc; 
whisk it like ices; ice it so that you 
may take it up witii a spoon tb serve 
Ukepats of butter stamped, and hits of 
clean ice appear between as crystals. 

CHEESE, to Stew. -Cur bevt 
Cheshire cheese very thin; by it in a 
toaster: set it before the fire; pour a 
glass of ale over it; lot it stand nil it is 
like a light custard. Serve on toasts hou 
CHEESE, to Stew. — Cut d. 
plateful of best cheese ; pour upon it a 
glass of port wine ; grate upon part of 
it light biscuit unsugnred ; potir over it 
two of three spoonfuls of hot port; 
then put the rest of the cheese upon it. 

CHEESE to Toast,—Cut the 
cheese fine, and put it with a liiilc butter 
into the oven, or before the fire in a 
dutch oven; salt, pefi'per and mustard 
as you like it 

It is nice with finely chopped onions 
mixed ^xith it. Better still wUh fiitcly 
chopped onions and nice ham, ^ 

CHEESECAKES.—Strain the 
wbCT fre/n the curds of two cpinrts of 
milJtr—^'ben raiber dty, cmmble it 
through a coarse sievo, and mix with 6 
CIS. uJ butter, t oz, of pounded blanch^ 
ed Almonds, a little orangc-flmAcr water, 
half a glass of raisjn wme, a grated 
biscuitf 4 ois.^of cumtnts, some nut¬ 
meg, powdered fine, and beat all with 
thret! ^gs, and half a pint of cream till 
quite fight; tHfen fill the tins three parts 
. fulh 


cheesecakes.—B utter, 4 
ozs. ; powdered sugar, 4 oxs. ; potatoes 
boiled, and floured through a sieve, 6 
ois.; three eggs, anL 35 drops of essence 
of lemon. Line the. moulds with a 
liglii i>uff paste, and fih them.—Tliii 
makes a cheap cheesecake. 

CHEESECAKES.—Put a quart 
of new milk near the fire with a spoon* 
ful of rennet; when it is broken, drain 
t}ie curd through a coarse cloth, break* 
ing the curd gently with the fingers; 
mb into the curd lb, of buitet^ ^ lb. 

of sugar, a nutmeg, and two Naples' 
bi'icuit grated, the yolks of 4 eggs, and 
the while of one, 1 oz. of almonds well 
beaten^ two spoonfuls of rose-water, and 
two of sherry wme; add 6 ois. of cur¬ 
rants. Line the moulds with light 
paite, pour the zniKtiire mto each, and 
bake*in a slow oven from 15 mihutes. 

CHEESECAKES, ALMOND. 

—^Almonds, 4 Oas., blanch and beat 
them tvnh a little orange-flower water; 
add ihe yolks of eight eggs, the rind of 
a lemon, gmied, ^ lb. of melted butter, 
and sugar to lafite; lay thin puff paste 
^lit the Lotlom of the tins ; and little slips 
across. Add 6 bitti-r almonds. 

CHEESECAKES, BREAD.— 
Slice a penny loaf very thin, pour on it 
a pint of hot cream, and let it stand two 
or three hours; then take ejght eggs, 
^ ]:>, of bmter, and a nutmeg grated; 

! be^vt well, and itiiK them into the cream 
and brL.td, with lb. of ciTriants., well 
washed and dried, and a spoonful cf 
wlute w'ine, or bTandy, bake them in 
moulds, or mised crusts. 

, CHEESECAKES^ LEMON. 
—Boil the peelings of two large lemons 
till tliey are lender; pound them well 
in a mortar, with ^ lb. of loaf sugar, 
the yolks of six eggs, wdh lb. of Irojih 
butter: lay putt paste iu the moulds; 
and pour hall full, <and bake them. 

CHEESECAKES, ORANGE. 

—Blanch lb almonds, beat them 
very hne, with orange-flower tv a ter, and 
i li]b. of fine sugar sified, 1 lb. of butter 
melted carefully without oiling, and 
J nearly coki; then beat the yolks of ten, 
and whiles of four eggs ; pound two 
candied oranges, and a fresh one with 
the bitlorness boiled out, till as tender ^ 
marmalade, without lumps ; and beat 
the whole together and put into moulds. 


£ 
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cheesecakes, RICE.^_ 

BoiL 4 ozi* or rici; till it Ls tender, and 
then drain ; mix it with four eggs well 
^ fbeaten up, j4 eff hutttr^ half a pint 
ot cream, 6 ozs. of sugar^ a grated nut¬ 
meg, arid a glass of brandy* Beal them 
well together^ and put into raised crusts, 
and balte in a moderate oven. 

CHEESE SANDWICHES.— 
Take Cheshire cheese 3 parts, butler, i 
part, ham and veal one part each, and 
two eggs, a little salt, pepper, and mas- 
lard, ‘Powder Well in a rnortar. Moke 
into sandwtehesH 

It may be potted in a similar way, 
either wiili or without the meat;*the 
eggs wotdd retiuire to he well boiled, 
CHEESE SO UP.^ Bread 
crumbs, lb* gifted; i lb. of good 
Chcsii It ft cheese: simmer these together i 
in a st^w pan with some good broth; in 
another pan mix well together four yolks 
of eggs, and four spoonfuls of broih, 
Mix both when ready to serve. ' 
CHEMICAL SOAR^Fnllers 
earth, i oz, powdered: tuoisten with a 
little spirit of turpentine; SEilt of tartar, 
01, ; potass. 1 02* Work tin w'hoffi 
into a paste with a little soft soap. 
Form into squires. —Mojsicn grease, 
and with a little water rub the soap well 
on Lil! it Jalliers; the spot wjII dis- 

appcctr, 

- CHERRIES, Iced_Bruise 2 

lbs. of cherries, pul lo them a pint of 
of water; strain* and add sugar suffi¬ 
cient. See /ff* 

CHERRIES, to Jar*—Ston^ 12 
. lbs, of cherries ; put them into the pan, 
with 3 lbs. of double refined sug^r; 
and a quart of water; put on the fire 
till they begin to boil; lake off to cool 
a little; then boil till they are tender; 
Sprinkle with % lb. of refined sugar, 
afterwards, ^im clean, t^t all in a 
china bowl; let them island in the syrup 
three days* then drain, and lake thei.i 
singly, wjih the hok^s downwards, on a 
wicker sieve* and set them on a warm 
stove to dry, turning them upon clean 
sieves* When dry enough put a wiiitc 
sheet of paper m the pan. alt the cherries, 
with aiiudier sheet m the top; put tiicm 
on the fire till they sweat: cool, and 
put in. boxes or jars to keep* 

OHERRY BRANDY* —Cher* 
tics, 36 lbs i half red and half black; 


squeea: them w^ith the hands, and add 
1 % gallons of brandy* Let them in* 
fuse 24 hours ; tlien put the bruised 
cherries and liquor into a canvas bag, a 
little at a time, and press It as long as 
it will run. Sweeten with fine sugar, 
and let Jt stand a month; bottle oJI, 
putting loaf sugar into every bottle. 

Another*—^To every gallon of 
bnuidy put 4 lbs* of red cherries, 2 
lbs. of black, 1 quart of raspheniw; 
with a few cloves, a stick of cinnamon, 
a little orange ; closely slop for a 
montli m a barrel; bottle off as before* 

CHERRY JAM.— Pick and 
stone 4 ibs, of May-ckike cherries; 
pre^s them through a sieve; then boil 
together half a pint of red currant or 
raspberry juice, and ^ lb. of white 
sugar, put the cherries into them while 
boiiitig; add i lb. of fine white sugar* 
BojI quickly 35 minuteSj jar, and cover 
well. 

Cherry jelly.— chemes, 

5 lbs. ; stone them ; tied currants, a lbs.; 
stnim them, that the Uquer may bo 
clear; add two pounds of sifted loaf- 
sugar ; and 3 oss. of isinglass* 

CHERRY MARMALADE.-* 

Take some very riffe chernes, ciitoif the 
sudkij, and take out the stones; cnu;h 
tlicm, and boiJ them well; put them 
into a hand sieve, and force them 
lluough with a spatula, till the whole is. 
pruEiiicd through and nothing remaIrLg. 
but die skins; put it again upon the 
fire to dry; when redut^d to half, wtiigh 
it, and add an equal weight of sugar; 
boil again ; and when it threads between 
the fingers, it is finished. 

CHERRY PIB*™Havin£ made 
a good crust, lay a little of it around the 
sides of your dish, and throw sugar at 
the bottom* Then lay in your fruih 
and some sugar at the top, A few red 
currants put along with the cherries 
make an /igmeable addilion, Put on 
the hd; bake m a slack ovciv 

CHERRY PUDDJNWf=-llake 
a.paste of hour, beef suel cbnppet^ 
smalt, and water. Butter a basin, and 
hue with paste. Put in the cherries and 
; covef with crusty tit in a doth, 
boil 1 liours, % * 

CHERRY WHfE.*-Picfc and 
press out the juice 4 good^chmics, 
Whit* or Black Hearts, or May Qtikcs, 
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without brcflkin^ the atones. (Thif 
wine 1$ much improved by Addjnf rups, 
and Kd currants^ an addition of bl^ck 
ctirrants causes it to rciemble port). 
To every gallon put a lbs, of fine io.if 
su£«r. Put ;a a tUl the fomenta¬ 
tion vease$. slop n close. In three or 
four man tbs, bottle it, and id five or six 
weeks it will be fit to drink, 

CHESS,—Thjs IS a v^rv scientific 
game. The reader is refirred to 
* Walker^ and Lrwii on' Chesty i:^ch 
player has a force i6 men, vi^.^ a 
king, qn^n, 2 bishops, a knights, 2 
castle$, or rooks* and B pawns, They 
all have different moves, Tbe king can 
only move one square at a time, forwards, 
backwards, diagonally, &c^ The Queen 
Is the most powctTful of all the pieces ; 
can move in straight lines, eidir^r for^ 
Wards* backwards, or sideways, to the 
extent of the board, or iiJie can move 
diagonally within the same range. The 
Rook moves same as the Queen, ti^cept 
diagonally* The Biihop moves enlier 
forwards or backwards diagonally. the 
full CKteiit of the board, keeping on ins 
own square. Tlic Knight mows one ' 
square, and one diagonally, or one 
diagonaHy, acid oije square* forwards, 
or iidew'ays^ &c. *He is the only piece 
that leaps over the head of another 
piece, "rhe Pawn moves one square at 
once straight forward ; but it takes a 
piece diagonally* If a pawn reaches the 
other side of the board, it claims a 
^suwrlor piecCr instead of itself, except ; 
Itw king. 

Lrxws of Cbess.—i The chess¬ 
board must be so placed that each 
player has a white corner square nearest 
bis right hand. 

a If a ptcoe or pawn be misplaced, it 
roust be rectified, if perceived before 
four move& liave been made. 

3 If player on commencing the 
game omit to place all his men on the 
board, lie may u^rrect the omi.'^sion 
before imiking hi^> fourth move* 

a player, wlio undertakes to ^ 

{ jive the of A piece or pv^n. neg^^ 

cct to Jiia\e it from the boiird after four 
moves, the advei-aary may coniinue or 
I recommence the gnmcj. 

5 When no odds are gii»cn the players 
must take the lihst move of each game 

begin 

fhe firs: gante. v 


I 6 player who givte the odds has 
the light of moving first in each game* 
unless agreed otherwise- Whenever a 
pawa is gi\eii it is to be the king's 
bishop s pawn. ' ^ 

7 If a piece or pawn be touched, it 
rnust be played, unless at the mament 
of tuudiing Ji. the player cxclmni^, 
"J'adoube " ^ adjust). 

B While the player holds tlie piece or 
pawn he has touched, he may play it 
to any square but the one he toot it 
from, but if he quit the piece, he cannot 
recall the move. 

9 If a pUyer lakes one of his adver* 
sary's pieces or pawns witlioilt saying 
"J adoube,"' or words to that effect, his 
adverKiry may compel him to take it; 
but if it cannot be legally taken, he may 
oblige him to move,bis king, if the 
king cannot be legiilly moved* no 
penalty can l)e inflicicd* 

IQ. If a player move one of hu ad¬ 
versary's men, his antagouisl may com¬ 
pel him Cither to replace ilie piece or 
piwTi. mid tiike n. or to let the piece or 
pawn remain on the sqiiarc to which it 
hiifl been played, 

11. if a player takes one of his ad¬ 
versary's men. w ith one of bis own, that 
cannot lake u without making a false 
move, his anLigontst may either compel 
htm 10 take it with a piece cr ]jawn that 
t»n legally take it, or to move his own 
pie:e or pawn which he touched. 

12. Simuld any player by mistake 
lake one of his own men with another, 
his adversary can compel him to move 
enher, 

13. If a. player make a false move, 
that 15 * plays a piece or pawn to any 
square to which it cannot legally be 
moved, his opponent may compel him 
to lake the piece or pawn to a correct 
square, or let it remain on the square 
to which he had moved it, to re¬ 
place the piece or pawn,^d move his 
king* 

14. Should a player move out of his 
turn, his oppoTitnt may choose whether 
both moves shall temitin, or the second 
btf retracted* 

15. When a pawn Is first moved m a 
game, it may be played one or two 
squares, but in the latter ease theadver- 
saiy has the privilege of taking it as it 
is named "en passant,'" with any pawn 
which cotdd have taken it hod it bec^ 
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moved only one sqiure ] a pAwn cannot , 
be taken cn pa£$ant by any other piece 
but a pawn. 

l6- A player eaniut castle in the fol- 
, towing cases :—ist. If ihc king or root 
have been moved. 2ntJ. If ihe king he 
in check* 3rid. If there be any piece 
between king* and rook/ 4Lh. If the 
king paiiiS over any square attacked by 
one of the adversary's pieces or pawns. 

17, If a player touch a piece or pawn 
that cannot he moved without leaving 
the king in check, he must replace it, 
and move his king; but if the king \ 
cannot be moved* no pejiuliy can be ! 
iDfiictcd. j 

id. If a player attack the adverse 
king without saying check,the last ■ 
player in list retract his last move and i 
free his>cing from check* but if moves i 
be made subsequent to the attack being ■ 
known, flicy must be rettacicd. 

19. Should any player say * check’ 

without giving it* ahd his adversary* in 
consc(|ticnoc, moves his king ; or touch 
a piece to i>rot€ct it, he may retract 
such moves. ' * 

20. If the king has been in check for 
several moves, and it cannot be aicer- 
tained how it otcuTTcd, the pliyrr 
wlicise kUig is in check must retract his 
last move* and free his king froni check; 
but wiiatever moveEi made* previous to 
the check being known, must remain. 

±1. Kvery {>awn which has reached 
the eighth square of the chess-board, 
may be irorredlatcly exchanged for a 
qiHen, or aw other piece the player 
may think proper* 

if a player remain at the enii of a 
game wilh a rook and a bishop against 
a rook, or with both bishops onTy„ o^ 
knight and bishop only, &c., he must 
chuck-mate his adversary in fifty moves 
on each side at most, or th^game will 
be considered drawn. 

23. If a player agrees to chcck-mate 
With a particular picoc or pawn, or on a 
particidar square: or engages to force 
his advers^ to stale-mate or check¬ 
mate him, he is not restricted to any 
number »f moves. 

24. A ^talc^mato is a d^wn game. 

'25. If a player makes a false m 9 ve, 
castles improperly, &c., the opponent 
must notice it before he touches a pieoe 
or pawn, or he will not be allow'^ to 
fnfiict (Ay penalty. 


CHESTNUTS*'—Roast them 
well, depriving them of busks, , Mix 
four ounces of sugar in a cupful of 
water, and the juice of a lemon put all 
together in a saucepan over a slow f re 
for ten mimites* serve in a dish and 
grate sugar over ifi « 

CHICKEN BROTH*—Skin a 
smiiJl chicken, qod split it in two ; boil 
in a quart of water, or more, with three 
blades of mace, and a smali crust of 
white bread, over a slow fire till reduced 
to half the quanlity. Skim. 

CHICKEN CURRY.-— Remove 
the skin; cutup raw, slice onions, and 
fry both in butter to a light browh. 
Lay the joints cut into two or three 
pieces'each* into a ttew-pan, with a 
veal or mutton gravy, and two cloves of 
garlick. Simmer till lender; and before 
serving, take a spoonful or two of curry 
powder* a spoonful of flour* and 1 o;, 
of buUer* and four table-spoonfuls of 
cream, and add them to the stew 1 salt 
to taste, Squeeze in a httle lemon. A 
dish of rir-e, boiled dry must be served* 
CHICKEN and HAM PAT¬ 
TIES*—Take the white meat from 
the breast of chickens, and 4 ozs. of^ 
ham cut small; put them into a a itew- 
pan. with t OK. of butter rolled in dotlr, 
half a gilt of Cl earn* half a gill of real 
stock, a. httle nutmeg, Jcmcn-peel, cay- ^ 
enue pepper, salt, and a sp^nful of 
lemon juice. iStir over the fire some 
limn, but do not burn* 

CHICKEN and HAM Potted* 
—Bake the chicken In a close covered 
pan with a little water for about 30 
irintites* adding, as you like, salt, pep* 
per, cloves, mace. Broil or fiy some 
ham, and pound both chicken and hum 
smalj, moistening with butter : place in 
alternate layers when yon pot and 
press iighily, , 

CHICKEN PANADA.^Boil « 

chicken in a quart of water, till three 
p*irts done; skin it* cut off the.jyhiie 
meat, and pognd it to a tlii^cpaste 
with a little of the water it was toiled 
in; season it with (alt, nutmeg, and 
Icmoii'peel; boil gently for a few 
minutes; let it not to so thick. ^ It is 
very notitishing, * 

CHICKEN PIE*-^ut 

chickens in pieces* aneb boil ilbarly 
tender* Make a ri^ emst with an egg 
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or two to Slake it light and puHl Sca^ 
SOD the thicken and slices of ham with 
pepper* salt, mace, imimcg, and cay¬ 
enne. Put them in laycdrs, hrst the 
ham, chicken^ forcemeat bails, and 
iiard eggs in layers. Make a gravy of 
ktmekteof veal, mutton buiies, seasoned 
with herbs, onions, pepper* &c. Pour 
H over the contents of the pk, and 
cover with a paste* Sake an hour. 

CHICKEN POK,^This is a 
mild emptive disease, and seldom occurs 
more than once in a persoi^'s lifc-tSiftc* 
The erapLion is attended with but lutle ^ 
indisposition. There is a slight chilh- | 
ness* weariness, cough, fever, bad appe- | 
tile, &c*, a day or two before the erup- j 
tion appears, which resembles the small* I 
pox. I'reaimcnt is simply plenty of 
cooling drinks acidulated, some cooling 
and aperient medicine, to keep the 
bowels gently open* Let the patient 
also be kept warm till the pox die away. 

CHICKEN PUDDING,—Cut 
half a pound of good ham very fme* 
and a couple of chickens. Sensou with 
salt* pepper* ihytne, nutmeg, and mac** 
Stew them gently, and in ten minutes, 
add a lump of butter* ’When h.'ilf 
stewed, take them out, and cool. Re¬ 
serve the gravy to serve with the rud- 
ding. Then take a pound of flour, a 
quart of milk, four eggs, well beaten, v 
and salt. This will form the batter. 
Put a layer of chicken in a dish, and 
pour dvei% a ponion of the batter, and ! 
so alternately till the dish is full. Bake 
it brown. Put an egg to the gravy pre* 
served : ^ive it a boil, and put in a 
sauce*boat td serve with the pudding, 

CHICKENS, Boiled*^Fastea' 
the wings and legs to the body by thread 
tied round. Sleep them m skim milk 
two'nours. Then put them in cold 
water, and boil oWa slow fire, 
clean. Serve with white sauce or melted 
buner^sauce, or parsley and butter.—Or 
tnii^ oi. of butter in a cupful of milk i 
add ta it the yolk of air egg beat up wiih 
a little flour and cream; heat ovlt the 
fire, surring wcH, 

CHICKENS, to BroiL—Sill 

doi^n the back, and season with popper 

t pd sab ; put them before a clear fire, 
tSr distaqpe, the inside next the hre, 
^11 half-done; uira them, and mind the 
ne^y lidctdoes not buro* rasp bread 


over it* and nicely brown. Let the 
sauce be good gravy, wjih mushrooms ; 
garqish with lemon, and the livers 
broiled, the giszkrds cut, sUishcd, and 
broiled with pe|iper. 

Or* take a handful of sorrel, dip it in 
boiling water; drain* have ready half a 
pint of good gravy, n shallot chopped 
flue, and bqfled parsley, thickened with 
a piece of butter rolled in flour; add a 
glass of port; lay the sorrel round the 
fowls: pour the sauce over iherti; 
garnish with lemons- 

CHICKENS, to Bmise.—Bone 
them and fill them with forcemeat: lay 
the bon?s and any other poultry trim* 
mlngs into a stew pan, and the chickens 
on them. Add a few onions, herbs, 
mace, a pint of stock* and a glass or 2 
of sherry. Cover the cliickens with 
slices of bacou, and whila pepper; 
cO^'er, and boil slffitr/y two hours. Take 
up, strain, skim off the fat; then boil 
very quick to a glaic, and do the chick* 
eni over it with a brush* Serve with a 
brown fri^sisce of mushrooms. 

CHICKENS* to Fatten 
quickly.—IMatc a paste with ground 
rice scald with milk, mixed with trea¬ 
cle. Cjivf it warm in ihe day-time as 
much as they will cat, leaving none. It 
fatieu& in a ihort time, 

CHICKENS, to Frlcasace,^ 
J^kim and cut m small pieces; wash in 
warm water, and dry; season wilh pep¬ 
per and salt; put mlo a slew^-pan with 
water, and a large piece of butler, a 
iillle Iciuonj. a glass of white wine* one 
anchovy, mace and nutmegs an onion 
Eluck with 'cloves, n butich of lemon 
thyme, and sweet marjorarn. Stew till 
the chickens are tender; then dUh* 
Thicken the gravy with flour and butterj 
strain it; beat the yolks of three eggs 
m R large cupful of creatii,.find put it 
in the gravy; shake over the fire; dq 
not hot], pour over the chickens. 

CHICKENS, to Roa6t.^Plucl( 
carefully, draw and truss ^hem, and put 
them to a good fire; singe, dust, snd 
liaste them with butter. 'Cover ihe 
hrrast sheet of buttered paper;. 

j»movf it ten miniites before it is enough* 
that it may brown- A chicknn will take 
15 or 20 tnmutes. Serve with butter 
and parsley, 

CHILBLAINS.—To Arc chil* 

blalns* umply bathe the ports affected' 
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wann vratcr, this will sdffen k 
beAuUruhy^ ^ 

« This will he found useful far printed 
dtesses whose colours nre likely to give 
way by ihe use of alfanUne soaps.' 

CHLORIDE OF LIME.— 
Scatter chloride of time on a board in a 
stable to remove ail kinds of flies, but 
more especially biting fljes. Sprinkling 
beds of vegetables wnh even a weaili 
solution. effec^Lually preserves them from 
caterpillars, s1ug!5, &c. A paste of one 
pan powdered c blonde of lime and one 
half-part of some fatty matter placed in 
a narrow band round the trunk of a 
tree, prevent insects from creeping up it. 
Even ratSi mice, cockroaches, and 
Crickets flee from it 

CHLORIDE OF LIME.— 

/i ts a great purifier. One 'pound 
requires three gallons of water i use the 
clear solution. To punfy rooms, sprin* 
kle on the floor: and if needfuk on the 
bed-linem Infected clothes should be 
dipped in it and wrung out, just before 
they are w'ashed. h purifres night com¬ 
modes. and water closets. &c. 

CHOCOLATE CREAM_ 

Scrape into a quart of thick crcFim i 
ounce of the best chocolate, ^ lb. of 
sugar; ^boil and mill it; when quite 
smooth, cool, then add the whites of 
new eggs. Whisky and lake up the 
froth on sieves, and serve it in glasses, 
to rise above some of the cream. 

CHOLERA.—A compound of 
two Greek words, cAofe, bile, and mn, 
to flow. Its literal meaning is, a dis¬ 
charge of bilen Rut the word dwitm 
designates flint dreadful Asiatic diseasi^ 
which is so very fatak In tbi^ disease 
the secretion of bile is suspended, and 
the evacuations axe entirely free from it. 
Thtwefore there are two species of 
Cholera—the and the Aiiatii^ 

The English Cholera, or Bilious 
Diairhoeaf attacks suddenly, with nau- 
Jbe^ki^irging nnd vomiting; sometnrncs 
painful tnlicky giipmg of the IjowcIs. 
The evacuations are thin and watory, 
and at lasit liecoinc very bilious, the 
colour sometirnes green, at other tirnts 
Api^ximating to black, iriclicaiinig viti* 
ated bile caused by unhealthy secretions 
/iringlts passage through the alimen* 
tap/ conaL If the disease is not 
^re&tramed, the vomiimg, retchings ajid 


^po^modjc f^n* increases, iiccotnp4nled 
with cramp in the legs, and-^muscies of 
the abdomen. Coldness of the extremi¬ 
ties, cold swe^, and fainting scmcr^ 
limes occur, i^metimes this dis^e 
ends in death,, especially with old and 
delicate subjects. But in this countty 
it IS seldom ratal. 

It is caused by intemperance, by a 
vitiated atmosphercT by eating utiwhole¬ 
some food, and unrific fruits. In the 
treatment of it, it i$ necessary to neu- 
iralize tl^ie acid, vitiated or acrid bile, 
and produce a determination to the 
surtaw. As soon as the symptoms 
appear, give the Mix¬ 

ture, page 375. ]f vomited, rc- 
^at the dose, and it will soon pro¬ 
duce a bcncflctal effect, subduing the 
irritation, nausea, vomiting, and passing 
tlirougli the alimenuty canal, changing 
its contents to the most healthy state. 
Lt is useful to liaihe the feet m hot 
water and salt, and when the disease is 
violent, to give a vapour bath; and to 
check the vomiting, salt in vinegar or 
bmndy.* To allay the pain, forhent the 
belly and breast ivith the following;— 
Cayenne pepper. % oz., spirits of wine, 
yS a pint, viiu'gir, a gill. Simmer a 
few minutes; then a tea-spoonful of 
tincture of opium, and two table-spoon¬ 
fuls of turpentine^ Apply flannels 
dip],>ed in it wann to the stomach. 
Hops and camomile flowers simmered 
in vinegar^ make an excellent fomeiita- 
tion, i’be drink should be toast and 
water. Milk thickened with arrowroot, 
tapioca, Sligo, or sllppcty*elm^ may be 
taken as food. 

In the ASIATIC CHOLERA, 
there is a total suppriession of bile, and 
a piofnsc cold, clammy sweat over the 
botly: the cramps become fesuful, the 
stomach and bowels are emptied by 
vomit, &c.—and exhaustion becomes 
apparent, giddiness, deafpess, sinking 
of the eyes and nostrils> blueness of the 
skin, lips and nails ; w£]akness of voice, 
&c., are often fatal sympt^iins. 

To cure" the samti, for English 
Cholera^ but more aCtive. Give the 
Mixture : and this Injte-* 
,■—Bogbetry, 3 drachma ; scullcnp, 

I dracliin; slippery-elm^ 1 drachm; 
boiling watert ^ a piqt Infuse ten 
minutes; then add two tea-spoonfuls of 
tincture of mynh, eight dro^ of Utuk- 
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num, and a tea-spoonful of carbonate of 
soda. Foment as in English cholera, 
or with the J^heumfft^c Liftimtn/. 
Appl^ as hot as* possible, Appty abo 
frjtiion to the limbs :«or applv hot 
hi^Sp wrapped in vinegar clotns, to 
the feet^ tegs, and sidc^. Gke a tea- 
spoonfui of the Anti*Choltr^ Dr^i 
every half hour, which see, page so. 

The rcllowmg A.ntt*Choleta Mist- 
ture is a scyvcrdgn remedy:—tormcnttl 
root, 1 ounce ; bay berry tiark, t ounce ; 
cayenne pepper, ounce \ carbonate 
of soda, ^ ounce. Snniner forty miii' 
utes in three pints of water down to i 
quart. Strain^ and add tincture of 
myrrh, a ounces.^and t drachm of cam¬ 
phor, dissolved in spirits of wme. In 
the first attack of clioleta, give a wine- 
glassful \ place the feet m hot salt and 
water, or mustard and water, and 
repeat the mixture every twenty min¬ 
utes, and apply mustard*plaster, aiid 
hop pouLiicc to the stomach. Rub 
freely the crampwd and drawn parts of 
the twly with boiled cayenne pepper 
and vinegar ; and the effects will in 
most cases appear -like magic- t^uch 
treatment has cured thousands upon 
thousands. 

CHOLERA IN INFANTS is 

treated in the same way as English 
cholera^ but in a milder, and more 
resincted manner. 

. CHRISTMAS PUDDING.^ 

Suet, 1% Ibs^r minced small ; currants, 
i}4 \ ruibins, atoned, ^ lb. ; ^ngar, 

I lb,; ten eggs, a grated nutmeg; 2 ois. 
of mixed spice, a tcaspoonfnl of grated 
ginger, % lb. of bread crumbs, lb. of 
dour, 1 pint of milk, and a win^lassfid 
of brandy. I^it first the eggs, add 
half the milk, beat aliogeiher, and 
gradually stir in all the milk, then the 
suet, fruit, &c., and as much milk to 
mix It very thick. Boil in a doth six or 
seven hours. 

Another.^Flour, suet, currants, 
raisins, of each i Ib.: nine eggs; a ot^ 
of pandied peel; almonds and spices^i 
according to taste. Boil In a doth six 
or seven hours, 

CIDER CUP>—Grate nutmeg 
and ginger \ pul it in a cup with a weLl-^ 
browned to^; on these pour two 
glasses of shenyj or one of pai bmndy ; 
tbcQ add dder. A few mb borage 


leaves add to the refneshing appearance 
of the cup. 

CINNAMON.--This valuable 
spice comes chiefly from Ceylon. It 
is a most useful aromatic. Its effects 
are stiniulating^ carmmativc, tonic* and 
warming ; but it is used rather as an 
adjunct to other remedies tliaji as a 
remedy itself. The ffi/ js a most power¬ 
ful stimulant, anfl is luied in cramps of 
the stoinach, and in syncope, or In par- 
edysss of the tongue. 

CINNAMON CORDIAL.- 

Take S Ibs^ of cinnamon, broken; ly 
gals, of rectified spirit* and js gals, of 
water. Digest in the still 24 hours by 
a gentle beat; draw 16 gallons'by a 
strgnger heaU 

CINNAMON CAKE.—Put 6 
eggSr ^nd 3 table-spoonfuls of rose- 
waier into a pm; whisk well together; 
add I lb. of nne sugar, a large spoonful 
of ground cmnaman, and dour to make 
It into paste; roll* form* aud bake on 
white paper. 

CINNAMON SOAP. —Good 
tallow soap, 10 lbs. ; palm-oil soap. 7 
lbs. ; e^kSciice of cinnamon, 3 ozs.; 
eslbnce of sassafras* ^ oz. ; bergamot* 
^ oz. ; colour, 4 ozs. of yellow ochre, 

CINNAMON WATER—Take 
of cinnamon bark* one pound; proof 
spirit and common water, of each cue 
gallon. Steep the cinnamon in Xhi 
liquor for two days, then distil off one 
gallon. * 

Or* cinnamon, a oes. in 3 qrts. of 
brandy, with a quart of water, the rind 
of two lemot\3, ahd a or 3 ozs. of liquor¬ 
ice root; ill fuse five days* distil, and 
add lbs. of hne sugar, and 3 pints of 
vfttler* 

CISTERNS, to Measure.- 

Multiply the diAmeter of the bottom in 
inches by the diameter of the top; Aen 
multiply that product by the height in 
inches, and that product by 7* B54; 
divide the last obtained numter by 331* 
cut off four figure at the right 1^^^ 
and the quotient will be the at^w^'' in 
gallons.' 

CITRIC ACID.—It ii cooling* 
allap inflammation, and is a substitute 
for lemon juice ; in fact, it is the sarnie 

CLARlI^tED SUOA&.—pur^ 

lbs. of finest sugar into a tiimed 
pan with a pint of cold spring water to 
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dissolve. Beat half tlw white of an egg ; 
put it to th« sugafp and stir: put on the 
fire, apd boil gently tiU no scum lises^ 
and it is perfeotJy clear; strain through 
a cloth, and closely bottle. 

CLEAVERS. — The American 
plant is the best. It is a good diuretic, 
perhaps one of the best for curing all 
suppressions of urine, and gravelly com¬ 
plaints, scurvy and spiEting of blood. 
lafuEC 2 ounces in a pint of coid water, 
and dunk a wine-glassful occasionally, 
Sec Robinson's Family Herbal. 

CLOTH;, to Raise the Nap on. 
—When woollens are worn ihreadLire 
the part of the dress must be soaked m 
cold water for half an hour, then put on 
a board, and the threadbare pAtts rubbed 
with fl half-worn hatter's card hi led 
with floe Its, or with a prif!kly thistle, 
until a su^cient nap be raised. K 
faded, apply liie Bhick Rcvivir^ which 
see. 'Then hang the coat to dry, and 
and with a brush lay the nap the right 
way, 

COCKIE LEEKIE.—A favour¬ 
ite Scotch dish. Take scrag of mutton 
or knuckle of veah and 3 tjuarti of 
liquor in which'" some meat has beer 
boiled. Get a fowl, and a fine kck tut 
in pieces, with salt and pepper. Hod 
an hour .md a half, then add five more 
leeks, and boil one hour morc^ ILef 
liquor is the best, 

COCKLE KETCHUP.-Opeii 

the cockles, scald them in ov^n 

liquor; add a Htilc water when the 
liquor settles; strmu \ season with 
pepper, tnace, doves, and other spicus ; 
if tor brown sauce, add port,‘atichovies, 
and garlick, 

COCKROACHES, to Destroy, 
—Mix bread crumbs, sugar^ and corro¬ 
sive sublimate, and place It near their 
baun^^'i.—Or mix i^ugar, laudanum, and 
water together*—They are very fond of 
bcer^ which might be substituijpd for 
water.^Sornc persons have found a 
mi Jttm g of plaster of Paris, siigiw, and 
oatfiTEAt, dfee LuaL“-—Powdered phos¬ 
phorous, oatiheal, and sugar, fom a 
sure remedy* 

COCOA SAUCE* — Scrape a 
person of the kernel of a cocoa out, 
addyig the juice of three lemons, & tea- 
^^oofid of the tincture of cayenne pep- 
pcTv a tea-ipoonful of shallot vinegar, 


and hEilf a cupful of water. Gently sim.-' 
mcr for a few hours* 

CQDi to Boil.—If boiled fresh, it 
is watoy ; but it is cxcclknl if salEcd* 
and hung for a dciy, to give it firmne|s. 
Wash and clf^n the fish well, and rfiL 
salt inside of it; tie it up, and pul it on 
the fire in cold water; throw a handful 
of salt into the fish-kettle. Boil a small 
fish minutes ; n large one 30 minutes* 
Serve it without the smallest speck and 
scum; drain* Garnish it wnh lemon* 
horse-radish, the nnit, roe, and liver* 
Oyster or shnmp sauce may be used. 

Another way.— After cleaning 
well, put into the boiling water a hand¬ 
ful of salt, a small cupfehof vinegar; 
boil as above, as to time. Take it up: 
strip off the skin, put before a brisk 
fire, dredge with flower, and baste with 
bulter; when the froth liegins to 
throw pver it fine white bread crumbs; 
baste OTi to make it froth well; when a 
fine brown, dish it up, and gnrmshot 
with sliced lemon, borse-radisb, oysters* 
&c* 

COD'S HEAD and SHOUL^ 
i DERS, to BoiL—Wash it well, 

I dry. ard tic it up. Pm in salt and n. 

I glass of vinegar. Frequently skim it, 

I Tioil half an hour, Half boil the miJt 
and TOC, Cut thin slices, fry, adding 
gravy, and a httle port wine. For 
cauce, oysters, eggs, or butter and 
prirsley. 

I COD, Broiled,—Cleaij as before* 
Cut in'o ilices an inch thick ; ruli them 
with thick melted butter. Fprinkle ft 
little salt and fieppcr over them. I'lace 
on the gridiron, and broil on both 
Sides, l^rve with parsley sauce, or 
' mdted butler and anchovy sauce. 

COD'S HEAD, to Bake* — 
Clean well: put in a dish rubUxJ with 
buticf. Pul in sweet herbs* an onion 
stuck with cloves, thtee bUdes of Hiaoe, 
pepper, nutmeg, lemon peel, horse 
: radish, and i quart of water; dust and 
' grate flour and nutmeg over it, and put 
bits of butler in various parts, and 
place it in the rrven. When done, place 
in the serving dish. Pour all thi liquor 
out of die dish in which it was baked 
into a sauce-pan, and boil three minutes; 

I strain, and add a gill of red wine* two 
spoonfuls of kctcJmp, and ta pint of 
shrimps, half a pint of Oiysters4.a5poon' 





COD t27 t COL 

— *----, _ _ 


ful of mushroom pickle, and 4 OiS, of 
butler rolk’d in towr. Gattiisb whh 
toasted bread, parsley^ lemon, and 
honse-radish, 

COD^ to Fry.—Cwt the cod in 
about 154 inch thick, and dry 
and flour IheJn vi^ell Make a ijood 
tJcar fire; mb the gridirun with a 
piece of chalk, and plate ii hi^\\ from 
the fire. Turn often tiil they* arc 
enough, and of a fine brown* fie 
careful, or they will break.—Or do 
them in a dish in. the oven, with a little 
butter, vinegar, or lemon, and salt aad 
pepper. Serve with lobi^ler or $hritnp 
sauce. 

COD, Salted, Egg,Sauce for.— 
Boil the eggs hWtl; half chop the 
whites, put -in the yolks, and chop all 
together, but not very j#iaM; put them 
iitto lb.*of good melted butter, and 
boil up ; then put it on the fish* 

*COD LIVER OIL*—This ts 
very good in debility, in wasting dis¬ 
eases. in the mcipient stages of con- 
sumplLon, in diot diseases, rheuma' 
ti'^m, gout, rigid limbs, &c. it should 
be taken freely. Yet some people are 
nnable to iciayi and digest this useful 
rcnncdy. In sneh cases, it should be 
taken ill milk, or orange wme, bitter 
ale, emnamefh water, cold coffee, &c. 

COFFEE.—It is a tonic and 
stimuEatuig beverage, of a wholesome 
nature.'— T&makdCQgu^ Use the best. 
For eight cups, use nearly eight cups 
of water; pul in coHa as much as you 
like, a lolntioii of isinglass: boil a 
tinnutc, ijike off, and throw in a cup of 
cold W'atcr to ihrowr tlie grounds to the 
bottom ; in five tninutes it will be very 
clear. 

Or, beat one or two eggs, which mix 
with ground coffee to form a ball; 
nearly fil] the pot with cold water, ilm- 
tner gently for half hour, having inlro- 
duced the ball; do not AatY, or you will 
destroy the aroma. * 

COFFEE ICE.—Four some^of 
this coffee in^ a bowl, and sufficient 
sugar<eandy and cream, and place it Jn 
an ice pail till Quite froien* Serve in 
proper glasses. This is a delightful 
refreshment in hot weather, 

COFFEE MILK*—Boil a table 
spoonful of ground coffee in a pint of 
milk 15 minutes, put in a little Isinglass; 


clear it; boU a minute; throw in a little 
cold water to precipitate the grounds* 
Let it stand on the nb ten minutes. 

COHOSH, Black.—An Ameri¬ 
can plant, astringent, diuretic, alteia- 
tivc, &c. It restrains diarrhoeas, and 
is much used by the American Indians 
In rheumutiam and payiuritioo. In in¬ 
cipient cousumpUon, it prevents febrile 
symptoms, the hectic flush, and reduce* 
pulsation. * It prAmotes the mensintal 
flux: ft has j;trely failed to cure hoop 
ing-cough* It is most valuable in 
rheumatism, using the saturated tanc- 
Uire. fraui sin to forty drops, and first 
cleansing the bowels. A strong decoc¬ 
tion or powder united with slippery elm 
forms a valuable poultice for kinds 
of inflammation* The powdered root 
made into a syrup is effectual in coughs. 
'1 he tincture may be made by infusing 
one ounce of the powdered root In half 
a pint of spirits. 

COLCHICUM, Oxymel of— 
This preparation has been found bene¬ 
ficial in asthma and winter cough. 
Dose from two teaspoon fuls to a des- 
sert^spoonful, three times n day in 
l^rlcy-water. It effectually al[ays fever 
and irritation about the wind-pipe. 

COLD.—Kever neglect a cold* 

■ Ii may be the forerunner of some dis¬ 
ease difficult to cure. Consmnpilou is 
often followed by a ncgleoicd cold. A 
cold h caused by the loss of heat, and a 
decrease of nervous energy, causing an 

olistruction of the p^a'ipj ration* 

l o remove a cold restore the perspira¬ 
tion, Take a decoction of the sudorific 
herbs, as catnep, pennyroyal, yarrow, 
or angelica. Take the Cemp&jJttort 
J^owdcf^i p^lge 134, PlBice the feet fn 
warm water before going to bed, and 
put a bottle of water to the feet, wrap¬ 
ped in cloth wet with vinegar and, 
water* Give a basin of hot grucftianff 
let the patient oft drink of the herb tea. 
Repeat this treatment, if necessaTV, If 
the throat is ^re, wet some hops In hot 
viuegar, put m cloth, and wrap 
the neck. If the cough is troublesome, 
use some of the CQpgh Remedies. St£ 
Cou^h, page 140, 

Or, take lins^, a cupful; rmsins, 
4 D£s, ; liquorice in stick, two pct|py- 
worth; soft water, a quaAs; simmer 
(ill reduced to 1 quart; add | *oti. ^ 
sugar candy, a table^-spoovM of t\d 
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mzn^ and one of good vinegar, or 
lemoa^juice. Add the rum and vjiiegar 
aj the deooction is tEiken. Talte a cup* 
ful two or three times a —the patient 
ihould lie in bed a day or two. 

COLD IN THE HEAD—M, 
Fam, a. Belgian phyjjicinn, say5, a cold 
may often be arrestud by a brisk fnedon 
of the back of the head with some 
stimulant lotion, as lavtrnder Ivater, &al 
volatile, &c. And also a sjjnilar'mb* 
bing, two or three times a^week wiU 
prevent the ‘'caichitig" of a cold by 
those who §K Liable to do so from slight 
causes. 

COLD TO AVOID CATCH¬ 
ING^—Accustom yourself to the 
use of sponging with cold water every 
momtng on first getting out of bed fob 
lowed with a go<^ deal of rubbing with 
a wet towel. It has coniiitderable dfect 
in giving tone to ibeskm, and maintain¬ 
ing a proper action in it, and proves a 
safegufird to the injurious itiHuence of 
cold and sudden change of lempi^raturc. 
Sir AstLey Cooper said, “'l“he nneihnds 
by which 1 have preserved my own 
health —temperance> early rising. 
and sponging the body every morning 
with cold watcr> immediately after geb 
ting out of tied; a practice which 1 
have adoptifd for nearly llurty years 
without ever catchi ng cold." 

COLD, to throw off a,—Have 

a proper hot water bottle filled and 
placed in the bed soineiime before rc- 
dring. Th is has prevented and assi sted 
to throw off many a cold* 

COLD* a, to Cure.—The follow- 
fng plan is very cfTectual in curing most 
coTdSt but all I—Let a man eat 

next lo nothing for two days, provided 
he is not confined to bed^ for by taking no 
carboivnto the system by food, and by 
consuming the surplus which caused his 
dlsej^sCt by breath, he soon carries off 
his disease by removing the cause. 
This will be found more effectuni if he 
adds^RpiQus water draughts to the 
protracted fasting. By the time a per* 
son-has fasted pne da^? and right, he 
will expcHence a freedom from di^ase, 
and a dearness of mind, in a delightful 
contrast with wiental stupor, and physi- 
caynain twmsed by colds, 

ou^ handful of Yarrow, half 
ounce of ginger root, bruised, or a 


teaspoonftil of cayenne pepp^, and 
about three pints of water Boil to one 
pini. Add a little sugar if you like* 
Take a good dose at bed*tiine, and your 
cold will be cured *y the next morning^ 
if not, rtvpeat the dose, •' 

COLD BATHINQ,--Il is u*e- 
ful in some fevers, chronic rhe\imBliSTn> 
Liy^terifs, hypochgndnac, and paralytic 
atfcctions, ncketsi, scrofulous com* 
plaints, debility, oKstructed perspira* 
tion,. languor and wunkness of circula* 
tion, Ac. It requires great prudence in 
Using, and should be of short duration* 

In same cases it would be betit to com* 
Tuence with tepid bathing, and proceed 
to the use of tlie cold baih, which 
should be from 40^ to 65* Fahrenheit* 
bca^water is piefcsAblc, from the stimu¬ 
lating effects of the salt* • 

The most suitable time for bathing is 
morning; because in the bEtcf part of* 
the day the body becomes too enfeebled 
lo bear the cold shock, A dos* of 
cayenne, ginger, or any of iho pure 
slimulnnis, LiKcn before the cold bath, 
will keep up the hunt of tlic L>ody, and 
promote the reaction and dcteriniiution 
of blood to tlie surface, whlbh causes a 
refreshing glow. 

Cold ^thing is inadmissible 4n in* 

flamnialory disea*iC 5 , fluxes, distsiseB of 
the breast, difhcuU breathing, short and 
dry coughs, pregnancy, [xiby, diseases 
of the skin, &c. The cold bath is 
injurious in all cases where jiumediate 
reacdoti does not follow its use. if 
it produces ciiills, depress ion. Languor, 
hcadaone, and blueness of the lips, it 
should not be used. After leaving (be 
hath* the borly should be rubbed with 
& flesh-brush, or coarse towels, Cold 
bathing is never beneficial unless follow¬ 
ed by a warm glow of the skin, 

COLD WATER CURE.—The 
Cold Water treatmeni is that which 
nature has placed in the power of all 
her creatures; ancl wiihout water taken 
inwaqdly and applied oiitwitrdly, there 
can be no health. Nati^ has no 
secrets in giving man life; has im¬ 
planted within hmn the knowledge of 
that which is to support ahd render 
pleasant that life. "1 leave behind 
me," said a celebrated phvsidan, on his 
death-bed, ** tto$ fAjfJuiattj, diet 

Watir if the grt&t disidivfnf iit m* 
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furt. If ihe primary ducts be obstruct 
cd, water dilutes, attenuates^ divides^ 
and scatters the impurittes contetinEd in 
them ; and these are ^fterwards ejected 
the stomach and Intestines. If 
dSease be settled in the blood, and the 
morbific matter deposited in the different 
organa of the animal economy, nothing 
is 50 effectual as water to djlute the 
thickened and blunt the acute; to 
revivify that which languishes, C£lin* 
guiah that which bttms, and to open 
again all the passages by which jnjuri* 
OU4 humours ctui escape, 

Cold water creates a sudorihe process 
causing perspiration, without wearying 
the organic system. It is supported by 
copious draughts of cold water, which 

3 uench the thirst p moisten and refreih 
le blood, replace the lost juices, ajid 
maintain the tone of the muscles. 

The drkiking of cold water, and its 
appiicattDn to the body by various pro^ 
cesses* convey the morbid humours to 
the skin, whence they exude in erup- 
tionSf boils, and abscesses, These crup- 
tiUTis, constituting tile crisis of the com* 
plaint, are the certain sign of a perfect 
cure- After the unwholesome juices ore 
driven out and replaced hy lAholcsome 
on^s, then follow the resioratirn of the 
digestive powers, and die freeing of all 
the organs by the dissolving of all ob* 
stnicticns; the vital and animal funC' 
tions are re^tablished in their former 


means the final extirp^an from the 
system the cause of diseate^ and the 
relief of the patient from pain, then, the 
cure by the cold water method 
r&dic€tl i But If to be radical, n cure » 
sought which is to prevent a return of 
the disease^ in cases of parties cxpceing 
themselves to the same iiiduences which 
origlnrited the disease,, then neither this 
nor nay other mean^ of iraalment will 
produce such an effect, 

As to danger from the cold water 
treatment thcFO can be no active mode 
of treatmEnt mote innocent, with refer¬ 
ence to its present or future efTects, 
applied with judgment; but if not, it 
may be followed by very dangerous 
consequences. 

The water used must be cold* and 
fresh, and that is* it must have 
the quality of dissolving, and therefore 
must be coldt and without any mineral 
properties. To prove its fitness, linen 
clom washed in H must become white, 
and vegetables dressed in It be 

tender. 

The Sweating Process is the 
most disagrecablle part of the treatment; 
*iit il is ihe most important, and the 
benefits derived from it compensate for 
the unpleasantness of Its dumlion. 

The patient is enclosed^ naked, in a 
large coarse blanket, the legs extended^ 
and the arms kept dose lo the b^y t 
the blanket is then wound round it, as 


harmony; and thus nothing then 
remains hut health, a treasure whicli 
can only be preserved by continuing the 
system by which it has been obtained. 

Some will ask, is the cold water 
treatment applicable to all descriptions 
of disease? We answer, that its app1i«. 
cation roust be of advantage in the large 
number of acute and chtonic diseases. 
There are cases, however, wherein some 
essential organ having become defective, 
art can do no more than prolong exis¬ 
tence and alleviate suffering. Among 
such exceptions arc consumption, or¬ 
ganic diseases of The heart, of the lungs* 
of the larg^ vessels, dropsy, &c. Yet 
all these coses and others deemed incur¬ 
able, by the moderate judicious use of 
some of the cold water applicalions, will 
ensure itUcf and palliation of pain, 

A^n* will the cold-water treatment 
proauoe a radical cure? What is to Iw 
undcTttdod by the word radical T If it 


tight as possible, turning il well under 
at the feet; over this is placed, and well 
tuck^ in a small feather bed, some¬ 
times two; and then a sheet and a 
cDunterpanc arc spread over all; thus, 
the patient resembles a mtimray* Some¬ 
times when perspiration is dimcult, the 
head* except the face, is covered. Per¬ 
spiration begins in about 45 minutes, 
and then the irritation goes off. The 
patient should lie perspiring at l^st one 
hour. The windows In the room roust 
opened, and a glass of cold water given 
every half hour, to refresh the patient, 
and promote peTspimtian. K is 
headache, a damp cloth may be vfnipped 
round the head. This process does not 
weaken the patient; be lo^ ndUicr 
vveight nor strength, but improves in 
personal appearance* even under si|vefial 
ptocesses. ' 

The necessary duration of thfe proatfa ■ 
may 1 m known by profus* pcrapirMljq^' 
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on the patifent^s face. The person 
should be Nvashed well m warm or tepid 
water* The sweatiup proc&s must be 
used with great Cttrc, and the constUii- 
ibn of the patient must lie cQn'iideteLl* 
M* Pricssnitz, of Silesia^ praclisirtl and 
recom mended the cold bath imntedkiitely^ 
afterwards. ' Strange ns Jl may appear 
to many/Snays Dr, U^allalTl^ ' J consider 
the detcrmifiation towards the skm^ 
induced by iIjc perspiring blankets» to 
be a great arlvantage, prior to the use 
of the cold bath ; Uscause the internal 
organs are iliereby relicvotli and the 
shock has (luite a dlfihrent effect on 
them from w liat it would liavc if tJicy 
were not first soothed, and the skm 
relieved,' 

By this process internal diseases arc 
often brought to the surfaccj and pasfi 

away; the ncrv'ous system js woiuler^ 
fully strengthened : and skin di'tC'ascs 
are ann i hUated, Tlie sw e at mg con la ui s 
morbid matter. Af* lYicssiuttc justly 
relnarkSt— 

Covered and swaddled with clothes, 
in our darkness we do not see that if 
the corrupt and dirty matter from dsuly 
insensible pcrspimlioji, or from sensinlc 
sweating, is not cart-iully c]t;.iTcd from 
the skill by washing, it must iiicrcrtse 
and attach its<’lf to the skin, close tlic 
pores, and obstruct the excretion so in* 
dispensable to licalth, and must mcvit* 
ably, born such evit tendency, at last 
produce disease. We relax and debili¬ 
tate the skin, by dressing so warmly 
durmg the day, and slof'ping on feather 
beds at night, or by washing ourselves 
with warm water. 

The Cold Bath,—Do not hnllie 
soon after walking. DuTingllic bathing 
immerse the head icvcrol titnea in cold 
water. Keep in motion during the 
time. J^riessniCz advises his patients to 
avoid the second sensation of cold, 
Wliich is a sort of fever, by leaving the 
bath before it is felt, that they may 
avoid a ioo powerful rc-acbon' provoked 
bya^Tfet siibtraetjon of heat. Take a 
glasA ot^two of water immediately uftcj 
the hath, 

The Douche Bath is very elTica- 
dous in exiraoLing il>e mtHrbid iiumours 
from III the parts they have seized upon 
fo^ears^ In long continual complaints 
th^^uche most powerful remedial 
a^ent. It removes the weakness of the 


skin, and strengthens it. It renders the 
body hardy, and fortilies it to endure all 
changes of the air. Jt powerfully ex¬ 
cites the muscular ^nd nervous systems. 
I’he Douche Bath is a stream of fallir^. 
water as thivk as the wrist, and permit¬ 
ted to full on the diseased |xtrts of tite 
body, which it benefits and strengthens. 
The water should fall froni ts to iS 
feci. 

The Eye Bath is a glass instru- 
nsent made to fit the eye, so as to apply 
cold w ati^r, the eye being opened at the 
sniue time. 

The Finger Bath is used for 
Whitlows, &c. Place tlie finger in a 
glass of water, fotir times a-day for a 
quarter of an liourcacb lime; and the 
dhoiv in water twice a-day. ,T.nd put on 
a htnufig bandage above the elbow, to 
draw die infinmniation from the li,T.nd, 

The Foot Bath is used when the 
doctor would order W'arm baths. Thus 
headaches, toothaches, pye-inflirnma- 
iion, and a flow of blood lo the bead, 
arc always rclicvtd by llie foot-bath, 
with the addition of wet bandages on 
the jiarts affectctl. But the fnot*tnb 
should not contain more than from two 
to four iticlnis citpih of water* Just 
enough to cover the foot, not the 
ancles ; for tootliache an inch is cnoiigli, 
nml llic time from 15 lo 30 mhiutcs. 
I'or *;prams the wntcr must be up lo the 
ancles, llie walcr to be changed is 
soon as it feels warm* AtEerwards 
apply friciicn, or walk out, to restore 
tilt, wnniulu Dt. Graliam says, **1 
enn lecommend the foot-bath, with con¬ 
fidence, in determination of blood lo ihe 
Jicad, in headache* in aHecliuns of the 
eycFi. and in habitual coldness of the 
feet." 

The Head Bath is a v«sd wilh 
a few inches of water for balliing the 
back |virt of the head, to cure its rheu¬ 
matic pains, common headaches, rheu* 
m.atieiiiiflatnmFition of tj^eoyes, deafness, 
k>ssof appctiEO, ddirium tre^eus, giddi¬ 
ness of ibc bead, and lo pireveiit apo¬ 
plexy. It often causes l^d morbific 
matter to exude from behind (ho cars. 

The Sitz or Sitting^ Bath is a 
small sbRlIow tub 18 inches in diameler, 
with water 3 or 4 inches deep, in which 
the patjent sits, with his the 

ground, for r5 minutes or more, twice 
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nr t^irice per day. It wondcrfutly 
strengthens the nerves, draivs down 
humours from the head and chest, re¬ 
lieves flatulency, and-ihas the most im* 
ptTtaui rejiuUs to those who lead a 
sedentary life. Use only 3 or 4 inches 
of water, as a Isirger quantity would re- 
main cold, and perliaps cause conges¬ 
tion io the upper cxirctnciiia: a wet 
bandage lo the head will, hovvo'cr, pre¬ 
vent any congestion. Rub the atkio- 
liien as much as possible, while in the 
bath, with the wet hand. // is a mest 
vai^ablt b^th. It is a remedy of gr&tt 
power in weak bow'els, piles, congestion 
in the liver, chlorosis^ and otiKT lemale 
complaints ; its value is little known. 

Cooling Bandages*—These are 
mostly used in iiiflammaiion, congestion 
of blood, hearinchc, rhcumutiSTn, &~c,, 
and should always be accompanied by 
the sita baths. Linen is first wetted in 
cold water, doubled in bcveml folds, and 
pl.iced on the parts affecicd 1 renew 
them as they get warm, 

Stimulating Bandages.—They 
are dipped in cold water, then well 
wrung out* then applied lo the part 
aifecu^ so CIS to exclude the external 
nir : to efTrct ihis^ an outside bandnge 
is placed over the hrikt, winch retains 
nud throws back the moiiUim. Heat 
is thus exciting 

ami dissolving property, winch slimu* 
lates perspiration, and draws out the 
vicious humours. For throat and chest 
complaiiits,. they are worn one round 
the neck, and one on the chest, at 
flight; for weak and iiiilamed eyes, one 
is worn at ihc back of the head or neck J 
at night; for weak digestion and cases 
of debility, one round the waist, all 
day ; and for gout and rhetimntistn, the 
legs are wrapped in tlicm night and 
moming. Tliu urnsrhltr^, or siiPtif/a- 
is always usL'd for wounds, 
bruises, and dastASed parts, and for ya.ia. 
in any pa[^cula» region of the ^y- 
Its alkviattr^ power is most surprising. 

The bandage for the waist b a low el > 
three yards lung, and one foot wide: of 
this one-third is dry^ and two-thirds 
wetted. The wet part is placed on the 
belly, the dry covers iu It is made 
tight round the body* It is a cure for 
iutesdnei congestion, for constipation of 
the bowels, relaxation, colics, and for 


gripes. It rallies the pow^r of the 
stomach, increases its heat, and by 
assisting digesUont enables the system 
to form better juices. Goitt^ ihcunu- 
tism, enlargement of the iMoes* ab¬ 
scesses, chronic jaflarnniationt cancers, 
cincs, and syphilitic ulcers, demand tbo 
application of these bandages; for they 
relieve pain when all other retnedies 
fail. 

The Wet Sheet.—All dtseisef 
of the skin, ringworms, small pox, 
mefis1t*5, and scarlet fever* may be cured 
by the ivef sAmi. Do not start at this, 
for it is consonant with reason, U 
soothes the paiient, promotes the erup¬ 
tion, and in fevers it produces salutary 
pcrspiratiDii, 

I'^prc.id a blanket on a bed, then on it 
a 7 uet well wrung out; wrap the 
paduTit close up in h, except his^face; 
wind the blunket round the body, 
alru.tdy cased in the sheet; then add 
plenty of bLinkcis, tuck them well in, 
and tliG necessary perspiration will soon 
be generated. To stop fever* change 
the sheet overy hour pr half hour. 
t'Mn desperate cases," says a medical 
writer, "we have known tfus done fifty 
ttrnes in little more than 24 hours* and 
perieveranqe in this treatment ends in¬ 
fallibly in success," 

When the fever has abated* the 
patient is placed in a bath of tepid 
water (about 64“ Fabrenhefit.J for a 
quarter of an hour: durirg which time 
two persons muit rub him briskiy with 
the hand, water being taken up from 
the bath occasionally, and poured over 
his head and shoulders. The wet 
sheet, or Imnd.iges, is not unpleasant 
long; the ixiticnt gets warm almost 
directly; but vr^ must not regard ‘in¬ 
convenience or unpleasantness for a 
cure. re drugs, blisters, and %eches 
pleasant? But the application of cold 
wnicr, in any way. relieves the skin, es- 
cites it* and discncumbcni it of obstruc¬ 
tions which close the orifices the 
pores, a reaction of the whole+iyitem 
ensues, a heat being created oti the 
surface* 40 or 50 degrees above the 
usual tempemturc of the body. The 
body imbibes a portion ^of the ^tpiter, 
which in conjunction with the htat 
newly caused, softens and dis&fcives Vse 
morbid humours, and oAlsts in %eir 
exudation by the pores of the skin, r 
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Ablutions.—Where per^cu^ are 
very \t'rak, washing and rubbing the 
body must be donc^ in plnce of the bath 
or douche. and i^'ater may be poured 
over the beajd$ of feverl^ patients, and 
nibbed on the shoulders atid parts af- 
/ectcdn If the patient be too weak to 
allow of this rubbing, n wet sheet is 
thrown over him. on which the friction 
is applied, lliis is of gruat advantage 
in weak cases and young children. The 
ablutions ate an essential, agreeable^ 
and valuable portion of the cold water 
M'stcm. In trifling complaints, gout in 
its infancy, nervous irritability^ or m 
weakness m the skin, nbUiUons, accom¬ 
panied by drinking abundantly cold 
winter is very often sufficient to establish 
health. Ablutions siiould he performed 
in the morning immedialcly in getting 
out of bed, before the body has become 
chilled, and the patient must aftenvards 
take exercise in the open air Fatigued 
persons may try llie wel sheet and the 
rubbing, and they will speedily find the 
benefit of it. To use the wet sheet as 
an ablution, the patient stands up, and 
the servant throws jt over his head and^, 
body; rub the body well for five minutes, | 
then take off the wet sheets and put on 
s. dry one. This is a certain relief for 
fatigue and over-exertion. 

Cold Water Drinking,--The 
best time both for drinking cold water 
and exercise is before breakfast. Then 
they both produce tbeir effects, 
but the only general rule prescribed by 
Pnessnitz is to drink cold water as inuch 
and at all times> as it can be done with¬ 
out ineonvenicnce. M^aier may be drunk 
after break Cast, but the stomach must 
no^ be DvcT-chargcd. At dinner also a 
few glasses may be taken to moisten 
the ford ; after that the stomach must 
be left to itself; and after the lapse of a 
few hours, we may go on drinking cold 
water until supper time. It may be 
takeit^jifter supper, but not so as to dis¬ 
turb thprest. Exercise, which is in it¬ 
self a part of the ctirative process, cxciLeS 
the benefida] action of die water, and 
promotes the cure. TJt^ waier should 
be fresh from the spring, and as cold as 

E loie. j^tiippers niuit be kept in the 
Ics and decanters which hold it, as 
water th^ will preserve its coldness 
''tpd freshness much longer. 


Advice.— Immediately on rising 
in the morning, nnse the mouthy and 
wash the teeth with cold water, then 
drink two or thvee glasses of spring 
water* after this, the whole body apeci* 
ally the head, must be washed. If a 
thickness in the throat be felt, gar^e 
well, and mb the outside of the tliroat 
three or four times a-dny* with a cold 
wet hand ; keep the water in the mouth 
until it becomes warm, then repeat it. 
This method is recommended for clear* 
ing and strengthening the throat. 

COLD cream. —Take the 
juice of house-Ieek, a few drops of cam¬ 
phorated spirit: melt spermaceti, white 
wax, and olive oil ; then beat in tlie 
spirit and juice. Ejcoelient for sore lips. 

COLD PUNCH, or COOL 
cup,—Loaf sugar* 9 o^s.rub each 
lump over a lemon to collect the flavour 
of the Lemon nnd; then squueze the 
lemon Juice over it, and add half a pint 
of rum or gin, and grated nutmeg* In¬ 
fuse twenty minutes, and add 3 pint^ of 
cold spring water. Add a lump of iCe. 

COLIC.— This is a spasmo<lic 
affection of the bowels, especially of the 
colon. It begins with great pain in the 
bowels* especially just under llie navel, 
nausea, retching, and vomiting. The 
pain is of a. sharp twisting character, 
very distressing. This affection is 
caused by Wind, disagreeing food, aend 
bile, obstinate costivcncss, worms, nox¬ 
ious metallic vapours, &c. 

COLIC.—Drink strong camoTnile 
End ginger tea.—Or, from 30 to 40 
drops of oil of aniseed.—Or, npply out¬ 
wardly a bag of hot oais, or bran.—Or* 
steep the kgs in hot water*—Or, lake as 
much Daffy's Elixir as will purge. Very 
effectual. 

COLIC, Bilious.‘-Drink warm 
lemonade* I know nothing like it* Or, 
give a spoonful of sweet oil every hour* 
^is cured one at the point of death. 

Flatulent CoUt.«*Give a teacu|p- 
ful of the Artii-Spftsmadic m 

a cupful of peppermint tea; or a tea- 
spoonful of I'urkey rhubarb, and one of 
magnesia, wdth a pliich of cayenne 
pepper; this will often afford relief* 
Apply fomentations or friction to the 
abdomen, If the bowels are not oper¬ 
ated upon, give ^tor oU, fionj holt an 
ounoe; a^aJso a simple injection. 
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The Bilious Colic it more teveto. 

known from the^former by a bitter 
Uste in the muuth, great thirst, rever, 
vomiting of bilious matter, headnehe, 
and great costivtncfs. The remedies 
lliust be the same, but stronger and 
brisker. The /^/tuiraJising Afix/u^t 
p. 275. must not be forgotten; give 
also the p. I7S, 

COLIC Ball for Homs,—Pow¬ 
dered opium, half a drachm ; Castile 
soap and camphor, of each a drachms \ 
of cayenne pepper, i drachm; ginger, 

1 drachm.. Make into a ball with* 
liquonce powder and tnracJc- If the 
horse is constipated as well, add to the 
ball 5 or 6 drops of croton oil. 

COLLEGE PUDDING _ 

Grate the crumb of a two-penny Loaf; 
shred suet, 8 ozs.; and mix with 3 oss, 
of currants, one of citron mixed fine, 
one of oAnge, sugar, 4 ozs. ; half a nut< 
nicg, three eggs beaten, yolk and white 
separately. Mix and make into the 
shape snd sire of a goostsegg. Pu t 54 
lb. of butter into a frying-pan; and, 
when melted and quiet hot, stew gently 
in it over a stove; turn them two or 
three times till of a iine light brown.** 
Mix a glass of brandy with the hatter* 

' Serve with pudding-sauce. 

COLONEL PUDDING.^ 
Pour a pint and a 54 of boiliug milk and 
cream upon some of the choicest biscuits 
grated; they must be very light; add i 
the yolks of 4 eggs and the whites of s, 
some grated nutm eg, aspoonfiiil of flour, 
some line sugar, *a littie brandy, some 
candied lemon, and lemon juice accord* 
ing 10 taste. Butter a basin, boil 1 hour, 
serve it with melted butter, w'ine, aJid | 
sugar* ' ' 

COLOURINGS FOR JEL^ 
LIES, ICES, OR CAKES.-’ 
For a beautiful t€dt boil fifteen gmins 
of cochineal in the finest powdert with a 
dram and a half of cream of tnrtar, an 
half a pint of water, very slowly, half an 
hour, Add in boiling a bit of alum (ht; 
siw of a Or use beet-root Sliced, 
and some liquor poured over* 

For wAjV, use almonds finely pow¬ 
dered, with a little drop of water; or 
use cream* 

For yolks of eg^s, or a bit of 

saffron sleeps in the hquoT and 

tqUQCXfd. 


For pound splnaeh*le|iveft or 

beet-ieavcSj express the juice, and boll 
jn a tea-ciipful of water in a saucepaji^ 
in order to t^ke off the rawness* 
COLOURING MATTER.— 
A chemist of Lyons states that the cob 
curing matter of any tree may be known 
by tbeboicur of its fmit; and advises 
the baiting of the hark with lime, when 
a precipitate will be formed of the same 
colour ns its fruit. Several of the new 
vegcnthlc dyes Jiave thti3 been dll- 
covered, 

COLTSFOOT*-This plant is 
well known. The leaves are the basis 
of the British herb tobacco. It has de* 
mulccnt bitter qunlitks. Buid Is slightly 
tonic and stomachic* The leaves sinok- 
cd one Useful io asthma. Dr, Cullen 
found a strong decoction of the leaves 
beneficial in scrofula cases-^and to suo 
ceed where sea-water had failed. It 
should be persevered In. Dr. Fcrdvol 
found it useful in hectic dEarrhostu A 
decoction with wormwood has done 
wonders in gmvel and stotiB* 

COLTSFOOT SYRUP*-CoIu- 
foot, 5 OZ3. : balm and hyssop* £ Oi, 
each; horchound, % o^. Mil in 3 
quarts of water down to i quart; strain, 

add I lb. or more of Sugar; bail till OS 
thick as honey. For cough or shortness 
of breath, take a leaspoonfuL occasion* 
ally. 

COLTSFOOT LOZENGES. 

—To a pint of water add one handful of 
coltsfoot leaves; boil down to a gill, 
strain it, when cold, and add % lb. of 
sugar. Boil to a syrup* Slmin again 
and put to it as much common liquorice 
as will give it consistency* Then form 
it Into any shape you please. 

COMFITS.—Take i lb. of raw 
sugar, and make it into syrup with 
water; then t^ke ^ lb. of epriandcr 
seeds, and dip them in the syrup ; then 
put the seeds into a sieve with a littJe 
flour, shake them well in it, and place 
them to dry. Keep stoepingt them in 
the syrup, adding flour, and drying them 
till liicy are of the size you want them 
to be. Caraway Comfits are made 
the same way. The colouring for com¬ 
fits is rose or Dutch pink. 

COMMON STReNGTlt£N- 
ING PLASTER.—YelNiw 

N lb.; bccswEOC^ a ou. ;• cayean# peg- 
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1 oz. ; spiiiti of wine, Iialf a pint 
or roore. Simmer oarefulJy till the spirits 
are almost evaporated* When nearly 
ooldp add camphor^ i oz. ; oil of sassa* 
fras, dmobTn ; opiottip t dnichni* 
As a strengihenin^ plaster, it always 
giv« relief. 

COMPOSITION POWDER. 

See J^ami/y 

//irtal, page 341,—Take bay-berry, S 
ozs. ; ginger^ B ozs.; poplar hark, 4 ois.; 
white oak b^k, 4 ois. ; cayenne pepper, 
33^ Ois. ; cloves, }4 oz. l^owder an<l 
mix intimately* Dissolve a teaspoonful 
in a cup of botUng water, sweetened. 
This powder is invaluable for retnoving 
colds, infiuctiAa, fe^'cr* relax, pain in the 
towels, cold extremities. For promot¬ 
ing perspiration, and morhif^ matter, 
the cai|se of disease, it is ins-aluable. 
When taken, the patient should go to 
bed, and apply the hot brick, &c. 

COMPLEXION, to Improve 
it*—Be cheerful; get as much fresh 
nir in-doors nnd out-doors, as possible. 
Keep in health; promote a good diges¬ 
tion, and regular evacuations; avoid 
akcholic drinks: a milk and vegetable 
diet makes a fair complexion; plain' 
Imng, without condiments and hot sca-^ 
sonings. &c*, makes the fairest face, li 
is gbod to rise early in the morning, 
drink a cup of milk, walk in tot he fields, I 
wash the lace in sparkling dew, gaze on 1 
creation, below, above, and all a/outid 
you, till mental pleasure beams forth on I 
your face in radiant smiles. Check the ' 
effects of grief, disappointments, embar¬ 
rassment, &c. 

Dissolve flowert of sulphur in milk, 
and strain* With the clear milk, wasli 
tlie face.—Or infuse sifted bran in best 
vinegar; add, well toaten. the yolks of 
3 Or 4 eggs, and j grain of ambergris. 
BistiL d Bottle, and cork well. “Or^ 
Castile soap, 4 or$. ; Fullers earth 
water, j quart. Dissolve, Add (b. 
of spirits of wine, and i drachm each of 
oil of lavender and rofiGmary, Fuller's 
earth winter i& made by merely dissolving 
it in water, stirring well, and tlven let it 
settle. This earth aione is good for the 
complexion* 

CgNSTIPATIOM, Costive- 
nese*—A sluggish state of the lower 
b«^l, &using the retention ol the 
It ii #veiy' common disease. It 


may be catised by food hard to be 
digested, by anleni spirits which have a 
very constipating influence, and debili-* 
tatc the lower towel; frequeat excessive 
purges have the same eflect* Sodematj 
employ meats. the want of exercise, anli 
fresh air, and not drinking water in $uf< 
Bcient quantity, lend to costiveness. It 
is dftcu attended with many distressing 
symptoms, and is the cause of various 
dangerous diseases; as piles, fistula, 
indigestion, herniaj colic, cholera. And 
it IS also the eflcct of many diseases. 

* Constipation is to be removed by an 
atlcntiicin to diet, by adojnmg a veget¬ 
able diet, and by eating bread made of 
unsifted flour; that is, no bran, sharps, 
taken away* Also, by taking much 
exercise, and a more copious supply of 
diluents, especially toast and water. 
Mate a regular habit of evneuatirtg once 
a day at a fixed hour, and always make 
' an effort wliether successful or not. 
A^ist the towels by an injection of 
warm waler, about % a pin!; if very ob¬ 
stinate, add lo the water a little castor 
oil. For several nights take one or two 
of the Dysp^plk / W; page 16S, or one 
or two of the fojlowing 1— 

Powdered aloes, jalap, gamboge, 
colocynth, extract of gentian, man-- 
lirakc, cayenne pepper, of each, H oz. ; 
castilc soap, if ot. ; oil of j>eppermlnt, 

U drachm* Mix well, and form inin 
pills. It purges without griping tmd 
weakening* Bosetwo or three pills. 

Sulphur j5 a good remedy, especially 
when there is a tentjpney lo piles, if 
there is a deticiency of hile, take blood- 
root, page 67* wiih a little powdered 
dandelion root. 'J'hc flesh brush, cold 
,'ipongiiig, and the shower-bath, arc ex- 
ccllem ri'incdies. 

CONSTIPATION, or COS¬ 
TIVENESS.—IWcasor PhcBbuj, 
of Giessen, refers habitual costkcncss 
to tlic following causes:— 

I. ITie too sprtfc use of articles of 
diet which promote the action of the 
bowels. Water is plated first* It h 
Liken hy many in msufhckld qunnlity* 
In sedentary occupations the sensation 
of thirst i^ too seldom es:cited, and the 
habitual frecjU'tiicy of such sensation 
may be dimiiUshed if the satisfaction of 
the cal! be neglected. To tlds class of 
ailments belong fruits, salads, sour 
milk, honey, and faL Many ^country 
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peopIe» vfho sell all Iheir produccp eat 

liule of tlicse and the poorer 

inhabitants of to^ns get them in in- 
sufheient quantity* I’hose persons who 
cm procure them* dht sal^s and fats 
too small quantities, a. Too htlle 
bodily cicencibe* 3- Want of exercise 
of the large iniesiine. TbK is the most 
influential of ad the causes- !t is an 
error lo suppose that the power Of the 
will extends only over the sphincter j 
for it prevails much lilgher, only it rc“ 
quires more lime for its exertion, 
tSeveraJ minutes, or a quarter of an 
bour^ may be nrqtiired to initiate tJ:ie 
evacufttory movement, By exercising 
It, we increase the disposition of ihu 
intestine to act, but this is rarely the 
case in less than five minutes. 

Nuinetomb remeJfei have i>c<il recom¬ 
mended for constipation; Imt the ac¬ 
tion oC medicinal substances in so 
chronic an affection may becoirie pre¬ 
judicial, e^pc^;^ally such as exert a 
chendcai action* as salts or diasiics. 
If a stool is desired, the path nt must 
earnestly practice the necessary gyni- 
nriMtic, which consists in ntternate 
movcnients of tliu roclum as dunn^ 
actual evactiaiion, and in rapitJly drav* 
Ing in and then expnntling tliE-abdoniuial 
muscles, yucli movements may be 
eoniTnenccd in the ciiamber and com¬ 
pleted in the doscl, several mmutes, a 
quarter of an hour* ortven more, being 
required. If evacuation ^as com* 
menced, but has not proved productive 
enough* ihe movementH must be con¬ 
tinued, the person resolving not to quit 
the closet until the aim has been attain- 
ud. The uiovemcnts are the same as 
those normally employed; but they .are 
more rapid* and continued for a kn'^r 
Ume. Kneading and rubbing the abuo- 
mcn, may be useful* but they are un¬ 
necessary : and may be reseivcd for 
those not able to follow the above 
directions, ^uch as childrer, £:c. 

An adult should compel a stool every 
day. lu from four to eiglit weeka a 
complet* mastery may be acquired over 
ihe intesKne, *so lh^lt a stool may be 
always st-cured once in the ii\ruty-four 
hours, I’his powerful agency acts 
more efficiently when conjoined wnh 
articles of diet favovirabJe to an open 
fltate of the bowels. A litrge quantity 
of water wtU be more easuy drank if 


at first carbonic Add gas be added. 
An adult, during winter, should take 
from fifty to seventy ounces daily ^de- 
ducting from this the equivalent of any 
artificial drinks he may take,) a larger 
qtjantily still during great bikiily exei^ 
bgu, and from ooe*iind-a*half to twice 
the quantity in a summer. When raw 
fhjit gives rise to flatulence, it may be 
Liken cooked with spices, and especially 
wlicn dried and cooked. With greater 
regularity of stools, flatulence becomes 
less, the food bdng retained for a less 
time within the cam]. Exercise is of 
great service ; but it exerts no sudden 
effect, and at first may even induce con- 
stij^alion. 

' 'I’ryjiig the plan iijwn himself when a 
' student, the author hnxs, during hi^ 
twenty-gjglit yc.ars of practice* leconii- 
mentied it lo an immense number of 
persons, and in the great majority of 
cases with complete success* He has 
attained tho po\^tir of procuring a daily 
stool at <my couvement tiine lietween 
lour o'clock a. m* and rmd-day, the 
avemge time roc|tiiTCd being a quarter 
of an hour. (Jtily on out occasion 
during thtiiy years has he failed in his 
object. 1 ho plan not 50 suitable for 
the aged | and is inapplicable to women 
(iiiiirig aanted pregnancy, or in or¬ 
ganic disease or prolapsus of theulcras. 
When from iiistiflicicnt jHirseverance the 
means docs not succeed, cold water 
clysters form the best .supplement j and* 
exceptionally, salt nnd oil, with camo* 
mde tea, etc.. may be thrown Up, The 
audior never gives purgatives by the 
' mouth in chronic consti|Kilion, believing 
it to be the most impolitic to irritate the 
stomach and small intestine, disturbing 
cliylopoesis, nnd introducing into the 
blood materials tliat are always more or 
' less in|iiric?us. 

CONSaMPTION.—Ihe tvord 
; k derived from the Latin veS eoHjattut^ 
10 consume or to waste nway. It is 
[ also cnllcd phthisis, from the Greek 
! i.erhfJii/itif, to waste away. ^ Consump- 
iion IS the most fietjutut and moat 
fa ml of rdl pulmonary diseases* It 
often begins with a slight dry cough, 

■ so slight nud piainlcss as not to attract 
noilce* Ey and by the cough increasts, 
and expecioraiion gfaduallytbecomes 
copious* thick, yellow* and tinfed with 
blood. Sometimes the *ap^c|B ro* 
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mains tolerable, but the breathing 1$ 
more difficult, especially during and 
after bodily exertion, and the pulsation 
is become accelerated. There U a 
gradual emaciation of the body, de- 
Lility, night swcits, in term pled rest* 
the heette flush, or a bright scarlet Ej.rot 
on the cheek* especially after eating, 
tightness of the chest* a ad acute pains 
iindt^r the brsist'^boiie. In the last 
stage emaciation rafudly increnH'SH and 
the patient has alternations of hojx: and 
fear as to recovery. Hope* howc%'tir* 
the most prevails. 

As to the Treatment of Con- 
sumptioiif Dr. Beach says* “If the 
pathology of phthisis consists in ^dij- 
eased state af the ble&dy all former treat¬ 
ment is wrong, or very inefficiKnt. We 
prescribe for the symft&ms iiUtend of 
the cause. If the elements of this dis¬ 
ease circith re in the blood, as in scro* 
fula, syphilis, and other comphiints, 
and are thrown by the efforts of ibe 
system to ihe lungs, and these develofie 
tubercles then is it not obvious tliat we 
must prescribe GHer<iin^s^ or such 
medicines as will eradicaie iu morbid 
condition 7 '* Jt is evident bum these 


rational remarks, that the nature of 
this disease, and that of others, de¬ 
pends upon a morbid and disea^od 
condilion of the blood. Hence then 
there must be an attempt h aiter the 
quality ef the blood. Remove all the 
causes which have produced this dis¬ 
ease, as obstructed perspiration, evacu¬ 
ations, and secretions, a cold and damp 
-residence, insufficient warmth and 
clothing, iTitempcrance* vencry, and 
self-politition ; the last habit is the most 
prolife cause of consnmpbon. 

in the first stage of consumption, 
special atientfon must be given to the 
stia and bowels, by adopting the va¬ 
pour baifc, Limments pige 

q'rS, iind also injections, to equalize the 
circulation, reduce all feverish symp¬ 
toms, and prevent night sweats. A 
Uedicattd Vapour Bttih b the best; 
page 40a., Put the ]iatiii]t to bed, and 
place to the feet and sttlL"!S hot bricks 
wruppetl m cloElis djp^>ed in vinegar, 
and half wrung out, and give an cTUf^tic; 
repeat ihis process once or twice a 
wctk,4dnd sponfe mortimgand evening 
withilie afirenamed liniment, and occa- 
fJoi^llf ill the merning with adecocUon 


of Poplar Bark, 3^4, Rub vct 6 xy with 
a towel. This wilfpoevent nignt sweats. 
To improve the appetite, if bod* give 
the Tonie BitierSy p. 6a ft 3.39. If the 
pfttient is constipated, give an injee- 
tioii of half a pint of warm water? 
or thin gruel, wnh a little butter or 
svi'cet oil, or castor oil, adding one or 
two teaspoonfuls of tincture of myrrh, 
fj^metimes a lax state of the bowels 
prevails; in that case give from 10 to 
15 drops of laudanum : or mix finely 
pulvcnzcd charcoah 3 parU, and mag* 
nesia, i part; a table-spoonful occa* 
sionaliy, or give the NentraHiing Mix* 
ture^ piige 275, Let the Cough Syrup, 
page 141 be taken two or three 
time's a day, to promote expectora¬ 
tion* case pain, &c. Let the paiient's 
diet be light* nourishing, and easy of 
digestion. 

In consumption, the cclebmted Dr, 
Beach, of America* highly extols the 
use of Sartguinaria CanadetfSis, or 
itlood-rooL it is a sedative and altera¬ 
tive of great power ; in reducing the 
pulsation, it is superior todigiutlis, nud 
it docs not debilitate at all* It pro- 
^motes tlic secretions of the liver, and 
therefore promotes the appetite; it is 
a powerful tonic, and when it is taken 
properly nothing tends more to check 
morbific influence, to promote the se¬ 
cretions, appetite, and digestion, and 
to improve the muscular power, and 
facial apjftarancc. In rust raining spit¬ 
ting of blood* and especially in females 
where the menses are substituted by the 
cflosicn of blood from the lungs, no 
medicine is so efficacious as Blood*reoiy 
page 67* 

^As to the benefit to be derived from 
cod liver oil* the matter is dubious. It 
is feeding, but not antiseptic. It may 
prevent to some extent* emaciation ; 
but to prevent the formation of tubercles, 
and, consequently, decay* it Is a matter 
of doubt* Much benefit may be de¬ 
rived from gentle emetics, tonics, the 
irrUaiing Piaihr^ page ±33, and for 
pain in ihesidc the Rk^uumt^e Liquidy 
pge 338* Alio coii^iEAnt fresh air in 
a genial aimospherc. The following 
syntp IS a fine expectorant nnd nliero- 
livc ;—btood-root, 4 ozs,; bruise otid 
Simmer in a quart of water, down to a 
pint nearly; add i lb. of sugar; sim¬ 
mer again to fonn a lyrup ; and ^ o^ 
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of soKitiozi of iodide of iron; take a 
tea^poonful two or thj-cs times a day* I 
Many have derived much benefit ffom I 
Tar-watcr^ and some have been corn- 
pklely cured by il* " In Dr. yohrt 
Wtlham's Legficy ta the Werld, this 
recipe given*—conimon Ur^ a table- 

spoonful; honey, ibree tabIe-5po9nfu]s; 
three yolks pf hen's eggs ; wine, half a 
pint. Mii^ and botik lor use* A tea- 
spoonful ibrict; a day. • 

hthould the bowels lie ejitremely re- I 
takes ersin of powdered 
and a grain of stilpbate of iron, as a 
»wder* This has performed wonders* 
Drink much barley-water, taking occt- 
slonally five or six drops of the oil of 
aiuseeds to relieve the cough. Chlo- 
rodyiig alio affords much relief to a 
cough* 

With regard to efimaie for the con- 
fumptive ;t is not only as uniform, a 
climate as can be found that is wanted, 
blit the same means of eradicating the 
di^ca^c ss the patient had in his own 
country, but where he was prevented 
by fitful weather from making use of 
them. Occupation for his inind and i 
body is essential to recovery* Hk , 
object should Ixi to remain as much as i 
possible in the open air; ,o enjoy 
moderate daily exercise for several ' 
hours; to partake of a mixed and 
wholescn^e nourishing diet; to be re¬ 
freshed by undisturbed repose-during 
the night; to cleanse the body^y daily 
ablutions \ and to have bis mind divert¬ 
ed by new and cheerful scenery, from 
home-longfngs, and from dwelling too 
much upon the nature of his malady* 

Dr. Richardson, in bis treatise on 
pulmonary consumption, says, '■ 1 ahalb 
recommi'iid no par Lieu Inf place as A 
resort for-conaumpiives* It should be 

near tlie sea coast, and sheltered from 
the tottbcrly ‘H^inds: the soil should be 
dry ; die drinking-water, pure; the 
mean temperature about 6o% with a 
range of not more than about id^ or 
15® on either side. It is not easy to fix 
any degree nf humidity ; but extremes 
of dryficss or of moisture are alike in¬ 
jurious. ft is of importance in ,selecting 
a locality, tl.^at the scenery should he 
enticing, so drat the patient may be the 
more encouraged lo spend his lime out 
of doors in walking, or ridiiig exercise; 
a town where the residencea are 


isolated, and scattered about and where 
drainage and cleanliness ore attended 
to, is preferable to one where the houses 
are densely packed, however small the 
population. 

A sea-voyage is sometimes recom-' 
mended in iacifiigat consumption* 
This is often followed by a total'sus- 
pension, or removal of the disease, in 
cases where it is judiciously recom¬ 
mended. Shtjrl voyages are often more 
injurious than beneficial. To a delicate 
person going out to India, a voyage 
round the Cap* is of great t^nefit; but 
the most serviceable voyage is one to 
Australia, New Zealand, and back 
again* 4the great advantage is the 
enjoyment of a perpetual summer, 
which be effected by leaving this 
country s^ut the beginning or middle 
of October, and returning before the 
cold weather sets in at the antipodes. 

CONSUMPTION,—One in a 
deep consumption was advised to drink 
tioihiug but water, and cat nothing but 
water grneb without salt or sugar. In 
three months time he was quite well.— 
I'qke no food but new buttermilk, 
•chtimcd in a boille, and white bread* 

I have known this successful,—Or, use 
as common drink, spring water and new 
milk, each a quart, and sugar candy a 
Oil.—Or, boil two handfuls of sorrel in 
a pint of ^hey, strain it, and drink a 
glass thrice a day. 

Or, turn a pint of skimmed milk with 
half n pint of small beer. Boil in this 
whey about twenty ivy*leaves and two 
Or three sprigs of hyssop. Drink half 
Over night, the rest in the morning* 
Do this, if needful, for two mon tbs 
daily. This has cured in a desperate 
cast. Tried —Or* every morning* 
cut a little turf of fresh earth, and laying 
down, breathe in the hole for (quarter 

of an liour.-^Or^ take in for a quarter 

of an hour, morning and evening, the 
steam of white resin and bees' wax boil¬ 
ing on a hot fire shovel, '^his has 
cured one w'Hh was in the third stage of 
a consumption,——Or, take moTning 
and evening a tea-spoonful of white 
r»m powdered and mixed with honey* 
This cured one in less than a month, 
who was near death.-^^Qr* drink ibrice 
a-day two spoonfuls of juice of wfter- 
oresscs. This has cu red a (ftep cb«i- 
sumption* In the lost ftaget sdtk ^ 
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hcalthj woman doily. Thb cured 
my father. For diet, use tmlk and 
app^!es, or M^atcr gmd made with fine 
flour Drink cidor-whcy, barley water, 
sharpened with or apple- 

water So long as the tickling cough 
continues, chew well, and swallow a 
mouthful Of two of 4 biscuit or crust of 
bread twice a day* If you cannot 
swallow it spjL it out, Thia will always 
shorten the fit, and would often prevent 
a consumption. IK^j/ey, 

CONSUMPTION, Useful; 
Drink for,—Coltsfoot, two ounces; ! 
horehonnd, rue, of each one ounce; 
and blood-root, three drachms, Boit 
in three qurirts of water dow^n to two 
quarts. Strain, and to the Lquor^ add 
of figs and sugar^ of each fo^ ounces, 
and boil fifteen jninutes. Take a wine* 
glassful three or four times a day. 

CONVULSIONS, in Children* 
—They onginale in some derangement 
or irntation of the bowels, stomach, 
bmin, or from teeth! Pg« (Jire an ajie- 
net)l» as magnesia and rliobarb, aiul a 
warm bath about 90^, and apply to the 
head Ihitti dipped in the Viuter. Tliq^ 
following powder is useful .—Rhubaib 
jn powder, S grains ; siqxjr-sulpluilc of 
pota$b> ra grains. XIik. Give also a 
little syrup of poppies. If aperients i 
cannot be taken, give a mild injection ; 
as a httie epsom salts in barley i^niel, 
with a little butter; or a weak solution 
of salt and water, with u few drops of | 
oil, or butler. 

Convulsions often arise from over¬ 
feeding ; this must bo .nvoidi!^. If in¬ 
digestible food has been taken, gt'^e an 
cinetic,—the wine of ipecacuanha; or d 
the patient cannot be sufficiently rousted 
from sleeps so as to take the ctnctic, 
tickle ihe back part of the mouth with r 
feathh to produce the effect. 

If the convulsions are olisu'nalc, apply 
friction along the spine, when in the 
bath; Or Out of it, rub tlie spine with an 
anodyAe coin|»sni of lo^rops of laud* 
nnurn^io drops of oil. and 6 drops of 
tincUiic of cayenne. Mustard plasUts 
may be applied a mintiio or two to the 
legs and /cut. If convnliioiii *irc caused 
by trethiDg, the gums must be Lmced a 
litde, 

t'COOKING* — Liebig the great 
^^chi^nist Kift, ^'If the flesh be intiv- 


duced into the boiler when the water is 
, in a-stateof brisk'ebuUltiQn, and if the 
boiling be kept up for a few minutes, 
and the pot then placed in a warat 
piacc^ so that the temperatiiK oT the 
water Is kept at t6o"> we ]iiv<! the iinitt J 
conditions for giving thefle^h the quali¬ 
ties which best fit it for being eaten.'’' 
By plunging the meat into boiling water 
the albumen on thu surface cannot es* 
oaji^, as it at once coagulates and seals 
it, and eKcludes the water* Meat placed 
in cold water loses its savoury ingre* 
dienis. 

I-'jicsh ineat should never be soaked In 
w,ater* Only salted and dried nicbu 
rcquine it* 

COOL TANKARD.-Mild ale, 

I quart; port, or sherry vrine, 1 glass¬ 
ful J ihe&ime of brandy; one of capi- 
laire; the Juice of a Icrnori; a little of 
tlic peel pared thin, wnh Ji os* of cream 
of Uttar, i^tmin it. 

COPPER, to Detect in Pickles 
or Tca*“Ifito a beer glass put a 

portion of the pickles or lea; add a 
Liule liquid ammonia, with nearly as 
piiicli water ; stir well, and if the liquid 
I become blue, it indiciitc^ the prtbencc 
I of copp^. 

I COPPER or BRASS PANS* 
—Always pul away dry, of they will 
gcFicrate verdigris* ivhicli is very poisdii- 
oils. If tinged With dycj dtan ^vi^ll oil 
of Mtrjpl mid water^ and a little fine 
tand* Wipe quite dry, 

COPYING I N K .—Powdered 
galls. 3 lbs. ; sulphate of iron, 8 0 £ 5 ,; 
gum. 6 OES. ; logwood, 6 ois. ; sugar. 4 
oes. ; vinegar, 2 quarts; wnItT, iji 
gallon, Stir often for a fortnight* A 
f lew drops of oil of doves will prevent 
■ mould. 

Another.—Add f oz, of gum ara- 
bic, and i ot. of fine brown isugar, to 
every pint of good black ink, 

j COPYING PAPER, Black*— 

> Mix well and stiff, lamp hiack and lard, 

! or butter. Spread evenly over fine prini- 
\ ing pnper w ith a soft brush or flannel* 
Dry 111 a warm room. It is '^cd for 
Wans faring drawings, &c., or for mub 
tiplying copies,—FJacea shcet of whito 
paper uptm it; place tlie pattem upon it 
to be txipled, and trace with a style. 

COHNS.—When small, they may 
be removed by stimulants or e^bn rot !c$. 
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u rntrate of aihw, (lyoar caustic,) bj 
wetting the com, and.touching it with A 
^ncii of th* caustic every evening; pre¬ 
viously soften the skin by immersing the 
feet in warm wnten—Or apply a bhsiar 
size of asinpence^—Or the following 
tcmetlies:— 

I Apply fresh every mornings the 
yeast of srmIL beer spread on a lag^— 
Or, after paring ibtrei close, apply bruis¬ 
ed ivy^lciives tiaily, and in fifteen daya 
they will drop ouL—Or, apply chalk 
powdered and mixed witli water, This 
also cutes warts. Some corns are cured 
by a pitch plaster.—-All arc greatly eased 
by steqpirtg llie feet in hot water wbetc'^ 
in oatmoal is boiled. This also helps 
dry and hot feet. 

3 Four ounces of white diachlyon 
plaster, 4 ozs. of shoern^iker's wax, and 
50 drops of muriatic acid, or spirits of 
salt, wfl these ingrcdiciUs for a few 
minutes in an earthuti pipkin, and when 
cold^ roll the mass out between the hands 
or upon a marble stab^ sligluly moislelted 
with olive oil. 

3 Rub tcgellier in a mortar, 2 ozs. of 

powdered savjne leaves ; 01. of ver* 

digriSt and or, of red precipitate. 
Mix, and put some of it in a 1' icii Uig; 
ap|>Iy to the com at bed-lime. 

4 Some people roast a clove of garlic> 
and fasten it on with a piece of cloth at 
the lime of going to bed. It softens the 
corns, and removes the core in 2 or 3 
flight's usi ng. When the garl ic is taken 
oft, wash the foot with warm water, in a 
little time the indurated skm that forms 
the homy tunic of the corn will disap¬ 
pear. 

Avoid tight shoes, boot^, and stocky 
lags, to be devoid of cornSn 

5 Batiie the feet for 20 or 30 mimiles 
in strong soda water and soft soap. 
After repeating a few times, the corn may 
be easily drawn gni,—If the corn be 
soft, apply a mg dipped in turpentine. 
—Corns should never be cut without be* 
ing sortuned in warm water and sonp. 

6 Sir Astly Cooper gives the following 
recipe as tin infalUtde cure; — (Jum 
Ammonia, a ois. ; ycllottf wax, 2 oes, j 
verdigris, 6 drachms. Mdt them toge- 
ther, and spread the coin position on a 
piece of soft leather, or linen : cut away 
os nitucli of the com as you can with a 
knUe. before you apply the plaster; 


tenew m a fortnight, if the com is not 
gone, 

7 A iiard com should be soaked night 
and morning in hot water, and scraps. 
Tincture of iodine, laid on with a camel's 
hair brush twice a day will remove a 
Aard corn* For a sqft com, the sohition 
of potass should be well rubbed in, 

S Tincture of Iodine, 4 drachnns ; Io¬ 
dide of iron. 13 grains ; chloride of an¬ 
ti tnony, 4 drachms. Mix and ^pply. 
after paring the com. 

After bathing the Feet and cutting the 
corns, apply to them a leaf of house* 
Ifeck, or one of ground-ivy, or of pur¬ 
slane, well steeped in vinegar* Re^ew 
every evening for a few days*—Or fiaihe 
the feet in salt. 

CORN SOLVENT. Sir K. 
Davy'a,L-Potash. 2 parts \ Salt of 
Sorrel, I pan: Mix in fine powder. 
Lay a small quantity on the corn for four 
successive nights, binding it on with 
rags, 

CORPULENCY,^Mr, Alfred 
Wdliam Mogre, sent the following com- 
municaticui to the Ttma :— 

" Fat is a necessary ingredient of the 
■body. Nature is sonaatimes too liberal 
I in its supply ; it then becoracs burden¬ 
some, and subjects the objects of its 
prodigality tc ridicule. The d taco very 
of a cenam remedy may prove a boon. 
The following systematic plan of treat- 
mcTit, adopted by myself, who am con* 
stitutionally fat, will cleariy show that 
abstain mg from bread and fermented 
liquors wdl remedy this inconvenience : 
—Weighirg stones, 1 reduced my¬ 
self in three months to i3|^ stones by 
strictly adhering to the following plan of 
dieting myself : Breakfast early, con¬ 
sisting of 3 Of. of biscuit, I e^, 2 cups 
of lea or coficn; then fasted mi five, my 
dinner consisting of animal &c,, 

but no bread: likewise avoiding bread 
at my lea or supper.^' 

Al>stain as much as possible from the 
UEC of butter, sugpr, and infat, «ad 
take plenty of exercise every day. 

COSMETICS,is sjfid that 
Pimpernel water is a great beaiitifier of 
the couuteiiance.“Or, mdt x lb. of soft 
soap, juid a pint of sweet oil, and 
add n tea^upful of very Ane son^^nd 
3 or 4 drop? of camphorated 5t>irit. \ 
COSTlVENESS.^See 

page 134, ^ 
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COSTIVENESS* —Ri»e «ftrly 

every morning. Or boil in a pint and a 
half of brolh, half a handful of mallow 
leaves, stmiiit and drink h before yon 
eat any thinglelse. Do this frequently, 
if needful. Or, take daily^ 2 hours be¬ 
fore dinner, a Stnall ten-cupful of Slewed 
prunes^ Or, live U}Ton bread made of 
wheat flour with all the bran m il. Or. 
boil iK of tamarinds in 3 pints of: 
water to a quart. In this, stnilncd, 
wlten cold, infuse ait night a dTachms of 
senna, and i drachm of red rose leaves ; 
drink a cupful every morning.—An in¬ 
fusion of senna, and Epsom salts, with 
gentian root, and camomde flowers, may 
DC taken e\'ery other day. 

COUGHS, — The following are 
the best recipes for Goughs. . Some of 
them arc of rare excellence:— 

I To allay a Tickling Cough.— 

6 table-spoonfufs of treacle ; tlie jiuecof 
^ a lemon: simmer over the firo till 
wed incolporated. Take off, and add 
- I table-spoonful of paregoric, and about 
the size of a horse-bean of rchnc'd nitre. I 
Take a lea-spoonfuls when the cough 
troubles. .J 

3 I'iike 4 ozs. of sugar candy, pov^- 
dtred, 3^ oz. of citric acid, or lemon 
juice; mix by heat j add a few drops of 
oil of aniseedH If the cough is not a 
dry one, add 20 drops of laudanum, or 
a dessert spoonful of paregoric. Take 
a tea-spoonful at a time, when the cough 
is troublesome. 

3 Two table-spoonfuU of Lrinseed, 4 
oes. of Liquorice root, or Spanish Juice, 
40ZS of Elecampane root, water 3qiuirt5r 
boil down to 3 pints. Dose, a wme* 
glassful 4 or 5 times a day, 

4 Powder of tragacanth, i drachm : 
syrep of* white poppies^ 2 drachms j 
laudanum, 40 drops; water, 4 ozs. 
Shake tKe powder in die water till it is 
dissolved, then add the others. Dose: 
—A teaspoonfiiJ 3 times a day, 

5 A^thinfttic epugb,—T^ke 2 
good handfuls of Coltsfoot leaves, t 02. 
of Garllb, and 2 quarts of water. Boil 
down to 3 pints. Strain* and to the 
liquorndd fi ozs. of sugni. boil gently 
for 10 minutes. Take ^ a cupful occa- 
fiionzdly. t 

f Consumptive C ou gh, — The 
r6ll%friug li f moat valuable recipe:— 
Of Sanctmry* Horehoimd, Bay berry 


Barits two pennywortii erf odi; sod of 
Agrimony, Raapb^rry Leaves, Clevers^ 
and Ground Ivy^ one pennyworth ; Ex¬ 
tract of Liqtiortoe, 4 ozs.: and 4 ten- 
spoonful of Cayenne pepper. Gcatfy 
simmer in s gallons of water for 1 hoiiTl 

7 The following has cured most nA- 
stinaU coughs:—Take & pint of milk, 
warm it, and when it corned to the boil* 
ing point, add ns much mode mustard 
ns will turn it to a posset. Take away 
the curd, and into a pint of the posset 
put I oz. of brown sugar candy, to dis* 
solve. Take the posset as hot as you 
can at night, when in bed, and renew it 
for 3 or 4 times, Tliis has given relief 
in asthma. 

8 A Dry Cough.—Dissolve j oz. 
of gum arable* % or. of Spanish Juice, 
and 2 tabic-spooufuls of treacle, in a 
little warm water; add 3 drachms of the 
syrups of squills, and a dmehms of 
^rup of poppies. Cork and shake well. 
Take a tea-spoonful when the cough is 
annoying ; drink linseed tea, sweetened 
with sugar-candy. 

9 Chew a little Peruvian Bark con¬ 
stantly swallowing the spittle. Itseldom 
foils to cure a dry cough. 

10 Two or 3 table-5pK>onfub of Lin* 
s^, a small bunch of borebound ; boil 
to a jelly, and strain. Add JS lb* of 
Su^r Candy, lb. of Honey, ^ lb. of 
loaf hugar. First boil the horehoundin 
a quart of water ; then add the strained 
Linseed and the other articles, dimmer 
fcT two hours. When cold, add of 
Clilarodync to the value of is. Bottle 
it and cork tight. A small! quantity of 
spirits of wine or Brandy to keep it 
Wheti the cough is troublesome, take a 
table-spoonfuL T/tts Iticipe ii tnvaiu* 
able. ' 

11 Balsam of Tolu, % ox*; gum 
storax, 14 drachm; opium* 8 grams: 
best honey, 202, ; spirits of wine, 4 
pint. Digest for 6 days, end btrain* If 
the cough IS fast, add K oz of Ipecacu¬ 
anha in powder* 

12 An old lemedy is to ^ssolve a oz. 
of mutton suct to a quart, of milk, and 
drink it worm-. This relieves a violent 
cough, 

33 Beat well the yolk of an egg, put 
It in a nnortaj, and add % a drachin of 
powdered spermaceti* a little fitv sugar* 
and a table-ipooirful of paregoric «Iixir, 
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Take a table^tpootiful when the cough 
ii troublesome. ^ 

14 Dr. James recommends a miKturt 
of viftegar and tread^ in equal quanti* 
ties ; a teaspoonful to be taten when re- 
^ired^x^r take ^ a pint of vinegar, 14 
Di. Spanish juice, 1 oz, each, sugar 
candy, and spirits of wine. Actable* 
spoonful at a time, 

15 Take honey and Ircade, bf each 4 
ots, ; best vinegar, 5 oss. Mist, and 
slowly simmer them in a common pipkin 
for hrteen minutes, When the mixture 
is cold, add a dessert-spoonful of pare¬ 
goric elixir. Dose—a tubJe-spoonful 
3 or 4 times a day. 

This is very useful in the coughs of 
children, as it has a very ple^nt ia&te. 
Dose, one Or two teaspoon fuls. 

id Or» peel and slice a large turnip, 
sppead coarse sugar between the slices, 
and let it^Und in a dish till atl the juice 
drains down. Take a spoonful of this 
when you cough. 

17 Or, take a spoonful of synip of 
horchound morning and evcnicg, 

16 Or, take from ten to twenty drops 
of elixir of viiriol, in a gla^s of water, 
twice or thrice a-day. This is useful 
when the cough is attended with cos- 
tivencss, or a relaxation of the stomach 
and lungs, 

19 >‘or a Tickling Cough, drink 
water whitened with oatmeal four times 
a-day. 

Or,, keep a piece of barley-sugar or 
sugar-candy coastantly in tltc mouth, 

COUGH, For.—Lobelia, a ost. ; 
cayenne, 5f or, i yinegar, 1 pint \ sugar, 
s ois, 1 boil the vinegar, and pour it hoi 
upon the herb, &c. into a stone bottle ; 
cork close for a few days, Drae for a 
cough, half a tea-spoonful, or a piece of 
loaf sugar mobted with sL • 

Or take of lobelia, 2 drachms ; blood- 
rbot, I drachm; skunk cabbage, i 
dTAchm; pleurisy root, i drachm. 
Make into pills with trcncie, honey, or 
bal^tti of Pent. Dose, orte or two, 
twice a day, 

COUGH DROPS.—Gum guia- 
cum, a drachms i camphor, a scruples J 
Castile soap, t scruple; laudannrn, 40 
drops : spirits of wine, a ounces; bal¬ 
sam of Peru, 34 drops. Mix. Dose— 
10 or IS drops three or four times a day, 

COpGH DROPS.^Linseed 
half a cuphil; olive oil, half a plnti 


treacle or honey, half a pint; spirits of 
turpentine, babam of fir, }4 ot, each' 
extract of liquorice, ^ or. Mix and 
simmer. Take from 10 to ao drops two 
or three times a day. 

COUGH L 02 ENGES,—Best 
Spanish liquorice, one ounce; rehned 
I sugar, iwo ounces ; gum ambic hnely 
powdered, a drachms; end extract 
i of opiuitit 1 scruple, Well beat, or 
I pound the whole together; then with 
= mucilage of gum tragaoanth, m.ika mto- 
, small I^euges, to ^ dissolveti m ilie 
mouth when tiic cough Is troublesome. 

COUGH LOZENGES—lau¬ 
danum, I ounce; balum of lolu; one 
ounce und a half; liquorice, three and 
a half ounces; ipecacuanha powder^, 
two ounces; oil of aniseeds, half an 
ounce: stm-ch. one pound ; sugar, three 
pounds ; mucilage to tnix* 

COUGH PILL,—Extract of 
hcnbiinc, ^ ounce; ipecacuanha, ^ 
ounce; extract of balm of Gilead burls, 
^ ounce; cayenne^ a grains; oil of 
mint, 3 drops. Form into pills. Take 
one or two when needful. In bronclii- 
s lb, cat.%Trh. Sc,, these pills arc invatu- 
•able for cough. 

I COUGH PLASTER.~Caslile 

I soap^ I ounce' Lead plaster, a drachms ; 
powdered sal ammoniac, drachm. 
Mix the soap and lead plaster together, 
and when the mass has cooled, add the 
sal atnuionJac. and i drachm of cayenne 
pepper, 

COUGH, PLASTER FOR-— 
Bees' wax, Burgimdy-pitch, and rosin* 

I ofeafh an ounce, melt them together, 

I and stir in three quarters of an ounce of 
common lUT|}entine. and half an ounce 
of oil of mace. Spread it on Icadier, 
\ grate sortie nutmeg over* and apply 
quite warm to the pit of the stomacb. 

COUGH SYRUP—Hy-aop and 
rue, of each 1 ounce; horchound, 1 
ounce; acid tincture of lobelia, 3 
ounces; essence of pennyroyal, i 
drachm; essence of spearmint, a 
drachms.—Boil the hyssop, me, nnd 
horchound till the strength is obtained; 
strain, add sugar and treacle; boil to a 
syrup, and when nmiy cold, add the 
tincture and essences. 

COUGH SYRUP—Sagt^ I 
ounce, St. John's wort, 1 ounc^, 
moss, a ounces ; white l^ppy heiMs ^ 
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ounces; pear! barW. a table^spoonful^ ; 
water, a quam^ Bdl to a quart and 
sweeten with sugar candy, adding a 
tittle leiT]on Juice. If the con gh is ob¬ 
stinate, add ounce of ipeoaaunha* 
If the patient is asihmatical^ add r oz. 
of sulphuric ether. 

C9UGH SYRUP.—Tincture r>f 
lobelia, 1 oe ; Iceland moss, 3 ozs. ; 
white poppy capsules, bnmLtI, a otsi 
pearli barley, 3 tabje-spoonfubvs'atcr, 
3 quarts * treade, s f^oil down to 
three pints, and strain. Dissolve in it 
ffom + to & OSS, of sugar candy. It 
efl^tttQlly allays a tickling cough. A 
table-spoonful when the cough 
tTonbJesome. It does not constipate 
like laudanum and paregoric. 

Or, take lobelia herb, horehour^d/ 
'boneset, of each i oz. ; comfrey root, 
spikenard, St. John's won, poppy cap¬ 
sules, of each, ^ oz. Infuse iii three 


pints of boiling water for three hours. 
Strain and add H ib. of loaf sugar 
boiled to a syrup. Add a wine-glq^ful 
of best nim. A table-spoonful is a 
dose! This is a valuable receipt for 
cough, hoarseness, &c, 

cfoURT PLASTER,-Inin- 
flass, % oz. : Friar's balsam, i dnichtn. 
Melt the isinglass in i oz, of water, aud 
boil thesoltnion till a great pan of the 
water is consumed ; odd Jt gradually to 
the balsam, and mijc well, Kc'.p a 
little longer on the fire, and brush it 
evenly over silk* 

Or, isinglass. 4 ozs. ; water. 3 ots. 
Dissolve ; tEien add tincture of b^zoin, 
1 01. lUat. Apply warm. 

CO WH AGE* —An effectual 
remedy for round and other worms. It 
is made into an electuary with treacle; 
a tea-spoonful to be taken at a time; 
and to be followed by a brisk purge 
with rtubarb and jalop, or salts and 
senna. 


COW-HEEL BROTH.--Put 
a oow-heel into a pan with three quarts 
of Hateis and boil; skim it well, season 
with pqppercorns, thyme, parsley, and 
salt; boil gently for two hours; skim 
well, and serve the bro th with the glu¬ 
tinous jairt of die heel in it, It is very 
strengthening. 

(MWSL^P WINE.—To two 

g^ilbDs qf water, put siie pounds of pow- 
d&ed sugar, bail 40 minutes takeoif the 
tlcuni as it lisa, pour iuto a tub to cool, 


pd add ibe rinds of two lemons i when 
it b cold, add f6tir quarts of oowHb 
dowers to the liquor, whh the Juice m 
two lemons, let it -itand in the tub two 
dayi, Stirling it every two or three hou^ 
then put in the barrel and let it stand 
three weeks or a month, ilien 'boulc it, 
and put a lump of sugar into every 
bottle, The addition of brandy im¬ 
proves it much, 

CRABS, to Choose,—They must 
foel heavy m the hand: ilie very large 
ones arc seldom good; those of the 
middle size are thu sw'ectest* If light 
they arc watery; llie joints of the fegs 
arc stiff, and tlie body has an agrcc:ibtc 
smell. 

CRABS} to But ter.--Boil two 
crabs; when cold, take all the meat 
out; minctt it small: but it into a pan, 
with ,a gloss of sherry, two sptioi^fuh of 
vincgfir, and a nutmeg grated ; boil till 
u is iliotDughly hot. lake K Ib, of 
butter, melt with an anchovy; mix with 
the bume the yolks of two eggs ; ntix all 
logcihcr after shaking the pan round-all 
quj ti; hot. Serve, 

I CRAB} Dressed Cold.—Empty 
the shells and mix the flrsh M'ith butter, 
vmegar, salt, whne and cayenne pi'pper, 
Fut the mixture into the large shell. 

I and serve. 

I It may be served Afif by putting it 
into A Dutch oven before the file, addling 
n few crumbs of bread and nutmeg. 
Brown it nicely, 

CRAB, to Stew,—Put the meat 
into a siew-]>an. wab half a pint of 
sherry, pcjjper, nutmeg, salt} a few 
crumbs of bfuad* ihc yolk of an egg 
ivell beaten, and a spoonful of vinegar. 
Ihit Oil a slow fire, shaking up. Ser^e 
on a pJatc. 

CRACK NUTS*—Mix Sozs. of 
Hour, and S ozs. of ittgar; melt foiir 
OKS. of butter in two spoonfuls of ra>iit- 
wine : then, with four eggs beaten and 
strained, make into a add cara¬ 

ways; roll out as thin as, paper, cut 
with the top of a glass, wash with the 
white of an egg, and dust sugar over. 

CRACKNELS.— Mix with a 
quart of flour, half a nuimcg grated, the 
yolks of four eggs beaten, with four 
s|^nfuls of rose-walcr into a ttiif paste, 
with cold water; then roll in a pound of 
butterii^ud make them into a oacluiel 




143 


CRE 




shape: piif thf m irato a kettle of Ijolhng j 
^nd boil them till they 
tike out, put iato cold water; when 
hardened, lay them oa^ to dry, and bake 
them on tin plates, 

'XRAMP.™Employ friction, rob* 
bins' ^be part afTccted vvitli the hands. 
A draught of cainphDT'jalap at nisht is 
strongly recommended. Stretch the , 
hed out as far as possible, bendmg the 
toes slightly upwards* Persons subject 
to cramp should sleep on a mattress, 
slightly declined at the foot, and exer¬ 
cise caution in eating and drinking, for 
cramp often arises from a weak or im- 
,perfect digestion* 

A towel dipped In hot water applied 
to the |]iart, wjH nfford immediate relief. 
Bill nibbing \Vith the Siimulafi^g OtMt* 
merit is more effectunl. Persons sub' 
jecl to cramp should keep the lower 
limbs warm; occasion ally bathe the 
feet in warm water before* bed'time. 
Keep the bowels open. 

CRAMP in the STOMACH. 
—Apply friction over ihe stomach im¬ 
mediately ; bathe the feel in hot water; 
give the Anti'Chokro Mixture, describ¬ 
ed under Anglic Cha^era; p. 125. 
Somelimcs strong peppermint lea is 
effectual; if not, apply a hot brick 
wrapped in cloths dipped in vinegar to 
llie stomach* Or lake a tea-spoonful of 
sal-volatile in warm water immcdialcly, 

CRAMP, Pills for*—Camphor, 

I dr.; spirits of wine, i dr.; dissolve, 
BJid add opium, 10 grams; confection 
of roses to form a mass* Mix, and 
divide into 24 pills. Take one every 
night. 

CRANBERRY JELLY.— 
Make a vwy strong isinglass-jelly. 
'When cold, mix it w'ith ti double ^iian* 
lity of cranlxiiry juice, sweeten it and 
boJi up ; then strain it into a shape. 

The sugar must be good loaf, or the 
jelly will not be clear. 

CRANBERRY AND RICE 
JELLY.—Boil and press the frails 
strain the juice, and by degrees mt.x 
into it as much ground rice as will, 
when bdled, thicken to a jelly ; bbil it 
gentlyt stirring it, and sweeten to your 
taste. Put it in a mould, and serve to 
eat with milk or cr«m, 

CRA||BERRY TART.—Wash 
the cranberries well; pot tbein into the 


dish with the juice of half i lemon: ^ 
lb, of moist sugar to each quart of oran- 
berries. Cover with a gcxid p^stc, and 
then bake it 45 minutes. Five minutes 
before it is done, take from the ovea, 
and ice iu It is the b«t served cold* 
CRANESBILL, —It is a hoe 
plant* It strengthens the stomach and 
bowels, restraining all excessive evacua-^ 
tions, and preventing intranal mortifica¬ 
tion. Tn bowel complnints, .and fluxes, 
it is of great use. A decoction of the 
root forms a valuable gargle in quinsy, 
sore mouth and throat, For bleeding 
wounds it is a sovereign styptic* The 
root bruised and saturated with cold 
ivater should Ixs appUc^d to the wound. 
Dose* Powdered root, from la grains* 
Decoction, boil 1 oe. in a pinLof water, 
a talkie-spoonful* 

CRAYONS* “ Take shellac, 6 
parts; spirits, 4 parts; turpentine, 3 
pans; colour, la parts; pale clay, 
parts. Mix. 

C^EAM, Almond.—Beat 4 o 
of blanched sweet almonds, and a I 
bitter, with a teaspoonful of water, 
prevent oihng. Put a paste to a qu 
of cream, and the juice of ^ Icuk 
sweetened ; beat it to a froth, wh 
take otf; then hU glasses with the liqi 
and froth. 

CREAM, An Excellent.—Wi 
up ^ of a pint of rich cream toastre 
froth, with finely scraped lemon peel 
squeeze of the juice, K a glass of sw 
wine, and sugar to taste; lay it Jr 
form, and nest day put it on a dish, a 
ornament with light puff-paste biscu 
the length of a finger, and about t 
thick, over which sugar maybe strew- 
Or a little glaze with isinglass. Or, 1 
macaroons, to line the edges of 1 
dish* 

CREAM, Brandy.^ B 
13 blanched and 72 bitter almoi 
pounded, in a little milk. When co 
add the yolks of 5 eggs well beaten {1 
little cream; add sugar, and 0 
pint of brandy* Mix well, and pour 
it a quart of ibiti cream ; gently simo 
on the hre till it thickens; do not let 
boil. Four into cups or low glasses* 
ratafia drop may be iwJded'.to each. 

CREAM CAKES.—Befit ‘ 
wbitee of 9 eggs lo ■ stiff fntb ebd if 
it up; g^te the rindi of a Ictnoni 
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each while of egy. Sprioklea spoon¬ 
ful of fine sngar, lay a wet sheet of 
paper on « tiu^ and drop it on in little 
lumps* a little distance from each other. 
Sift over tlienj. When put in the 
oven the froth wdl rise* As soon as 
coloured* they are bakud; lake out, and 
put two bottonns together ; put on a 
sieve, and dry in a slow oven. 

CREAM CHEESE*—Put five 
qtiarts of the last milking of a cow, 
called " strifi^£n£s/* into a pan with 3 
spoonfuls of rennet. When the curd isi 
come, strike it doviu with tlie skimmer 
to break it Let it stand 3 hours, spread 
a cheese cloth on a sieve and drain upon 
h; break ibe curd a little Viih your 
h^d;; put It into a vat with a 3 lb. 
weight upon zL After standing labours 
bind a fillet round, Turn every day till 
dry: cover with green leaves, and let 
them gradually ripen on a pewter plate* 
CREAM COOKIES* — One 
tea-cupful of cream turned; j4 lb. of 
sugar; T or 3 eggs, a. tea-spoo^l of 
carbonate of soda dissolved; sumcient 
flour to make into dough. Add spices 
and seeds if you like. 

CREAM, Sack,—Boil a pint of’ 
raw eream, the yolk of an egg well 
beaten, a or q spoonfuls of»while wine, 
sugar, and femomped: stir it over a 
gentle fire* till it Lie as thick as nch 
cream, and afterwards till cold ; then 
serve it in glasses, with dry toest. 

CREAM FOR THE HAIR* 
—Lord, two parts; oil pf almonds, otia 
pert. Melt and scent with jessamine 
or bergamot. 

CREAM I Italian.—One qnart of 
good cnsim, and a quart of now milk, 
ihc grated rind of two or three lemons, 
and strain the juice; take also eight 
ounces of fine sugar powderod, a htile 
groundTcinuarnDn, and three grains of 
salt. Boil till the milk is reduced one- 
third ; llicn take five of six eggs thiek- 
ened with a htile fine AouTi w'dl beaten, 
and gradually add 10 the milk, stirring 
well; strain through a fine iievc iuio 
the dish for the table; place it In a hot 
bath on the bob Utl the cream is sci. 
Grate a little nutmeg over the top* and 
broi^* t 

TOEAM PUDDING*-Creami 

i/p£at; yolks of sevm eggs, seven 

a^i^poonfilts of flouTt 3 table-spoon* 


fills of sugar, aiilt, and a small bit of 
soda.. Rub the ^ream wbb the eggs 
and flour; add ibe neat, the milk last* 
just before baJdti^ and pour the whole 
into the pudding dish. Serve wjth 
sauce of wine, sugar, butter flaiouiyj 

and SNOW.—lUlie 

a rich boiled custnrd* and put it In the 
bottom of a dish; take the whites of 
eight eggs, beat with rose water, and a 
spoonful of fine sugar, till 3t bo a strong 
froth; put some milk and water into a 
stew-pan ; when it boils* lake the froth 
off the rggs, and lay It on the mjik and 
j water; boll up once ; lake off carefully, 

> and lay it on the custard. 

CRICKET it played by twenty- 
' two persons, eleven on each side* and 
I two umpires, with two persons to score 
I and count the innings. Thirteen 
I players play-at one time, vir., two 
strikers, onfc bowler, one wicket-keeper, 

I long*&iop* short-stop, point, cover, 
middle-ivickct, Loog-!ic3d, ofl-sidc, on- 
side, and Leg; of these the two strikers 
are the inside, or have their Innings* 

I The object of the game is to get the 
greatest number of runs, mid this is to 
be done by the strikers* liach side 
having been in once and out once* the 
fimt innings is cancludcd, and, wc 
might say, a complete game h*as been 
played, but in most matches another 
innings 1 $ played. The scorers keep 
the account of runs to each striker 
sfipnrately for each innings* The side 
that has obloioiJd the greatest number 
j of runs* Wilis the game. 

Single Wicket may be played 
viith any numljcr of jvtayers, and is 
^better thnn double wicket ior any num- 
Ijier of players under sdven. At dpublc , 
wicket, a small numbt^r of players would 
get fatigued with running after the ball. 

' 'I'he first innings in single wicket must 
be determined by chance. Tue bowler 
should pitch the wickets, and the 
I sinker minsure the distance for the 
bowHug-siuiup. Measure a distance of 
the length of the bat, and'then one of 
the striker's feet, from the middle slump 
in a* directtou towards the bowling 
stump: there make a mark, which is 
the same as the popping-creaM* and 
this will show when you are on the 
' grouud; place your bat upright on the 
mark at the place where the Measure 




came to, and ^ that yow bat is bdbre 
tfie middle of the wic;|tet; here smke a 
mark on the ground, which U genetally 
called the blocking'Hiark, 

,^The bowler now bt/jgln^to bowl, and 
the ftriker fhould endeavour to •hit any 
ball which oom^ within his compass, 
or If |be boll given be not (hvcDrable 
for that purpose, he may blod; i|; but 
in blocking nc must be careful never to 
Let the tip of the bat come before the 
handle, %5 the ball in such a case will 
probably rise in the air towards *he 
bowler, and he will be caught out. In 
running, the striker mii^ touch the 
bowling-stump with his bat or person, 
or it is no ruii, and he may be pul out 
if he do not put his bat or some part of 
his person on. his ground befoEc the 
ball touches his wicket. 

With three players, the b<Jwler and 
striker will be the same as when two aw 
at play; the second player will be 
fieldsman, who, when the ball be hit 
nearer to .him than to the bowler will 
pick it up, or catch it if he can and 
^ return it to the bowler^ tf the striker 
' should attempt to mn, the bowler 
should immcdlatjely run to the wicket, 
^and the heldsman should throw the, 
ball to him, so that he may catch it, 
and touch the wickel with it to get the 
striker out. Wheri the first sinker is 
out, the Gicldsinai) will take his place, 
the striker will bowl, and the bowler 
will take the field. When four players 
are engaged, the fourth should stand 
behind the wicket; and when five or 
more play, the addiiioiia! players should 
take the held, ^he rule in such a case 
is simply, that as soon as a striker is 
out he becomes bowler* then he bocome^ 
wicket-keeper, nnd ihen he t^kcs his 
place in the field*' on the left of the 
bowler^ and afterwards the other places 
jo regtijar succession, until it is his turn 
to have a new innings. 

IlawB of Single Wicket*—i* If 
there shall be less than Jour players on 
a side* bounds shall be plac^* twenty- 
two yards each* In a line from the off 
and leg^tuznp. 

3. 'inie ball must be bit before the 
bounds to entitle the striker to a run, 
which run cannet be obtained unless he 
touch the bowling'^stump or crease, In a 
line wi^ it, bis bat or person* or 
go'beypnd them, returning to the pop^ 
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^ping-crease, as in double wicket^ accord-^ 
ing to the law, 

3. When the striker shall hit the bajl, 
one of his feet must be' on the ground 
behind the popping-crease, otnervise 
the umpiie shall call “ an hit" 

4. when there shall be legs than five 
players on a sidp, neilhd' byes nor over-* 
throws shall be allowed, nor shall the 
striker be caught out behind the wldcct, 
nor stumped out, 

5. The heldsman must return the ball 
V so that it^hall cro&s^the space betweeu 

the wicket and tfaei bowling stumps or 
between the bowling stumps and the 
bounds ] the striker may tun till the 
ball be so returned. 

6,. After the striker has made one 
run, he must touch^the bowling stump, 
and run before th^ ball shall cross die 
play, to entitle htm to another. 

7. The striker shall be entitled to* 
three runs far lost ball, and die same 
number for ball slopped with bnt. 

8. 'When there shall be moire than 

fout^layeis to a side, there shall be no 
bounds; iyrr* and evtriAtWfj, 

will then be allowed * 

• 9. The bowler is subject to the same 
j Laws as at double wicket- 
I 10. No more than one mi^iiie shall 
be allowed between each ball. 

Double Wicket,—Wbeli double 
wicket is pbyed, two batsmen gb in at 
die same tunc,—one at each wicket: 
there are two bowlers, who usually 
bowf four balls in succession alternately, 
The bailsmen are said to be in as long 
as they remain at their wickets* ^d 
their ^rty is called the on 

the cQutrary, those who stand in the 
field with ibe bowlen, are called tlie 
oui*party. Both parties have two in¬ 
nings, and the side that ofataiiu the 
most runs in the double conteif, claims 
the victoiT* 

Laws of Double Wicket,—t. 
*The Ball must be in weight between 
five ounces and a half and five ounces 
and th™ quarters, and must be be- 
■ tween nine inches and nine incuics and 
one-eighth in circumference. 

3, The Bat must not be more than; 
thirty-eight inchei in l^gth, ex¬ 
ceed four inches and a quarter \ iu 
widestparL ^ \ 

lue. Stumps, viHcb' art 
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to each wicket, must be twaity-seveif 
inches out the ground, and placed eo 
dlasely as not to allovr the baJl to pAS^ 
through* The H ;^iU must be eight 
inches in length. - | 

The Bowling Creaae must W 
in a line with the stumps^ and sIk feet 
eight inches in lengths the stumps in 
the centre, with a relurn-cruaBC at each 
end towards the bowler at right angles, 

5 ‘ The Popping Crease must be 
three feet ten ftiches from the wicket. ^ 
and parallel to it, unlimited m length, 
but not shorter than the bowling^crsisc, 

6. They must be opposite to each 
other, twenty-two yards apart* 

7. It 15 net lawful for cither party, 
during a match, without tlie other 
party gives, consent, to make any aliur^'t- 
tion m the ^ound by polling, watering, 

* covering, moving^ or Idling, 

This rule is not meant to prevent the 
striker from beating the ground with 
his bit near to the spot where he stands 
during the innings, nor to preve^ the 
bowler from hUmg up holes with saw* 
dust, &Ch, when Elie ground Is wet. 

8. After rain, ihe wickets may 
changed mlh the consent of both’^ 
parties* 

o, Tb« Bowler must deliver tlie 
ball with one foot behind the bowling' 
crease, and bowl four bails before lie 
changes wickets, which he is permitted 
to do, once only, in the same innings* 

10* The ball must be bowietl; if ]t be 
thrown or jerked, or if the lAnd be 
above the shoulder In the delivery, the 
umpire must call ” no ball " (this being 
reckoned as one of the four balls.) 

H* Jn some matches, the bowler may 
give six balls where the parlies are 
agreed, ITic bowler may order the 
striker at the wicket from which he 
bowls, >0 stand on which side of U he 
pleases. 

12* Should the bowler tos$ the ball 
over the striker's head, or bowl it sd 
wide tl^t it shELll be out of distance to 


be played at, the umpire, although the 
striker'attempt it, shall adjudge one run 
to the parties receiving the innings, 
either with or without an appeal from 
them, which shaJi be pul down to the 
scor:^ of wide lialls, and such balls 
shill not be reckoned os any of the 
^tur bams* When the umpire shall 
uhave failed '‘wide ball," one run only 


shall be reckoned, and the ball shall be 
considered dead. • * 

13. If '‘no ball" be called by the 
umpire, the iutter^itiay strike at it, and 
is allowed all the ntns he can 
and is not to be considered out except by 
runiiiiig out, Should no run be obtain* 
ed hy any other means, then ue run 
shall be scored 

14* When a fresh bowler takes the 
ball, only two balls shall be allowed for 
practice; be mu:jt, however,•continue 
the next four in the game before he can 
change for another belter approved* If 
six bills ate agreed to be bowled, then 
he must coniinue the six instead of 
four. 

„ 15. No substitute in the field shall be 
allowed to bowl, keep wicket, stand ai 
tAe p<?ini mlddU Vikktt^ except by 
mutual agreement* 

The Striker is out if either of the 
bails be struck olTby the ball, or either 
of the stiitnips struck out of the ground:* 

He is Out, if the hall frO'm a 
stroke of the bat or hand below the 
wrist, be held by h'is adversary before it 
touches the ground, although hugged 
or caught between the arms and breast^ 
of the catcher, 

He is Out, if iA striking^ or at any 
other time while the ball is m play, 
both his feet be over the popping’crease, 
and hi 5 wicket put down, except his bat 
be grounded within it* 

He is Outr if in striking at the 
ball, he either with bis bat. clothes, or 
peirson, hits down his ticket* 

He is Out, if under pretence ot 
running n notch, or otherwise, either of 
the strikers ptrevept a. ball from being 
caught, or if the tiaU be struck up and 
he wilfully strikes it again. 

He is Out, if in running ^ notch 
the wicket bo struck down by a thmw, 
or with the hand or aim with bd|[ in 
haud^ before ijis bat is pounded over 
the popping-crease* If the bails should 
happen to be off, a stump* must be 
struck out of the ground. 

Hf is Quit should be take up or 
touch the ball while in play, unless at 
the Tcciuest of the opposite party. 

He is Out, if with part of his 
person he stop the which the 

bowler, in the opinion of the umpire at 
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the bowler's wicket, has pitched in a 
straight line with the^cket. 

If the players have cnjrjfrf each other, 
he that runs for the |vick£t* that is put 
c^wTi, is out* and il they have n&t ! 
crossed, he that has left the wicliet which 
is put down, is out.- 
When n ball is caught^ no *nin is 
to be reckoned. 

When a striker is run out, the notch 
they were running for ia not to be 
reckoned. 

If ^'lost ball" ^haU be called,-the' 
striker is allowed the runs; but if more 
than six shall have been nin before' 
" lost ball" shall have beerftalfed, then 
the striker shall have all that have been 
run. 

When the ball has been lodged in the 
wicket'keeperor bowler's hands, it 
considered dead, that is no Jonger in 
play, and the ^stnkcr need not keep 
within ground, till the umpire has called 
'play but if the player goes off his 
ground, widi intent to mn^ the tiowier 
may put him out. ^ 

Should the striker be hurt, he may 
tetirc from his wicket, and return to it 
any time dunng mnings. Some 
oOicr person may stand out for him, but 
not go m. * 

If any person stop the ball with his 
bab the oalJ is to be considered^ dead, 
and the opposite p^rty to add five 
notches to their score, 

Jf the ball be struck up, the striker 
may guard his wicket with bis bat or 
any part of his body except his hand* 

If the striker hit the ball against his 
partner's wicket when he is off his 
groundi he is out^ should previously 
have touched the bowler or any of th^f 
heldtnen's hands, but not otherwise. 
The Wicket-Keeper 5bould not 
lake the ball for the purpose of stump¬ 
ing, uwiiL it have passed the. wicket. 
He shall stand at a proper distance 
behind the wicket, and shall not move 
till the ball be out of the bowler's 
hand* l^etSball not by any noise, in* 
comm ode the striker, and if any part of 
his person be over or before the wicket, 
although the bdl bit it, he shall not be 
out. , 

The Umpires are the sole judges 
of fair and unfair play^ and all disputes 
are determined by them, each at his 
own wicket They shall not stand more 


than six yards from fhc wldcet In 
cas* of a catch, which the umpire flft the 
wicket cannot see enfficiently ta_ deddC 
uperij^ he may apply to the otner umplief 
whi^ftc opanlon is conclusrve. 

The umpirea shall pitch fair wickets, 
and the parlies shaii tosS up for the 
choice of innings* 

They shall allow two minute &t the ■ 
striker to and fifteen minutes 

between each innings, " When the um¬ 
pires shall call play," the party who 
refuses shall lose the match. - 

They Tare not to^ order a player out 
unless Assented to by the adversartes. 

If the bowler's foot be not behind the 
bowling-crease and within the retura 
crease when he deli^rs the ball, they 
must, unasked, call '*jio ball;” if tne 
striker run a short run^ the umpire muat 
■cap "norun." 

if in running either of the strikers ^ 
shall fall to ground his bat, in hand, or 
some part of his person, over the pop- - 
ping'crease, tlffe umpire, for %vcry such I 
faJ lute, shall deduct two runs from the 
number intetiidetf to have been run, 
i^cause such stnker,^ not having run in 
the first iustfliice, cannot have started in 
the second from the proper goal, 

No umpire is allowed to 
No umpire to be changed during a 
match, unless with the consent of both 
parties, except in case of a violation of 
the last law, then either party may dU- 
miss the transgressor. 

After the ^elivery of four bells, the^ 
umpire should call " over/' but not 
until the ball shkll be lodged and defi- 
nildy settled in the wickei-k«pei’'s or 
bowler's hand , the ball shall then be 
considered diad* Nevertheless, if an 
idea be entertained that either of the 
strikers is out. a question be put 
previously to, but not after the delivery 
of the next hall. 

The umpire must take especial care 
to call *'no ball" instantly qpou de¬ 
livery* and "wide boll,” aa |don'aa 
ever it shall pass the striker. 

* CHICKETSf to Des-troy*^S« 
QKhraacAes, page Ta6, for the same 
directions are applicable to Crfckets. 

: out a little chioi'lde of^ime 


—Ut put a little chioi'lde ot^wipae 
and powdered tobacco in th^ bOleSi 

-Or a little snuff*—^Thl ,£ipolc 

of charcoal destroys both them an^ 
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codiToochcs.^Loud vibrating sounds 
drive away crickets. ,, 

CRIMSON QYE for SILK,— 
For each lb. of cloth, or stuff, dissolve 
in bciUng watiih 3 ^^ oss, of alum, 'and 
13^ OE5. of white tartEir. Boil two 
minutes; put in the goods, and boil 


over with warm milic, and bake to a 
nice brown in a slow oven, 

CROUR— Tliii Ja a datigorous 
disease. Itlsccmtnon to in Fane/, and 
rarely occurs to adults. It is an uiflaf!:- 
matiou of the larynx, treacbca, and con¬ 
tiguous iL$siic$, It derives its name 


iK hour. Take nut snd add frash from tiie peculiar sound of the voi*eand 
water; when it bolls, put in r>^ «. breatluug, being of a whistling or crow< 
of cochineal powdered; boil i hour ing character* owing to a contraction of 
The shade may he lighter by using less the glottis.^ It generally commences 
of the iiigred ients a common cold and catarrh, h oa rse- 

crimson F^AME ^ Take 

little J'oncof1h«sJao"s?rcn.i»L it. P^omp* tr«.t- 

CROQUET is played by both Xho great object is to diminish the 
sexes. The ground should be an evenly inflammaiion and irriUitbn. and to relax 
cut square piece of lavi^n, and level the spasmodic state of the muscles in the 
as possible. The hoops are arranged parts diseased, ^’he vtssdls in those 
according as the parlies agree to tix parts are overcharged with blood, by an 
them. And the game consists in hitlng*i imperfect action of ihetuhalents. Hace 
the balls from the starring peg dirou^h j the feel in warm water, and give an 
llio hoops to the peg at the opposuc After balliing. rub the legs and 

end, and tJicn driven ha<d: to the start- f^et welt with flannel. ' Then, give a 
ing point. i-apour bath, if the patient can bear ii. 

'I’he best number to-play, is 4, some- "(Sec Emtfic Pfmder — Exptttorattf 
times fl. Should there be only a playci s. TmetunJ^ Rc^ieat the process, if need- 
each take 2 balls, a mallet, croquet clip' fid. The perspiraitpn will be grentcr 
of one colour or number, clips lieiug by applying to the feel and each side 
used to indicate the hoop the player lias hot bricks^ und wrapped in flannH 
to aim y. The ground being Laid out saturated with vmegar and a little watei . 
in the usual manner. At the*satne time give an ajieriem to 

See *'A1I England Club'^ Rule-;, Price produce a free action on the howcis. 
6d. H. Cox, 346, Strand, London. ^Pply tbb tincture to the throat, vii:— ■ 

CROSSING BANKERS' Half a tea-spoonful of caycruic pepper, 
CHEQUES.—If a cheque has two nearly a cupful of vinegar ; dimmer ten 
iinrs drawn ncross it, thu^ mimites, and sinam. This tincture may 

-*-bt diluted with warm water, according 

& Co, to tlie strength of the patient* Rub it 
1 . *1. .. j , well on the throat for 5 or 10 minutes: 


cr without the word ' SciCo., it will only and next saturate a flnnnrf with-it, and 
be paid by n banker* Or if ihc name of apply it to the throat* This application 
any parUcular bank be written across, it tends to relieve llie internally congested 
can ihqp only be paid to that bank or blood-vessels. Repeat the application, 
their agent. Any person oLliierating as necessary, 4 

of ft cheque, with intent to Mii$taid plasters may be applied to 
defraud, will be guilty of felony. the upper part of the cbest* and 

CROSS BUNS.—To 2| lbs of between the shoulders alternately. It 
flour add 1 lb. of powdered sugar, and has been recommended to hops in 
a little coriander seed* cassia, and mace, hot v^egar, and the patient to inhale 
powdered fine i make a paste with lb. the vapour. Even a large sponge dip- 
of butter dissolved in half a pint of hot ped in as hot water as the hajid cun 
mflk; work in three table-spoonfuls of beer, half dry, and renewed 

and a liltle salt; set it before' the before it is cool, is of great advantage, 
fiivfor'^n hour to rise; make il into Keep the aitnosphere of the room at a 
JhH^; Snfi jlace before die fire on a regular temperature. Aid the pc«ipim- 
rin lor half an hour; lastly brush them tion by warm drinks, as balm tea^ &c* 
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To pri^vent a retiim of this disordetp 
k«0 lbs child wArth, mroid wet feet, 
cold, dampp easterly wind5, 8 lc. Chil¬ 
dren whose conslitudons dispose them 
«b croup, oiifht to have their diet piro* 
perly regulated, bud be kept flU 
crude, raw, and trashy fruit 3 » * 

CRUMPETS*—Beat wplla eggs 
.put them Into a 1)uan of warm 
milk and water, with a table-spoonful of 
yeast; beat Jn as much hue fiour to 
make them rather thickcf than a com* 
rnoTi batter pudding* Heat the bake¬ 
stone very hot, rub it with a httle butter 
on a cloth; have a tin ring the fize and 
thickness of a crumpet, into which pour 
the batter. Turn them quickly with a 
thin broad knife. 

CRUMPETS, Orange-—Cream 
and new milk, of each i pint; waTin and 
put to it-a little rennet to ljrcai<^ it, then 
stir it gentiy ; drain on a doth 6 hours ; 
take the rind of 3 oranges, boiled, as for 
preserring, in 3 waters ; pouAd hue, and 
mix with the curd and 8 eggs, in a mor¬ 
tar, some nutmeg* the juice of aJemon> 
and sugar to taste* Bake as above* 
Some persons add slices of orange. a 
CRUMPETS, Royal-—Three 
cups of rais(^ dough; work 4 table-^ 
spoonfuls of melted butter in the dough. 

A cup of sugar artd 3 f’ggs Ijeaten; put 
ia buttered tins; bake 20 minutes* 
When served too many should not lie 
on^ch other* as it destroys the crisp¬ 
ness, and makes them soft* 

CRUMPETS, Scotch.—Milk, 
i pint i 2 or 3 eggj ; a little butter; 4 
tuble-ipoonfuls oi yeast, salt; as much 
oatmeal, or unsifted flour, ns will make 
a tetter* Melt ihe buttor in the milk 
made hot; and wheA the better is just 
warm* beat the eggs, and mix them well 
in* Let it stand to rise. Butter them, 
and sfTve hot. 

CRUSHES*—Take i lb. of flour* 
and }( lb. of butter, rubl>ed in; mix 
with cold water, and a little yeast* stnimp 
it with a butter print* nnd hy the paste 
on the mould; lay on tins, to bake n 
fine brown, 

CRUST, a Short One.—Make 
a ors* of pounded and sifted white sugar 
dry ] Boiic it witp-i lb, of flour well dried* 
rub into it 5 or 4 o». of butter* 30 flne 
as not^o be seen—Into some cream put 
thp yolks of a e|^* beaten, and mix the 


above into t smooth pute it thin, 
and bake it in a ilow oven, ' * 
CRUST for APPLE PlES, 
&q*—Rab 6 oz3*'of butter in 9 of 
flour, mix it into a stiffish paste, with as 
little ^ter as possible* beat it well, and 
roll It thin; bsike it iir a moderate oven, 
CRUST for RAISED MEAT^ 
PIES, dc*— Boil water with a little 
fine hmd, and an equal quntity of fresh 
dnpping, or of butter* while hot, mix 
this with as much flour as you will want* 
making (he paste M Stiff aA you can to 
be smooth* which is to be made by good 
kneading and bc^ing it with the rolling 
pin* 'When quite smooth, put A lump 
mto a cloth to soak till nearly cold. 

Those who are not clever at raising 
crust, may roll the^paste of a proper 
^ thickiess* and cut out the top and wh- 
^tom of the pie, then a long piece of the 
sides. Cement the bottom to .the sides 
with egg, bringing the former rather 
further out* and pinching both togiether; 
put egg between ihe pfiste*tQ rriEiike it 
adhere to the sides, Rll your pie and 
put on the cover, and pinch it and the 
side-crust together, * The same way of 
uniting the paste is to bejobserved if the 
sides arc pressed into a tin fornix in 
which the paste mdst be baked, after it 
shall be filled and covered; but the tin 
should be fluttered, find carefully tnken 
oft wlien done enough ; and as the form 
makes the sides of too light a colmir, 
the paste should be put in the oven 
again for 15 minutes. With, a feather, 

■ put egg over as at first 

CRUST, for Sweet "pastry* — 
Work lb. lightly of butter into r lb. 
of flour, breaking it small; add salt, & 
Ozs. of finely powdered sugar* and suffi¬ 
cient milk to make it intc a smooth 
paste* Bake slowly, and keej^it psJe. 

CRUST FOR TAftTS.^BeaJ 
I egg till quite thin* have ready 10 oks* 
of butler, melted without being oiled; 
when cold mix the egg with ii and stir 
it into 1 lb* Of flour wsli dri^T make 
the p«istc very thin* line the patty pans 
quickly f ils you put them in the oven, 
brush them over with wtuer, and sift 
supr ot cr them* 


then put to them sliced onloni,,^dn4 


nd 
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to cover tbtnkt with pcppcfi See. 
Ciycnne pepper und gTOuncl musurd 
neDder them vvhole^mie^ 
CUCUMBERS, to Pickle in 
Slicesi^Cut into slices; sprinkle 

salt over theii^i and Ia/ with therti sliced 
onions ; let Ihetn stand 24 hours; tbea 
drain them; boil 2 qmrts of vinegar, 
with oayonne pepper, large mace, gin¬ 
ger, and a table-spoonful of ground 
miistiird, Mtistard renders them 
tetfti., Put the cucumbers into a^jar, and 
pour the vinegi^r boijjng hot upon them* 
Cover weK; after standing x days, bod 
the" pickle again untM they are gr«n< 
Cucumbers keep best unpared, 

CULVERTS ROOT.—A valu¬ 
able American plant The root is a 
goex] purgative, tonic, diaphoretic, anti¬ 
septic, &c. Its o;^mLiQn is mlld^ wiih-_ 
Out producing weakness or prostration/ 
and is most effective in fevers, to remove 
black and morbid matter from the 
bowels, Good for indigestion, to purafy 
the blood and acts powerfully on tlie 
absorbent system . Valuable in dropsy^ 
Dose, one or two spoonfuls in a small 
cupful of water sweetonod, 

CUMMIN PLASTER.—Take 
cummin seeds, caraway seeds, bay ber¬ 
ries, of each, 3 o£s. ; burgundy pitch, 
3 lbs.; ycllow-waii, 3 ots. ; melt the 
pitch and wax together, and the other 
ingredients, powdered ; make into rolls. 
To be spread on lcatl;er. I'o be applied 
to the lower part of the abdomen for 
^]cpel1ing flatulence, and colicky pains. 

CURDS AND WHEY may 

be made by putting half a drachm of 
' citric acid into a pint of milk, 

CURD CHEESECAKES,— 
Half a pint of good curds : beat them 
with four eggs, some rich cream, half a 
nutmeg,.^, spoonful of ratafia, rose, or 
orange flower water; add 4 ozs. of 
sugar; 8 o=5. of currants, well washed 
and dried, Bake in paity^pans, with a 
good cru^t under them. 

CUfJD PUDDING,-Rub the 
curd of two gallons of milk, well tlramed 
through a sieve; mix it with six eggs, a 
little cream, two spoonfuls of orange 
flour water, h^lf a nutmeg ; flour 
brea^ crumbs* three spoonfi^ls each ; 
currants j^d raisins, half a pound each. 
B5il<i)n^boui: in a thick, well floured 
^lQ\h^ 


CURLING of the Hair.--Use 

no oil; curl it when wet, and allow it 
to dry in that state. Use a weak £olu< 
(ion of isinglass, »vhich secures a per- 
m^rneutfoim. ■ * 

CURRANT -BISCUITS.— 
Sugar,, lb. ; flour, 2 lbs.; butter i Jf 
lbs. ; eurmnt!i, 1)^ lb. ; x teaspoonful 
each of CLdnSmon and nutmeg; fivig 
eggs, Beat the butter and sugar 10- 
gcEher, whisk the eggs, and add to the 
other ingredkuta, mix well, Roll out 
the dough in sheets, cut into cakes, 
place thorn on tins, strew white sugar 
on the top, and bake in a mtsderatfi 
oven, 

CURRANT WATER ICE. 
—Put a tE^poonful of black cur¬ 
rant jelly into a basin;; add the juice 
of two lemons, a gill of black currant 
syiup, imd lialf a pint of water; Elraini 
and freeze. 

CURRANT CAKES.^Take z 
lbs. of flouY. and i lb. of butter rubbed 
into the flour; mix it to a paste with 
cold ^altrr, and two teaspoonfuls of 
yeast; lake 10 ozs. of currants* 4 ois. 
of sugar, a little dove pepper, and a 
little cinnamon: mix, and put a kttle 
into the inside of every take; roll your 
cakes thin* and cut into different shapes 
with a tin mould ; bake them, in a sharp 
oven, 

CURRANT DROPS.—Put i 
lb. of pounded loaf sugar upon a plate; 
then the juice of bl^ick or currants; 
nmk^ into a paste of thickish consis¬ 
tency , drop on line p^per, and dry, 
CURRANT JAM, Black, Red 
or White.—Let the fruit be very 
pick iL clean from the stiflks, 
brnlbc it, a«d to every pound put three 
quarters of a pound of loaf-sugar; stir 
It well, and boil half an hour. 

^CURRANT JELLY, Red; or 
Black.—Strip the fruit, and jn a 
stone jar slew them in a satice-pan of 
water, or on the Arc; strain off the 
hqiior, and to every pint weigh 1 lb, of 
loaf-sugar; put the latter in'largo kunps 
into it, in a stone or china ve&sd, rill 
nearly dissolved ; then put it into a pfi«- 
serving-pan ; simlner and ^kim.. When 
it will jelly on a plate, put it in small 
jars or glasses. 

CURRANTS, to Pres«rv« for 
Tarts.—let the currasta b^ ripoj 
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dry, and wdl pSciked, To evejy 
of cumuti, pat 1 of tugar into a 
preservlDg'pan with aa much juice of 
currants as will di^olve it; whea it 
bdiis skim it, and pat ia the oatrants ; 
boil till ^ear; jar, and put brandy- 
paper over; tic down; keep in a dry 
place. * 

CURRANT SIVRUB.—To 
every quart of juice, add i Ib. of fine 
white sugar, and a quarter of a pint of 
brandy. Boitte and cork. 

CURRANTS, Syrups of Black, 
a pint of strained juke of black 
currants; flne £Ugar, 17 ois. Dissolve 
the sugar in a pint of water, and boil to 
make a syrup. It b valuable for sore 
throats; it cleanses from phlegm, and 
abates thirst and fever, 

CURRANT WINE. —Gather 
th« cunrants when ripe, strip them, and 
squeeze out the ]uice ; to one gallon of 
the Jatce put two gaUoris of cold water 
and two spoonfuls of yeast { let it fer¬ 
ment two days; strain througlv a hair 
sieve ; and to every gallon of liquor add 
3 lbs' of loaf-sugar, stir it well together, 
pnt it in a good cask; to every i^| 
gallons of wine put one quart or| 
brandy; close well up and le it stand 
four months,%ien bottle it; a few rasp¬ 
berries will improve the flavour. 

CURRY, Indiorr way of Dress¬ 
ing. — Stew your meat in water 
enough to cover it. hfix the tnrry 
powder with milk, salt, and k'lnon 
juice i add this to the meat liquor; fry 
a few onions to a light brown, and put 
them in ju!t before dishing. 

- CURRY POWDER.—Take 3 
01s. of coriander; i oz. of black peppe;; 
mustard and ginger, of each H oz., 
lesser cardamoms, cayenne, and cum* 
min seed, of each, ot. Dry them 
well, and powder fine; miic. and keep 
in a well-stopped bottle. 

CURRY STEW,—Cow-heel b 
the best material for a dish of emry. 
Being mycilaginous, it absorbs the 
nature of the curry, and gives a better 
flavour to the meat. H a rabbit or fowl, 
cut into small bitsl add,butter, or rich 
gravy to the meat, and'onion in* thin 
slices ; put into a stew-pan* Stew over 
a gentle fere for twenty minutes. Mix 
a tabfespoonful of flour with one of 
tail, in water, half a. cupful of cream, if 


you like, and three 01 four teaspognfuls 
of curry powder, end the jttioe of ^ 
lemon. Stir all wcU together, and boil 
from ten to twenty minutes, 

CURRY, to Dreaa. — Cut up 
fowls or rabbits; put Tb. of butter 
into a stew-pan, and whtn melted put 
in the meat, with two onions slicra; 
brown well, and add % pint of gravy * 
simmer ao minutes; mix in a basin a 
tablespoonful of euriy powder* one of 
flour* and a little $aft* mix it atnooth 
wjih water: simmer all in the pan ao 
minutes ; add lemon juice, and a bit of 
butter. 

CUSTARDS, AInwnd*^Take 
of almonds* X lb., blanch oM beat 
them very fine, put them into a pint of 
cream, with two spoonfuls of rosewater, 
Sweeten it to your palat'*; beat up the 
yolks of four eggs, very fine* and put 
them in. Stir altogether one way over 
the fire* till it is thick, and then pour it 
into cups. 

CUSTARDS, Baked.^Boil a 

pint of cream with some mace and da- 
nanion: and when it is cold, take 4 
yolks and 3 whites of eggs, a little rosa 
and orange-flower water, sack, nuim^, 
and Sugar to your palate* Mix them 
well, and bake Jt in cups. 

Or, pout Into a deep dish, with or 
without lining or rim of paste: grate 
nutmeg and Wmon peel over the top, 
and bake it in a slow oven about thirty 
minutes* 

CUSTARDS, Beast. — Set a 
pint of beast over the fere with lit little 
Cinnamon, and three bay leaves* Eind 
let it be boiling hot.« Iben take it off, 
and have ready mixed a spoonful of 
flour, and the same of thick cream. 
Pour the hot beast upon it by degrees, 
mix it well together, and sweeten It to 
your taste. You may bake lf%ither with 
crust or in clips. 

CUSTARDS Cheap and Good. 
—boil three pints of new milk with a 
little lemon peel, a little cinnatnon, three 
bay leaves, and svi^eeten it; rub down a* 
large spoonful of rice flour into a cup of 
■cold milk, and mix it with two yolks of 
eggs well beaten: take a basin of boil¬ 
ing milk and mix wiffa the coM, (hen 
,pour that to the boiling., stinin^t one 
way tUl tt begins to thickent^ud is J^t 
goiqg to boil up, then ocfll # lC||g9 
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jpoonful of peach water^ and n little 
r&iaAai mA^tbles boil^ in cusurd or 
my thinf LikeW (o burn, ^viU, by shak¬ 
ing them in fbo saucepan, prevent its 
^Atching- 

CUSTAi^D FRITTERS.- 

neat the yolks of 9 eggs with a spoonful 
af flour, half'a nutmeg, a little salt, and 
a glass of brandy; add a pint of cream ; 
sweeten ; bake m a dish; when cold, 
cut into quarters ; dip them in batter 
made of ^ pint of cream, 3^ pint of 
milkt 4 CRgs, a little flour, and ginger 
; fry in good lurd or dripping, 
then strew over them grated sugnr. 

CUSTARD, ORANGE,—Boil 
the juice of la oranges with £ little of 
the rindS' and sugar to your taste. 
Steam it, and when cold 'add a pint of 
cream and th£ yolks of 12 eggs. Stir 
over a slow fire until it thickens. 

CUSTARD^ Oswego, Boiled. 
—Two tablespoon fn)s of Osw^o 
prepared com to one quart of milk; 
mix the com with a smalf quantity of 
the milk, and flavour It; beat up two 
eggs. Heat the remainder of the milk 
lo ntar boiling,—then add the mixed 
cam, the eggs, four tablespoonfuls of 
sugar, and a Tittle butter and salt.' Boil 
it two mirfbtes, stirring it briskly. 

CUSTARD PlE.^Boila quart 
of milk with the cfnd of a lemon. Strain 
it, and then boil. Mix % tablespoontii'l 
of flour sTTiDothly with two of milk, and 
stir it into the boiling milk. Boil a 
minute, tonstanlly stirring; take off, 
and wken cool, add three beaten eggs ; 
sweeten to your taste; bake m a tiiiick 
oven* • 

CUSTARD PUDDING.- 

Half^pintof cream ; pint of new milk, 
boiled; stir in a little finely sifted flour; 
add thre^ or four table-spoonfuls of 
white SMg^t quarter of a nutmeg grated, 
a tca-5poonful of lemon-p^l finely cut; 
the yolks of two eggs. Beat well and 
(nix. Add brandy according to taste. 
Then plafe some Oght puff paste round 
the sides cf a dish, pour m the custard, 
and bake about halt an hour. 

CUSTARDTUDDINQ, Boil¬ 
ed .^Boil a stick of ctnaamnn and 
(exnon/peet in £ quart of thin cream, 
with (f of augai; when cold, add^ 
th6 ydks Af six eggs well beateh, and 
icix i Kt uvdt A &K:.and stir one 


way, till it is thick; but do not let it 
boil; let it cool; butter a cloth ; dredge 
it with flour, tie up the custard; boil 
throe quarters of iti hdbr. When out, 
turn it upside down on the dish; lake 
the cloth off carefully, 

CUJSTARDS, Rice.— Put a 
blade of mace and quarter of nutmeg 
into a quart df cream; boil, strain, and 
add to it some whole rice boiled, and a 
little brandy. Sweeten to your palate, 
stuitover the Arc till it thickens, and 
serve it up in cups, or a dish* It may 
be used either hot or cold. 

CUSTARD^ RICH. — BoU a 
pint of milk with lemon peel and cinna- 
mon ; mix a plat of cream and theyolks 
of five eggs well beaten. When the 
milk uistes of the seasoning, sweeten it 
enough for the whole; pour it into the 
cream, stirring it well; iben give ^he 
custard a simmer till of a proper thick- . 
ness. Do not let ii 5 ofl; stir the whole 
time one way ; season u above. If to 
be extKrnely rich put no nilk, but a 
quart of cream to the eggs. 

CUTS.—All that is required in 
■cases of incised wounds or cuts, is to 
dear away the surround ing blood, 
and bring the lips of the^otind dosely 
togetlier, retaining them in that posi¬ 
tion by slips of adhesive plaster, and if 
the cut be deep and extensive, support¬ 
ing it and the surrounding piarts by 
proper bandages. 

In all large wounds, interstices 
should be left between each slip of 
plaster, to facilitate the escape of 
secreted matter, or effused hiood. The 
first dressing should remain for three oi 
fpur days, and if much pain or inflam¬ 
mation follows the accident, gentle pur¬ 
gatives should be taken. 

Ibc bleeding consequent upon 
wounds may be stopped by pressure 
and rest. The application of cobweb 
will arrest the flow of blood. 

For light cuts with a knife, or imy 
sharp instrument, the Riga balsam 
usually stqps the bleeding immediately. 

CUTS.—After doslug^he wound, 
bind on toasted chic^se.—Or pounded 
grasi; shake it off aftei; twelve hours. 

D* 

DAFPY*S ELIXIR^-^TaSte of 
the best senoa, guiacum, liqlorice 
sl^fed small, aniseeds, oomnder seeds* 
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and clecftnf^Ane 'Toot^ of each half aa^ 
ounce;" nJihu ctf the sun, stoned, a' 
quarter of a pound: let them all be 
bruised and putUoto i quart of brandy^ 
l!ht it ^tand by the fire for a few days, 
and then itraia it, Good for flatulence. 

DAINTY B 1 SCUITS,-Acup- 
hil of flour, ihc whites of four cg^s, 
1^'el] beaten^ 3 4 iuet, 

chopped fine; bitter almonds, bbnehed,* 
and chopped^ 14 oz. ; mix the yolks' 
with six ounces of fine sugar; mix all 
withlbrnon to flavour, in small 

tins quickly. 

. DAINTY BREAD.—Flour, 6 
Ihs, ; bulter, 6 ois. ; 5 or 6 egjis well 
beaten; iji pint of mUk, and.sufficient 
yiiasl. Mix into a paste, and form into 
rolls or cakes. When risen, bake. 
When^ cqpl, dip in milk, and dry tn-a 
Dutch" dven before the fire. 

DAMP WALLS.—Cover with 
this mixtureboil i quart of linseed 
oil, 3 of litharge, and 4 azs. of 

icbln, and put on four or five coats.- 

On line the wall with sheet lead, the 
thickness of tea lead, and fasten with, 
copper nails. 

DAMP WALLS.—Boil two 
quarts of tar, with two ouncifs of 
kitchen grease, for a quarter of an hour/ 
in an iron pot. Add some of this to a j 
mixture of slaked lime and powdered j 
glass, passed through a flour-sieve, two I 
parts of lime and one of glass, tUl the 
mixture is like thin plaster. It must be 
used immediately after being mixed, 
and no more of it should be mixed 
than will coat one square foot of wall, 
as it-quickly becomes too hard for use. 
For A wall merely damp, a coating oue 
eighth of an inch thick is sufficient; 
but if the wall is wet, there must be a 
second coat. Plaster made of lime, 
hair, and plaster of Paris, may aftcr^ 
wards be laid on as a cement. * 

damson dumplings.— 

Line a basin with suitable crust, rolled 
ihin, 611 mth damsons, and sugar, 
cover it with paste ; boiMn a cloth for 
an hour. Sauce ;—melted butter, milk 


DAMSON PRESERVES.— 
Cut the damsons into and put 

them on the fire, with ankuch water as 
will cover them. When they ^re boiled,, 
and the liquor strong, straiit, and add 
to every pound of the damsons 1 lb. Oif 
refined sugar. Pm oue third of it into 
the liquor, put on the fire, and when it 
simmers, put in the damsdns. Give 
one good boil, and take off for half an 
hour covered close. Set them on 
again, and simmer over the fire aftak., 
turning them. Then put them in a, 
basin, stew all the sugar that was left 
on them, and pour the hot liquor over 
them. Cover ; let them stand till the 
next day, and then boil them up again 
till they are enough. Then put them in 
pots; boil the liqvior till it lellies, and 
^ur it upon them when almost cold. 
Kit paper over them, and tie them up 
close. . ^ * 

DAMSON FUDDrNG.-Fonr 
or five uble‘Spoonfdls of flour, three 
eggs beaten, a pmt of milk, made into 
La tier. Intone i lbs. of damsons, put 
them and 6 ozs. of sugar into the butter, 
and boil in a buttered basin forone honr 
and a half. * 

DAMSON WINE.^-‘Talteseven 
or eight ] 30 tTtidl$ of fruit to a gallon of 
water. IJruise the damsons, and pour 
the water boiling upon them. Let it 
stand two or three days. Draw off the 
liquor, and to every gallon of liquor, add 
three pounds of sugar. Barrel and stop 
it close. It should be kept sex'er^ 
montlis l>eforo using it, 

DANCING has ever been a great 
source of amusement. * It expires joy 
and hilarity by gestures and ntUuides 01 
various yet graceful kinds. • 

Few exercises are more bendiciat to 
the body than dancing. U pr^ervei 
and restores health, if in modera¬ 
tion ; [t gives exercise to the organs of 
life; and elasticity to the muscles ; the 
lungs ^are expandedf the circuMtion of 
the blood is promoted ; it gives tone to 
the stomafti, and profnotes all the 
Accessary secretions and prevents all. 


or cream. 

DAMSON jelly! — Proceed 
as in Cherry page iig, 
DifMSON PIE,—The same as 
page 119. . , 


obstmodons in the viscet;^ 

At flivt tiiey mora ilovly, with oantl^ and 


Riaoe, 

UkelLOtM* wh«n,^Httiiig^t , 
duoan kt baiU, Jufi UkAliiCam 
Vi»t funtda A Uttla m itunr uStbilr 


owTu*:^ 

HWliWl a 
ilTSuaL * 
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After; tbfilrrwtaT<Nbi|^; 
lunbld^ tb«(r tHteiimu tluij 

Md: 

Kow dnpMM vhirL, and nov p«ttJoo*it fly. 
And uJutt, tU Itiut, an to tb4 

■ 

"O'er the vdl-po)uhed haU-iwin In dnlea 
ttcj 9 wim: 

Roilee upon her, ■lud she omiltH apon hlm. 
Hff hind cn hit thoidder is tsndorlr plaowl; 
]ki 3 ann giute u tenderly oiruM her waietL 

^Tluy stjK bw hi muid, as they'rt toniii]^ 
eudi other, 

^e prorerh,, Oas food tnin's deegrrirv 
^ thor ;** 

And tbees Aodtljr tunu often end, it ii laad. 

In tuminf the lady^i Or fcntlemiui^t Jtiad** 

French Tcrma Used in Dancing. 

A 4 rHif —Te the right, 

A gstvehe —Ti> the left. 

A v&sflacis —To your places. 

A /ff fin —To the end, 

Asiortmcni du Quadrt/U —A set of 
* Qaadrilks, 

A rthifur —The wrong or reverse 
Baiamez —^Set to. partne/V, 

Bo/atugt d VOS dttmes —^ Gentlemen 
daiioe four bars before their partners, 
Baiattetz cn rond —All join hands and 
set in a cirdc, m 

Balanciz en moniintf —Gentlemen join 
‘ right bands witl^ partners, and set m 
form of a cross. 

Bahneez guairi fn —Four set Jn a 

hne, joining hands. 

Balssnctt s-ux coins^To set at the 
corners, 

Balamez sruatn sans vons quitUr la 
■main —Four persons dance without 
quitting hands, 

Bal/oUz—A step repeated four limes in 

the same position, 

Chaim Anglaist —Right and left. 
Chaim Angiaisi douMt —AU the couples 
perform the figure at the same time* 
Chaint d^s damts —Ladies' chain. 
Chaim*dzs damzs dauBli^'Th^ w hole of 
the ladies commence at the same 
lime. 

ChasscM creistZf tons /ri Ani^r ef dt^ 
chases —Gentlemen all change places 
witlbpaTtni^rs abd tiack again. 

Chasstz zt ddchasitz^To povq to the 
right and left. 

Change da dames —To change ladies.* 
Centre fiartit^our ies autra —The other 
#^oers do the same, 

/)imi Anglatst—HiiK right and 

^ kft/ 1 

DePtffiramenade —fillf prornenade. , 
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Demi iattr d fjiaftrf-'Fonr" hands hall 
round. 

Demi Ladies advance to the 

«ntrc^ give right hands half round, 
return to places. 

£n avant quatre —The firsl nmd oppo^ 
£ile oottple advance and retire. 

Bn avant treisdeux /tf if—Three persons 
advance twice. 

En avnnt deux $t en *m'i™-^Four 
opposite p^sons advance and retire. 
Figueresc devani—^zxiz^ before. 

Maxurka Step, turning rounB 
to each lady. 

La dame —The lady. 

La grand cAafw—AlLeight move round, 
giving alternately right and left hands 
10 partners, beginning wuli the right. 
La grand propienade —All eight pro- 
Inenade quite round to places, lead¬ 
ing to the right, ^ . 

Le cavalier—Th^ gentleman. 

Le grand quarre —The eight dancers in 
tnc figure to form squares. 

Hands across, Th* figure 
win explain if it is the genLlcmen, or 
the ladies, or all eight • 

Pas d'Allcmartde — Each gentletnan 
turns his partner once under his arm, 
either side. 

Queue du chat tnlier —^The four OppO^ 
site persons promenade quite round, 
Retraversez —Return to places, 
Petraversex deux tn donnani /a main 
gauche —Rccross, giving left hands. 
TVfltJfr/rt — Two oppusUe persons 
change pbe'es. 

Traversez deux cn donnant la main 
' dreiu —The two opjxisite persons 
cross over, glvmg right hands. 

Tour aux cffiwj—Turn at the gorners* 
Tcvr des mains —Turn and give both 
bands. 

Pantalim—F\t^\ figure in a Quadrille, 
Second figure in a QuadrUlt, 

La Pajfle—Third figure in a Quadrille, 
Treniie nnd La Paslorade —Fourth 
figure in a Quad ri lie. 

La. Finale —Fifih £guii% in4a Quadrille, 

First 6«t of QuadrUles. 

I Le PjUitalon*—Right and Icft^ 
set and turn partners. Indy's chain, half 
promciuide, naif right and left; Iheo 
sides repeaL 

3 L.e Et«,^First lady atKt oppo^ 
aite gMitleman advance and retire twice, 
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chaises riffat and ]eft» cross and 
ftdvanu then ntire, chuses lo the 
ri^ht and left, recrosa and turn partners. 

3 La Poule.—Fjtst lady and op^ 
petite gentleman cross to each others 
places, presenting the right'hand. Re- 
itim, taking left Rands naif way giving 
right hands to Ujeir partners who ad^ 
vancc to meet them. Set now in a line 
of four, half promenade; the lady and 
gentleman advance, and retire twice, 
the fonr advance and retire, half right 
and left to places. 

4 La Trenise.»Ladies^ ch^in, 
sct> and turn to partners ; first coupk 
advance twice, leaving the lady at the 
left of the opposite gentle^pan. first 
gentleman retires; two ladie$ cross over 
and change sides, while the first gentle* 
man passes between them ttp the centi^i 
the same repeated to places; set, and 
turn partners, 

(This is omitted when La Pastorale" 
is danced.] ^ * 

5 La Past oral e.-^Tbetirst couple 
advance twice, leaving the lady on the 
left of the opposite gentleman, the first 
gentleman then retires. Three advance 
twice and retire, first ge;nt]enrin ad¬ 
vances twice and retires, hand^ round 
by four, half right and left to places. 

6 La FipaJe^—Grand Rond (gal- 
ope promenade) and L* Et^, or advance 
four and retire, cross over, advance and 
redre, rt^oss, and ladies' chain. 

The Caledonians. 

I The two I'^ding dancers hands 
across and back,—set to partners and 
turn,—ladies^ chtun^—half promenade, 
half right and left. 

3 The first gentleman advances and 
retires twice—set at corners, and turn, 
each lady passing into the next lady's 
place, having changed partners, all pro¬ 
menade- quite round, the second, third 
and fourth gentleman repeat the fig*ire. 
fall to places. 

*3 The leading lady and opposite 
gemlemaa advance and retire, advance 
and turn to placeat-^-the top couple past 
between tbe oppotsite couple, and return 
outcidc,—all set at comers and tumi 
grand round, advancing once only, turn 
partners. ,, 

4 Tbtf leading lady and qpposite 
gentleman advance and atop, partners 


advancA^tum partnert to pilaocs,*—four 
ladies' move to the right, each lady 
taking the next lady's place, and stop— 
gentleoLcn to the left—same repeaisl,, 
promenade to places, tuim partners. 

5 The leading couple promctiiide 
round inside the figure,—the four jyjiq' 
advance, move to each other, affi re¬ 
tire; theTour gentlemen do the same 
and how. Set to partners and turn, 
grand chain, half round, promenade to 
places and turn partners. All 
Croiia, other coi^les repeal In succes¬ 
sion, promenade for finale. 


Lnocers Qundrillei. 

X La Roae.—In this, the Unt or 
leading lady and* opposite gentleman 
advance and set, turn with right hapda 
round to places, the first couple cross 
ovetf leadmg between tbe opposite 
couple, who cross over on the outside, 
return on the outside, the other return 
between, set at the comers, and turn to 
places. Repeated by tbe other couples. 

a La Ljadowiska,—First couple 
advance and retire, again advance, the 
Jady remaining in the centre, the geu- 
,*lemau retiring to place, ck^sa to right 
and left, turn partner to place, the side 
couples join hands with top and bottom 
oouples, all advance in two lines, and 
turn partners to places. The same by 
other couples. 

3 La Dorset.^First lady advance 
And stop* then the opposite genUe* 
man adduce and stop, lady retires to 
place, then the gent|^an retires, four 
ladies' right hands across half round, re- 
tutn with left hands back to places while 
the gentlemen lead half round outside 
to the right, returning by the left to 
pl^s. Repeated by the other couples, 

4 L’Etoile.—First couple lead to 

(he couple on their right, partially 
retire, then to the couple on the left re* 
maining opposite to them, ckasst^ ervistr 
and set* turn partners to places, right 
and lefL • 

5 Les Lanciera. — The ,grand 
chain quite round, (sixteen bars*) tha 
first couple advance and tufn half round, 
then the couple on the right advance, 
following tbe Gt^t couple,^eu the cou* 
pie cn the left follow, then the^^t 
couple forming two lines, ekasm efthtr 
and set, back again and £^* caA oft Id 
two lines, la^es going to the rig^ g;en- 
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llemen to the left^ meet your ift.rtnerSr 
advuica, stud set back again, foRning 
two liuefit ail advance and redrei turn 
parmers to places. Grand chain at 
finish, 

Mazourka.—This a Polish ^ance^ 
Thd^sitiou is the same as for a quad¬ 
rille. Eighty bars of tausic m played 
before commencing each figure. I'lie 
gentlemen take theit ladies by the hand 
round to the left ^ at the end of which 
the ladies pass to tbc left of their part¬ 
ners ^ without Icjiving their liands. Set, 
by all the couples turning twice roivid 
in their places» and changmg hands at 
the second turn ; at the end of which 
the ladies resume their places, 'hhe 
first gentleman then leads his partner 
forward, and make her iTass from one 
hand to another, round him. They set 
jn the centre, turning ; the gentJemau 
doing the step holupca. while the lady, 
whose left hand he holds with his left 
hand, behind his back, and the right 
before passes round him. They change 
hand$ and turn, with the same steps, in 
A contraiy direction. This List tnm 
must be finished Opposite to the iidE 
Qouple on his left, with whom die gen¬ 
tleman exchanges partner and performs 
the Same figure, which he afterwards 
repeats with the other two ladies. The 
other gentlemen, each in turn, danoe 
the same figure. 

a Right and left with side 
ooupTe. Set, turning ; the ladies having 
previously p^set^ to the left of their 
^partners. Tbc first gcnileman Wds his 
partner and the Indy on his left forwards 
and round the circle. When they have 
reached the centre of It, he gives a stomp 
with his foot, on the eighth bar: at'the 
same moment both ladies pirouette 
rapidly/and piece at the end, their arm 
in attitude on the gentleman's shoulder. 
The three set. turning and going back 
to their places : the gentleman holding 
the two ladies by the waEstt immediate¬ 
ly afl^ the pirouette. The other gentle¬ 
men repeat the same figure. 

j'Right and left all round* 
The first gentleman leads his partner all 
TOi^, and iRieels at the end of this 
pijlmemde. Holding his lady by the 
left hafti, he makes pass round him, 
'anU net quickly al; the eighth bar. 
Set p tuming* The other gentlemen 


do the same. Finish by Kolo, Of bands 
round to the rigK’u 

'Galopadc,™jFj>j( Figure. -Ladies 
chain half double; turn corners; then 
< first couple,advance and salute ; same 
. with opposite paruieis; second, third, 
and fourth couple the same figure ^ half 
double ladles' chain, turn corners; four 
ladies advance to the centre, and salute 
to the l^t; four gentlemen^ perform the 
same figure ; half promenade to places; 
turn partners. 

Sirrjnfi Pigure. —IjC Grand promenade 
witTrgabpade A-la-chasse; top arid bot¬ 
tom Couples lead to riglit, and set, hands 
four round ; separate into two lines; 
the first gentleman and Opposite lady 
lead down the centre, other couples 
foil owing, and return outside; finish 
with quick galopade step. 

7 'AirJ Figure .—All turn with right _ 
hand to partners ; set in a circle, and 
turn to places i.first couple advance and 
leave the hdy at left of opposite gentle- 
man ; salute toufid with partner ; then 
with opposite lady ; bauds four round to 
places; turn partners; half chassez 
cToiser ; turn corners ; repeal the same 
to places. 

^Va/ts Balance* I turn cor¬ 

ners. each lady taking next lady's place ; 
repeal the figure untlj each lady is with 
her txiTtner; first couple advance and 
retire with the partner at left; reel with 
the same lady ; ladies wall* quite round 
to the nght; gehltcmen at the same 
walls half round to lefl; ladies^ hands 
across half round, give left band to 
partner; set and uiim to partners jpWalti 
to places. 

C oun t ry D anct ,—DaMng white 

SergeaJit. -The leaditig bdy and 

gentleman cross, and pass round below 
the second couple ; they then turn with 
the right hand, halting between the 
second couple; the four then form a 
line, the second couple being outside, 
advance and retire.; advance again, and 
turn down the middle anck bade again, 
and chassez; remaining couples con* 
linue the figure. * 

The above is one of the most elegant 
Country dances, and when danced by a 
good number has a very imposing 
effect. - * 

PoUea. — The Gccttemafi placet 
bis right hand on tbe lady'** wnut, 
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1I10 diantt also on the right. She 
must then continue the same as the 
genttenniBp but d €^ntr^ /tW/ that is 
she slides with her right foot when 
the gentleman slides with his left \ and 
when the gentleman slides witli his right 
foot, she ^ides with her left to the left. 

* The beauty of this waltz is never to 
]utiipj but only^ to slide. Make the 
stepQ rather wide, and keep the knees 
slightly benL 

DANDELION.—This very valu¬ 
able plant is well known, It is diuietk, 
tonic, and aperient, and has a direct 
adtion in removing okstructions of the 
liver, kidneys, and other viscera. It is 
I^uliarly valtmble in all Liver com¬ 
plaints, derangerneut of the digestive 
organs, and in dropsical affcction^^ 
Had not this plant been So common 
and so cheap, it would be prized hkt 
Fifid I An Infusion or decoction may 
be made of the roots and leaves. But 
the extract is the best, thus prepared ^ 
—Take up the roots in beplember, 
clean them; bruise in a mortar, and 
press out the juice : strain, and put it 
upon a plate in a warm room to evapo^ 1 
rate, and render it thick and solid. 
Dose: from a scruple to a drachm throe 
times a day* * 

Dandelion has cured liver complaints 
when all other means have failed. 
** The idbre dandelion is ustsd, the mirc 
certain proof will it afford of its utility.^' 

Dr* y. 

* DANDELION BEER*—Dan¬ 
delion root, 5 ^ Ih. to I gallon of water; 
boil well, and when cooled new milk 
warm, add t lb. sugar, t oz. ginger, a 
Lemon, and r oz. cr«am of tartar. Add 
a little yeast. It is very gobd for the 
liver tmd digestion. 

Young nettles, bahn* or any Ot^ier 
herb may be treated the same way, 

* DANDELION COFFEE. — 
Good colonial coffee, 3 parts ; hard ex¬ 
tract of dandelion, i part; chicory, 1 
port. ^Reduce them to coarse powder, 
and mix, and grind them together* 
Good fgr digestion and affections cf the 
livej. 

DEAFNESS.—Foi-plove leaves 
wqjl^ bruised ' mix the juii:e with double 
the qu^tity of brandy* Keep for use, 
Dmp&t dvp Into ear once a day^ 
jmfl fiux in the tir a fiinall pdeoe 


* 

of sponge saturated with it. --Or, 

clean the eiar wi;}! out with warm water* 
dry it, and then soak sponge in glycer¬ 
ine, and put it ilito the ear, moving it 
backwards and forwards, to lubricatL* it 

Ihorouglily*-Or. syringe the ears 

well vrith warm milk and oil; then take 
opodeldoc, and oil of almonds^ of each, 
K oz*, and apply with sponge or litib 

Or, fill a chan ^tone bottle with hot 
water; lay the ear on the bottle as hot 
os it can be borne, so that the steam 
may ascend into it every night when 
going to bed^ for five or ten minutes* 

Or, take fine black wool, dip it in 
CufPfiAifratid OU, and put it into the 
ear; as it dries, dip it again ; and keep 
it moistened in the ear for two or three 
weeks. 

lie electrified through the ear*-*Or* 

put a little salt in the ear mixed with 

sweet oil.-^Or, three drops of onion 

juice at lying down, keeping it in with 
Imti——Or, mix brandy and sweet 
oil; dip black wool in this and put it 
into the ear, Wtien it grows dry, wash 

wdl in brandy ; dip it and put it in 
^again.—‘If attended with headache, peel 
a clove of garlic, dip it in honey. 
Apply It with black wool* Previously 
drop into the ear-a few drops of die 
juice'.—A mixture of ten drops of spirit 
of turpentine with 1 oz. of almond oil, 
using black wool* will tend to the cure 
' of deafness arising from diseased ceru^ 
minous glands.—If deafness arises from 
wax, syringe the ear with warm water, 
applying tiie night before a little glycer¬ 
ine. 

DEAFNESS, If recent* to 
Cure,—If not* to Relieve*—Hen^s 
oil, I gill ; and a single handful of the 
Sweet clover raised in gardens; stew it 
in tlie oil until the juice is all out, strain 
it, and bottle for use* 

Wher^ deafness is recent, it wdl be 
cured by putting 3 or 4 drops daily into 
the car* but if of long sL^nding, much 
relief will be obtfiin^ jf continued a 
sufficient length of time. 

DE AFN ESS.—Take the juice of 
foxglove leaves* and an equal quantity 
of best brandy. Mix* Ihit 2 drops into 
the ear at bed«dn]e* Stop die, ear with 
• little lint or sponge, vet with the* 
same mixture. 
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It Ab 5 cnned moDj persons, some who 
had been B«if nmny 
Or, lake the juice of’a frosted tnniip, 

anti apply on spongt^-Or^ saturate 

a piece of grey woo! with your own 
urine, when worm, and apply it very 
wet 3 time^ a day, • 

tSEAFNESS CURED-' BY 
ETHER.*—The titethod consists in 

I 

introducing sulphuric ether into the 
aural conduit, m doses of two "to S 
drops a day for twenty days, when the 
application is suspended for a Ishort 
time, and again commenced. Much 
bas been said in France about sulphurit 
ether, it does very well in some cases, 
but does not, us a rule give general 
satisfaction- 

An eminent physidafi says ,—** TiUie 
sassafras oil, 5 drops : sweet oil, oz. ; 
Mix, and-drop into the ear once or twice ' 
a day.i^e says tliat this seldom fails. 
—Or, ^turate a little lint with tincture 
of Lobelia, and insert twice a day. 

Avoid the use of all mercurial: prepata* 
tiom In any disease ^ an eminent physU 1 
clan says, that most cases of deafness 
have been caused by the use of mercury- 
Some Medical men speak st'ongly 
against the use of cotton wool put m the 
car^ they Say ihc fibres often fasten lo 
the wax and arc drawn inward, causing 
deafness, 

DELIRIUM TREMENS.--^ 

This is the disease of drunkards, and 
those who take narcotics, as opium, &c. 
It may be called " the dram /fver 0^ 
drunkards^' The person is tremulous, 
^as nausea, vomiting, and wakeruLness, 
restlessness ; he raves, and imagines 
snakes, demons, &c., are about him. 
This disease doubtless arises from' 
cjctrcmc stimulus of the brain- 

To Cure.—First allay the par- 
oxysiUi calm and support the nervous 
system, ^ giving brandy and other 
s^ts. Tne redness of the face, and 
the pulsation of the arteries, heart, 
indicate determination of blood to the 
. head. Equalize the circulation by bath¬ 
ing the feet and legs in wami ley^water, 
then apply mustard plasters to the feet 
and nape of the necL Give a purge; 
and now and then a cupful of valerian 
scull-cap, or strong hop tea, or from 10 
to ao drops of lau^num. 

^ Emetics are very useful, and may be 
given in the 'same kind of spirits the 


4 

patient has been acc^stapicd to take- 
A strong decoction of wormwood Is 
successfully used in Amciic&n hospitals. 

DELIRIUM TREMBHS, to 
obtain' Sleep.—Give an emetic of 
Ipecacuanha, Iheu give 15 to zB grains' 
of the same, every a houn, using the 
shower bath, and giving ^ the beef tea 
the patient desires. 

The danger arising from the sudden 
stop of their accustomed stimulants, is 
overcome by administering, freely, a 
strong decoction of wormwood- This 
has been very successfully used in Atner- 
can Hospitals- Or, use the BtimniaU 
ittg page 37^. Give also 

strong coIIk, 

DEMULCENTS- Medicines 
moistaning, softening, aad abating irri-^ 
tatioti in a part. 

DENTIFRICE^ Indian—'Pro¬ 
cure 6 betel nuts from a drysalter's, and 
place them In a charcoal fire, until they 
become white hot. ’When they are 
coMj place them in a mortar, and re¬ 
duce them to fine powder. Deposit in 
^oxGs for usc^ It may be scented with 
orange flower water or extract of orris 
root. This tooth powder is prijed for 
its antiseptic efficacy, dispelling all Im¬ 
purities of the teeth and gums, and pre> 
serving the enamdi frora corrosion, 

DENTIFRICE, Invaluable-— 
j Dissolve n^rly a tea-apoonftH of finely 
powdered borax tu half a pint of tepid 
water ; add to it 10 drops of tincture of 
myrrh .-^Or, prepared chalk, i oz. i 
camphor, 1 ckachm. Mix. Dissolve 
ihe camphor in a little spirits of w^ne.— 
Or, Cuttlefish, 3 on, j cream-of tartar. 
34 oz, ; oirii root. % ot Powder all 
fine. Mix. and add 10 dpops of tincture 
of myrrh. 

DEPILATORY.— Ta rtmaut' 
super^uQui ZTffirx—Saturate the part' 
well with fine oil. In about an hour, 
wipe It olf; then take finely ppwdeied 
quick lime, i oz. \ powdered orpiment, 
1 drachm; mix with white of egg; 
and apply wkb a small brush. 

DETERGENTS .—Deterge 
means to cleanse. Detergents remove 
unwholesome matters adhering to.w^ 
obstructing the vessels ; usually applied 
to foul uloera^ &c,, as tino^^ trtmjsirtii 
bbneyi alum, water, tnrpcntlnei^c. 
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DEVONSHIRE SOUP.'-Lean 
bed*, a lbs. ; 6 onions, poin.t«5^ i can 
rot, 1 turnip, ^ a pint of split peas, i. 
^ion of water, a head of celflry, and a 
nice bearing, with salt and pepper. 
When ^iled. pass through a sieve, add 
spinach and celery.boiledj dried mint, 
and toasted btiad. 

D 1 A B E T E S,—An cicessivc 
discharge of urine. 

Sassafras, a os. ; guiacupi, i or. ; 
liquorice root, 3 o^. ; conander seeds, 
bruised, 6 drachms ; infuse in 1 gallon 
of oold lime water for 2 days, l ake a 
cupful a or 4 times a day. Or 4 ozs. of 
alum whey may be taken 3 tiines a day. 
Made thus—Boil 2 quarts of milk over 
a slow fire, with 3 drachms of alum till 
turned into whey. 

Or, take Diurttic Drops, page 162.-^ 
Give the Bitter Vapour fjlaih occasion-^ 
ally, and rub the body well with the 
Stimulating Liniment. If the bowels 
are constipated, give the Cathartic 
Powder. 

DIABETES. — Drink wine, 
boiled -with ginger, as much and as 
often as your strength will bear, 
your drink be milk and water. All 
milk meats are good.—Or, drink 3 or 4 
times a-day a of a pint of alum pos* 
set, putting 3 drachms of alum to 4 pints 
of milk. It seldom fails to cure in 8 or 
10 days,—Dr, Miad. —Or, infuse % ct. 
ofeantharides in a pint of dirirof vitnol. 
Give from 10 to 30 drops in Bristol 
water 2 or 3 times a-day. 

DIAMOND CEMENT.—Take 
■singly, soak it in water until it be¬ 
comes soft, then dissolve it in proof- 
spirit, and add a little resin varnish. 
Used for joimng china, glass, and, 
under the name of " Armenian cement," 
for joining and fiaing precious stones, 

, DIAPHORETICS.—Medicines 
producing perspiration,, or gentle sweat, 
DIAPHORETIC POWDER, 

>^Ipec^uanha powder, 2 grains ; puri* 
fied opkum, % grain ; nitrate of potass, 
or saltpetrC] 10 grains. Take nt bed* 
time in a severe attack of influenza, or 
bronchi ris, in gnicL 

nr Hentl&e is preferable to opium. 

Diaphoretic decoc- 

ripN ^4 or 3 ois. of Pleu* 
lisyrqjS; boifed in a or 3 pints ot wAter. 


* 

A tea*cuprul. A good remedy for pleu¬ 
risy, and indammation of the lungs. 
DIARRHCEX.-trom tbc Greekt 

din rhta,*to flow ihrough. It U an un¬ 
due relaxed^state of the bowels, as iu- 
^ duced by improper food, drunkenness* 
co 9 c>; or it may Ik a symptom of another 
disease, as consumptionj &c. 

The NftitraNiin^ Mtxturt wDl be 
I found efficacious in this complaint.—Or 
I take a tca-Spoo [iful of Coinpcsitimi Porw- 
\ drrl and i of tincture of myrrh, and 
j keep the patient worm. The following 
! good remedies :— 

' To 1 quart of blackberry juice add i 
I lb. of white sugar, i table-spoonful of 
j cloves, 1 of allspice, 1 of cinnamon, and 
j 1 of nutmeg. Boil all together 15 inin* 
utes; add a wineglassful of whiskey, 
j brandy. Or turn. Kottle while hut, cork 
I light and seal. This is almost*a sped- 
j fle in diarrhoea. Dose ; a w^ineglassful 
! for an adult— % for a child—wjfl often 
.cure diarrhoea. Take 3 or 4 times a day 
if the case is severe. 

Or, Confection of catechu, 2 dractaius, 

I cinnamon water, 401s. ; Syrup of white 
poppies, 1 0£. ; mix together. 1 or a 
table-spoonfuls to be taken 2 or 3 times 
I a day as required; for chiIdren under 10 
years of age, a dessert spoonful to bc 
used ; under 2 years, a teaspoonful, a1^ 
a or 3 tunes a-day* as above stated. 

Draught for Diarrhoea. Take 
trULture of oiJittm. 30 drops ; prepared 
chalk, 2 drs. ; powdered gum, 4 drs, ; 
Tiicture of catechu, 2 drs. * rose-water, 
i 2 ozs. Mix, and take a table-spoonful 
i 3 or^ times a-dfly. * 

Or fill a small basin with dry flour, 

. tightly cover it with a greased cloth f 
boil it 3 hours. Then let it cool. For 
use, grate a dessert spoonful of it into 
peppermint water; more for an adult. 
—Dr make a strong tea of blackberry 
leaves, or raspberry leaves. 1 have 
knoH'n the latter superior to all physi* 
Cl ana. Follow it with a little port wine* 
grated nutmeg and ginger. 

Or, t4akc of poplar bdrk, ^ ; 

prickly ash berries, oz. ; fleabane, H 
oz. ; slippery dm, 1 drachm; pour on 
them a pint of boiling water ; inruse two 
or three hours.—Tonics must be given 
: after the cessation of the relax. 

DINING TABLES, 

—Put a little cold-drawn'linseed oil li^ 
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the middle of a tnble^ and then with a 
piece of lifien rub it wflL over the table ; 
repeatedly change the linetL till the 
table is dry. 'riie by repeating 

thi^ process^ will assume a beautiriU 
polish^. 

DINNER PILLS.—Aloes Jind 
jalrtp. of each 2 ozs, ; rhubartJi '% oz. 
Mike \nlo ihrtrc grain pills with syrups 
of ^^ornitvood Take ironi oiio 10 four 
(luring ihe ihiy. 

DIPHTHERIA.-"! haie hn<\ 

the Trt'iiiinciit of scver.il crises, nncl hns'e 
iint^orutly been iocce&sful : tiie lemedy 
IS very iimple. It is the external appli¬ 
cation of water to the throat, at degrees 
of tempcTalure alternating from the 
highest that the human skin will bear, 
down to atmost zero. 1 am prepared to 
verify lhat by proof. A. HEMDLR' 
SON. M.R.CS.i Eng. 13, Upper Sey¬ 
mour St, Portman Square. London* 
jtSsB. 

iM, Roche mentioDs in Wnian Midi- 
tale that he had saved six i^atients in 
six cases of diphtheria b-f the foliow'ing 
mode of treat inetit. ^I’he false meni. 
branes were first freely cameriict’ with 
lunar caustic* and injeclions theni made 
every hour against the fauces with a 
solution of common salt, the strength of 
the solution,being such ns not to create 
musca. Cholorate of potash was also 
given intemnlly ; and tincture of iodine 
as a topical application, w’as used in 
hidf the cases; but M. Roche considers 
that the irrigations with the sulutiun of 
common salt were Ihc chief cgeiits in 
ihe case. 

diphtheria, American 
Remedy for.—Mnke iwo small bags 
to Trach from ear to ear, and fill them 
With wfiod ashes and salt; dip them in 
hot water, and wring them out so that 
they will not drip, and apply ^hem to the 
throat; cover up the whole w ith n flan* 
nel doth, and change them as often as 
they become cool, until the tliroat 
ccrtnes IrritaTcd, near blistering. Tor 
children it is necessary to pul flannel 
dOLhs between the ashes and the throat 
to prevent blisterin|r, Whvn the ashes 
have been on a sufhcicnt time take a wet 
flannel cloth and mb it with castile soap 
tinUlit covered with a thick lathery 
^ip it in hot water, and apply it to the 
throat, and change as ihey cool; at the 


same time use a gargle'made of ono 
tsa-EpoonfuJ of'eayenne pepper^ one of 
Salt, one of molasses, in a tea-cupful cf 
hot vrater* and when cool, add oae- 
foiiith as much cider* vinc^r. and gar¬ 
gle every 15 minutes, untd ihe patieni 
requires ilcep, A gargle made of cas* 
iilc stjap js good to be used part of the 
lime. 

A correspondent in Maine, in sending 
the above remedy* says there had been 
a niirnb>>r of deaths from diphtheria 
UEird tins remedy was uwd, since then 
all hod iccovci'clI. 

The Sulphur Treatment of 
Diphtheria.—An eminent London 
physician has worked great wonders in 
treating diphiheria as follows ; ** He put 
a leaspooijful of flour of brimstone Into 
a wine-glass of water, and stirred it well 
with his Anger instead of a spoon* 
When the sulphur was well mixed he 
gave It as a gargle, and in ten minutes 
the patent was out of danger. Instead 
of spitting out the gaig!^ the patient 
must swallow it, In extreme cases in 
which he had been called just in time, 
Vben the fungus was boo nearly dosing 
to allow the gargle, he blow the sulphur 
through a quill into the throat, and* if 
the fungus had shrunk to allow of 
then the gargling. He never lost a 
patient from diphtheria, If a patient 
cannot gargle, take a live coal, pul it on 
a shovel, and sprinkle a spoonful or two 
of flour of brimstone at a time upon it; 
let the suflerer inhale it, holding the 
mouth over it, and the fungus will die. 

" ir plentirully used, (lie whole room 
may be filEed almost to suffocation, and 
the paiient can walk about in it, inhab 
ing the fumes, with doors and windows 
closed,"' 

DIPHTHERIA.-A eentleman 
who has administered the following 
remedy for diphtheria sAys that It has 
always proved effectual; Take a to* 
banco pipe, place n hv« coah in the 
bowl, drop a little tar u]ion the coal, 
and Jet the patient draw smoke into the 
mouth, and discliarge it through the 
nostrils. The remedy is safe and 
; simple, * 

DISCUTIENT OINTI^E^. 
—Dendly niglit-sbade, ^rk oi bitter* 
sweet root^ dcuta ieam * stFan^mia 
leaves* of each 3 ojs.; lard. ^ * lb. 
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Bniise and dimmer tbe roots in spirits; 
then ndd the brd, and siinmer tjir the 
Ingresicnis arc crisp, atid strain. A 
great dispcrhiir of scrofulous and giand- 
ulor swellings. 
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DISEASE, Indicotions of.— 

Disease srjiiiuluncv 

attacks SUihk'iilv 

someiitncs it 

tumes 

vtt 

slowly. Irntii 


tion and inflammation makr ihcln.sohos 
understood nt oncu. Mrnt.il dciws,- 
Siun is ofU'U a sign of fdilmg lieahh." 
Fe^'crs have four stages :— 

1 The fy?rming si.igc, diaractc^risctl 

Wy a feutmg of nching of [he 

linibs, pain jii the back, Joss ol .ipjieiLtQ 
and sleep, and depression of bjjirjlSn 

2 The £i*id stage. A chili over ir-c 
entire body is foil, wjtii drowsim-^^s, 
'prostration, and sometimes by sickness, 

3 The stage, when heat follows 
the chilliness, and the skin becomes 
flushed and dry. Gt^at lie:idaclic pi^e- 
vailj^p restle^ssncss, intense ibirsi, nau¬ 
sea, and light and sound give pain. 

4 The /asf stage, in favourable casts, 
IS marked by perspimllon and by some 
relief from paiti. 

The state of the tongue indicates 
health or disease. Flond redness a 
iign of dyspepsia a livid or |>urple 
forguct^showi ofisiructioti in tht tir- 
ctilattoB^ or hiags: a whme tongue 
denotes a weak and impo^crKlied state 
of the blond: fmted tongue is com- 

mort to sonic people c^^'n Vphen in 
healtli* but when there aie bright red 
]tilts perceptible beneath the fur, fever 
prese^ t a longue j^th red edges and 
furrjd n the TfiddJe 11 a sign of intern- 
' pcT^nr*^, or brain disorder. 


DISINFECTANTS. —The 

mo^t effectual and agreeable is 
liven the smell of musk anti ciistor, 
wdneh cannot bdi overpowered by any 
other ^iihst.nmc, is qompictely dispelled 
by the fumes of ctilke. J'owder the 
beatis w'tll in a morlur, and strew the 
puwdvr over a ]a'a(ed shovel or iron 
iJiiile, Carry it ui> and down I he housc 
to iieiiuahie a]] offeiistvc sim lla^ 

Or, In a cjuart of water dissolve three 
□£s. of sugar of lend^ and then add three 
ounces cl ntjuafortis. -Sliakc up w^elL 
h IS eflifcacioiis, m removing oifcnslve 
smtils fi uni thamhr uleiisils. Sprinkle 
the [ihce or room inft'Cted. or hatig up 
cloths dipped in u. See CkiGridt af 
Ltme. —Or. ihilt|K'tre, 6 drachms, sul- 
]>tiuric aciii, 1 o^. ; atld the acnl very 
slow ly^ ^lir oft, that it may be diffused. 
—It prevents infection in fevers. 

DIURETICS. — Mcdidiies in- 
crcnising the secretion of the iiririe. 
DIURETIC DECOCTION — 

f^Hieen of ilie meadow, wiiiJ carrot seed, 
spcaiuiint, nulLivcfd, dwarf eldvT.jiuii- 
|iep-3>t‘mcs, of each, 2 \}z\ Fruivc, and 
Ijnil a short ijme in two quarts of water. 
Very UscUil in giavd and dropsy, A 
Gujiiiif to be tat^rii ocoasignally. 

DIURETIC DROPS, — Tinc¬ 
ture of kino, oz. ; balsarr^of copaiba, 
spirits of turpentine, of each r os. j 
Sweet spirits of uittc, 2 0£. ; qtieoti; of 
the moadow, i at. Alix, and add 1 
bcrnple of camphor. T;ike nearly a 
tea spoonful in mudlage. Most valu¬ 
able for scalding urine, inHanimation of 
the kidncvs, Hq. 

DIURETIC DROPS.—Sweet 
■spirit of nitre, i a. ; arotnatie tincture* 
5^02. Mix. Fifty diojp 5 may be lakea 
3 or 4 times a day, in wine and water. 

This will be found very cflicient In re¬ 
moving obstructions tn die kidneys, and 
promolhiig the natural flow of urine, 

■ DIURETIC INFUSION. — 

Paisley veeds, yi oz. ; cleavers, ?! oz.; 
btinjoek U or, : cooAion:. }i cr.; 

spatriniiu. j 4 OK. ; Jumper berriciS, 

OK.; huseed, ^ 0£.; gum arnbte, K 
OK, Pour upon ihcsc two quarts of boil¬ 
ing water; infuse two or three hours* 
covering the vessel. Stmin, and add 
half a pint of best gin, 4 opnoes of 
honey, and three tabJe-spoOtiftiU of* 
ilipp^ dm. ThU Is k most voluaNt 
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dhjfciic: It is cooling* and allays all 
urinary affections^ gr^'el, scalding of 
urine, and it causes an easy and sudi* 
cicnl flow of the samc^ J 

OIURETIC PILLS.-Caldncd 
rnngncsifl, i drachm ; solidilied oopoiiba, 
a ois. : c?clract oi cTihcbs, j oi. : oil of 
tnr|ieiuine, 4 diops; oil of jtinf^cr, 6 
drops; form into 3 gram pills, 'rake 
one or iwo a few limes a-day, A 
Si^’erii^ remedy for orscascs of ttie 
kidneys,bkddtr, urethra, gravel, whiles, 
and venerea) complaints. 

DOMESTIC RULES.—Have 
a place for every ibing—anct every tlnng 
in Its place, when wanted.—Do cvciy- 
diing in iU proper ume.^Keep every 
' tiling to its projJer uie,—Keep your 
temper* and be forbearing.—Kc ccono- 

rmcal, and not eMravag,i,nt.-Avoid 

luxuries ; pktln living is bc.st for bodily 
health, anili mental comfort.—Avoid 
intemperance, as you would the fiercest 
tiger. 

DOMINOES-—The game is 
played with a set of ivory parallelo¬ 
grams sS in number, marked on the 
face with black indented spots. In 
playing an ordinary g.-tme each player 
draws one after the pieces have been 
siiulDcd locc downwards, And if four 
play those who have the two highest 
numbers are declared partners against 
tlie two whose T]uml>ers are lowest. 
The lowest gives the right to play first. 

Diich player ttien lakes a certain 
mini her ns may he agreed on* five or 
seven fiom tlic lot, and atruinges them 
in his hand, he then eakiilales his 
chance of winning by the number of 
spots on the iJicces. Tlie first player 
then puts down a do mi nee whatever 
number of spots on it he likes, his 
chjcd is to get rid of his double Sixes, 
fives, &c., and the sooner lie plnys the 
lot the sooner he is the winnrt. When 
n ]>layCF has no dominoc that corres¬ 
ponds to the spots at ciilier end. he 
says "can't The next player goe^ 
oil, but if he cannot play ihiii ibe spots 
on the remaining pieces are counted, 
and the player who has the smallest 
niimlicr wins the game. 

Rules foi Playing.^^—i. A domi- 
noe once laid down that coires^nds at 
either emf* must be played ana eatindC 
be rccalkd. 


3, A dominoc once exposed must be 

pbyed at the earliest opfxJrttmity. 

3. A dciTiinoe exposed In sliufDing 
must hi turned face upward* and re¬ 
main so till the end of the game. 

4. No plnycr is allowed to ask advice 
from a non-|j]aycr without the consent 
of his advcr^aiy* otlierwibe ho los^ the 
game. 

5. Each player has a light to shu^e 
the dominoes. 

6 . A doininDc wrongly played, and 
discovered before two moves have been 
made, must be removed, a-nd the nglit 
one played., should three moves be 
made before it is discovered then the 
dominoe holds good, 

7. 'The holder of the highest double 
dominoe in his hand, has the first move* 
after that each |i[fiyet takes the lead* 
alternately. 

8. A dominoe piRyrd out of its turn 
must he left exposed on the table^until 
it can he pkyeilt 

9. If a player abandons the game 
before* it is litiished Jie /oirs* 

DOUGH-NUTS, — Make in^o 
fkmsh, I lb. of flour* ^ lb. of butter; 
% Jbs. of fine siignr; a nutmeg gmled, 
a little cinuaTnon, n table-spoonful of 
yeast, and nulk sufficient to mis. Let 
it rise an hour: fom in squares* 
diamonds, twists, and bake, or fry. 

DOVER'S POWDER.-Ipe- 
cacuanbit, in pouder, i drachm ; pow¬ 
dered opium, one drachm ; powdered 
saltpetre, i oz. All well nni:ccd. Dose, 
from 8 to ao gruins, 

DRAUGHTS—Each player al- 
tCOctlely moves one of his men fonvard 
'at n right angle to the next white 
square ; and when a man js moved to a. 
square Adjoining an enemy, and the 
stpiarc behind that man nngnUrly is 
urioccuplcd 01 becomes SO* that man 
must be captured by the adversary by 
leaping cvt;r with his own man to the 
vacant square, and til^ man leaped over 
is jcinovcd from the board, ^ 

When any man gets to the other end 
of the board, he becomes a king, and is 
crowned by plncing one of the captured 
men upon him, he then esn move and 
take ciiber fomards or backwards inii^a 
angular direction ; and when any player, 
neglects to captin#the advj^arl whan 
be btts the opportunity, he theo Tktidd 
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to stand tbe ^'HufT." Th& following 
are the lAws^of the Game 

1+ The first mqve of each game to be 
taken altemately, 

а. Pointing over the boards or other’ 
wise interrupting the view is not per- 
tniited. 

3. * Whoever tonebra a man must 
piny Inin somewhtric ; find if a man is 
removed into atioilicr ic|iinre* ho inusi 
remain there. 

4. Incase of standing the “huff/' it 
IS optional with the adversary to take 
the man or insist upon him taking his 
omitted by tlie "huff.” 

5. If either pany. when it is his 
turn 10 move, hesitates for a longer 
period than three mimttes, the other 
may call upon him to play; and if. 
after so calling upon him, he <lelay 
longer than five mmutes, he loses the 
game. 

б. *I>uring a game neither party must 
leave the room without the permission 
of tlic other; and a third person should 
decide the time of absence. 

6. When the draws are given to an 

inferior player, the game must be plaj qd 
in a more advatic^d state; and when 
the situations become so equal that no 
advantage can be gained, then he who 
gives the draw5 shaU either force tiic 
othtiT out of hjs strong jxisirion, or be 
must bfr considered to have losi tbe 
game. t 

DRIKK, Sire ngthe ping. “Put 
to a cupful of pearl barley, with three 
pints of cold water, the riad of a lemon, 
and a small piece of cinnamon. 
gently till the barley is tender; add yf 
oi, of extract of sarsaparilla, luiil boil 
gently five minutes more. Strain, and 
sweeten with honey* or siignr. You 
may atid ginger or cayenne, if fialulent, 
or, phlegmatic. 

DRINK FOR THE SICK.— 
Take half an ounce of sugar-emdy, 
quarter bf an onnee of cream of tarhir, 
and ^ few lemon and orange cl]i|js; 
pour upon them one quart of boding 
water. Wlien cold pour off. 

DRIPPING, to Clarify.—Put 
water in 3 ^pan* boil, and pour your 
(V^ping in ; cool, and the dripping 
, will swfm at the top. while all impurities 
wJU Mnk i|ito the Wer, Repeat tbe 
If it is needful. 


DROPSY. — From the Greek, 
water, and dpsist an appearance. 
h denotes the effusion of water, or 
rather serou$ fuid into any cavity of 
the body, or into the cellutar Lin^iue 
under the skin. 

It is indicated by distension of the 
belly, ihEficult bieaiiiitig, dry skin, ini« 
moderate thirst, a dry congh, swelling 
of the feet and legs, dcficicju urine, acid 

deficient ^urspiration. - 06 ser:t; 

Dropsy is a symptom of disease, r<iLlicr 
than itseEf a disease, and generally the 
original cause is a morbid change ia 
one or more of the principal organs of 
the body, the heart, liver, or kidneys. 
It IS caused by a loss of vitality la the 
capillary exbalcnts of the blood vessels* 
by which they arc deprived of their 
elasticity or contrattilily, consequent 
upon the loss of the electric fin id, or the 
nervous enerjg^ upon which their con¬ 
tractility chiefly dept nds; and from a 
deficiency of iron in the blood. 

Give a vapour bath made of bitter 
herbs. (Sec Vapour Bath) Drink the 
Composition Powder lea, sweetened. 
Give diuretics, nnd a pill made of cay¬ 
enne, colocyiith and rhubarb : and also 
this Omrctic Keep up the 

pcrspir.xtion when deficient; and fo¬ 
ment the body daily wilh the SUmala- 
ting Lmimtnt. The compound e:^tract 
of jalap is very effective in e^-aLuatltig 
the water. 

Or. mustard, % oz. : juniper berries, 
milkweed root, horse radish root; bUcik 
alder bark, mandrake root, bitter-sweet 
bark, of each. 1 uz. liruiso them, and 
ml use in 3 quarts of hot water, adding 
the jiticc of a kmcm. A wineglassM 
two or three times a-day. 

Or. take as niuoli as lies upon a six¬ 
pence of powdered laurel leaves, every 
second «r third day. It works both 

wayia.-Or* make tea of roots O'f 

dwarf elder. It works by urine. 
twelve or fonrteeit nimutcs (that is, 
after every discharge) drimk a tea>capful. 

1 liave known a dropsy cured by this in 
twelve hours' time.—Or, one was 
cured by ttkmg a drachm of nitre, 

every morning, in a little ale.^-Or, 

Tar-waler drank twice a-day has cured 
many; ^so has an infusion of juniper 
berries, roasted, and made toto a liquor 
like coi!ec.——Or, tbnee spoonfulSi of 
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the juice of leeki, or elder leaves. ~" 
Tried, This cured ilie*windy dropsy, 

Or^ ^ a pint of deco^ion of butcher's 
bruom, (intermixing purges twice or 
thriee a-wcek.} The proper purge is lo 
grains of jalap with 6 of powdered gin¬ 
ger. U may be increased! or lessened 
according to the sirrngtb of the patient, 

Or^ of the decoction of the lops of 
oak txiughs. This cured on inveterate 
dropsy in 15 days. * 

Or, take senna^ cream of tartar, jalap, 
^ or of each, Alix them and take a 
drachm every morning in broth. It 
usually cures in twenty days. This is 
nearly the same as L>r, Ward's pgwder; 
Ife says it scldoni fails, either tn the 
watery or windy dropsy. 

DRUNKENNESS, to Cure a 
fit of.—Talje 1 o*. of minderus spint 
in a cupful of water, Repeat the doso 
every 15 minules. 

DUCKS, to choose,—A young 
duck should have supple feet, breast 
and belly hard and tliick. A tame duck 
has dusky yellow feet,' They should be 
picked dry, and ducklings scalded. 

DUCK, Boiled-—A duck boiled 
and smothered in onions, is an excellent 
dish, and fit for a munarch, bod 525 
mi mites. The onions should be twice 
boiled before being made into a sauce. 
Serve them as follovts:—I'o the onion 
sauce add chop|jed parsley, a cupful uf 
good gravy, a spoonful of lemon juice, 
and a wmr glassful uf port wine. Four 
the whole u})oe. tiie ducks. 

DUCK PlE.—Make a stiff paste 
crust; clean well a couple of ducks; 
scald them; cot off the feet, pinions, 
neck, and head, a.lt clean picked and 
scalded, with the gizzard, liver and 
hearts; pick out all the fat of the in¬ 
side ; Jay a crust all over the dish ; 
season the ducks with pepper and salt, 
inside and out;' lay them in the dish, 
and the giblets at each end, Aasotied ; 
oovesthe meat*with water ; lay on the 
crust, and bake. 

DUCKSr to Roast- — Curefully 
plck^ and clean the inside. Boil a or 3 
onions in a waters; chop them very 
small. Mix the onions with about b.df 
the quantity of sage leavos, bread crui]ib!i 
finely powdered, a spoonfid of bolt, and 
a little cayenne pepper ; beat tip the 


yolk of an egg, and nib the stuffing well 
together. With a brisk fite roesc about 
35 minutes. Serve with gravy sauce. 

DUCK, to Stew.—Lard 2 youug 
thicks down each side the hreasi; dust 
with flour ; brown before the fire; put 
into a stpwpan with a quart of water, a 
pint of port wine, a spoonful of walnut 
ketchup, the same of browning, t an* 
chovy. a clove of garlick, sweet herfaj* 
and cayenne pepper. Slew till they 
are tender, about Wf an hour; skim* 
and strain, and pour over the duck. 

DUCK, to Stew with Peaa,*— 
Half roast the ducks. Then put them 
into a Slew-pan with a pint of good 
grtvy, a hulc mint, and 6 sage leaves 
chopped small, salt. iicc,. cr^ver. and 
stew half nil hour: boil a pm t of green 
peas, as for eating, and put them in 
after you have lliickcncd the gravy. 
Dish up Elie ducks, pour the grav)#aiid 
peas over them. 

DUSTING POWDER FOR 
CHILD REN ^-Mix prep.ired chalk* 
rice, starch, and fullers earth equally. 
Ffrsi wash the part in cold water, 

DUTCH CAKE.-Tok& 5 lbs. 
of flour; a oz^. of caraway seeds ; U 
lb. of sugar; heller than a ]rit>t of milk, 
and yj lb. of butler; make a hole in the 
mLd<llc of the flour: put in a pint of 
good yeast; pour In the butter and 
milk ; Tuake into a paste ; rise, roll into 
thin cakes; hake 15 minutes, 

DUTCH SAUCE. “Slice an 
onion, put into a stew-pan. ^hha little 
Scraped horseradish, 3 anchovies, some 
chi' T viJHgar, and some second stock ; 
boiHor ten minutes; strain; return it 
jnlo the stew-pan, and beat up a egg^f 
put it to the $auoe, and set it oti the fire 
till it con]t:s to a boil, 

DYEING, the Nesivest Modes. 
"-Black for Worsted or Wool¬ 
len*—Water, 3 gallons; bichromate 
of potass, oz. Boil the goods in this 
^ minutes ; then wash in cold vi^ler.^ 
I’hcn take 3 gallons of water, add 90ZS. 
of log^'kPCld, 3 ozs. of fustic, and 1 or a 
drops of D. O. V. or Dquble Oil of 
Vitriol ; boil the goods 40 minutes, agd 
wash out in cold water. This wyll dye 
from r to a Jbs. of» cloth, or a 
dress, 1f of a dark colour*^ biWn; 
claret, &c. ^ 
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prAU ooloufed dresses with cotton 
warps should be previously steeped one 
hour in sumach liquor; and then sad¬ 
dened in 3 gallons of dean ^ atern with 
t cupfuT of Ultrale of iron for 30 niiniUCSi. 
then ii tnust be ^-elL washed and 
as first staled. 

Black for Stlk.— Dye the same as 
Black for Worsted ; but prc^riouily steep 
tho silk in the following iiquor* Senid 
4 pz-i, of loj^woodr And ot. of tnrmL*- 
ric in a pint uf boHin^ waict. 1 hen add 
7 pints of cold wnttr. bteep 30 or 40 
minutes; take out, and add 1 Oi. of 
suliihate of iron, {or copperas) dtssoh-ed 

in hot water; steep the silk 30 minutes 
longer. 

Brown for Worsted nr Wool, 
—Whaler, 3 gallons^ bichronialc of f»ot' 
flss, yi ot, Boil die good^. in tliis 40 
minutes. Wash out in cold water.- 
Thci^takc water, 3 galloTi^, 6 ots. of 
peach wood, and 3 ojis. of turmeric. 
Boil the goods in tlus 40 minutes. 
Wash out. 

Imperial Blue for Silk^ Wool, 
ftnd Worsted,—Water, 1 gallon^ 
sulphuric acid^ a wine-glassful; Impe¬ 
rial tJhief I table-sf^oonfiil. or more, ac¬ 
cording to the sliadc required. Put in 
the silk, worsted, or wool, and boil ten 
txiinuLes. Wash in a weak solution of 
aoap lather. 

Sky Blue, for Worsted and 
Woollen.—Water, i gallon; sul¬ 
phuric acid, a wine glassful; glaiilicr 
salts, or crystals. 2 t.ahlc-spwnruh; 
liquid extract of indigo, n leaspoonfiil; 
bojJ the goods about 15 minuted, Kmsc 
in cold water, ' 

Claret for Wool or Worsted* 

—/i ihort Tt'try of dyeing thf — 

Water, 3 gallons; cudtxiar, 13 ozs.; 
logwood^ 4 OES. ; old fuslic, 4 ozs .; 
alutn, 14 the goods in it one 

hour. Wash, This will dye from i to 
a lbs. of materiaU 

* CriroBon for Worsted or Wool* 
—WaierT 3 gallons; paste Cochineal, i 
ot.; cream of tartar, 1 ot. ; nitmte of 
tin, a wine glassful. Boil your goods in 
this I hoof* W'ash out in cold ivatct, 
Then m another vessel with 3 gallons of 
warm w^tuf, a cupful of ammonia, the 
welP'mixed. Put in the goods, 
and^ork well 15 minutes* For a bluer 


shade, add more ammonia, Thea 
wash out, 

Fawn Drab for Silk*—Hot water 
T gallon ; Annollia Ii<|uoT, a wine glass- 
Tut; 2 ozs. eucli of sumiich and tieitic* 
Add copiKTas liquor, according to the 
roquircfj shade. Wsisli out. 

[I is I just to have the copperas liquor 
in anoilier vessel, 

tfft' A Di.rk Drah may be obtained 
by using a httic archil, and extract of 
J ndigo. * 

Flesh Colour, for dyeing Silk* 

— Hoiltiig water, r gallon ; put in i 01. 
of white soap, and i oe. of ]x:ar]asli. 
Mi?f well; then add a cupful of Annotta 
hquoT, Put the silk through icvetal 
times, and jiroportion ibe liquor till you 
obtain the required shade. 

A iitflvwn tiihur mav be obtained by 
first passing through the above liquor, 
and then through diluted muriate of 
'I’m. 

Magenta for Silk, Wool, or 
Worsted*—Water, i gallon, heated 
up to aBo* : add Vlagcnta Liquor, one 
t.ible-sjjoonru] ; slir it well up. This 
Will dye a broad ribbon 4 yanls long; 
or a pair of smalt stockings* To dye a 
largt.T quanlily of maienal, add more 
Magenta Liquor and water. Tbe^hade 
of colour m*iiy be easily regulated by 
using more or less. Magenta Pmk may 
be obtained by incTcased dilution. 

Mauve, for Silk, Wool, or 
Worsted.“Water* t gallon; add i 
table-spoonful of sulphuric acid ; then 
hi-at m boiling point. For a very 
Ahavi, add r iea^l>oonfu1 of imperial 
Violet Liquor; boil the same amount of 
matcrjul, stated under Magenla, 
alK:iut 10 mtmiics. Rinse in cold water* 
If ihc colour be too deep, use a little 
soap in rinsing, using waim water. 

A ^e/ffur may be produced by 

using a tablcspoojiful of Vjolct Liquor 
institad of a teaspoon ful. 

Pca-gTccn, for Silk.—To i quart 
of water, put half a teaspocnful of'Pic¬ 
ric Acid, and rather more than half u 
wine glassful of sulphuric acid, nn^ a 
tea-spoonful of paste extract of indigo ; 
boil about 5 minutes ; th en add water to 
cool it down to blood heat, or loo'*. 
Put in the silk, and wqdc it about ao 
minutes. The shade may be varied by 
adding more or le&s of the Pierte Add, 
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or eKtmct of indigo: if more of eiiher 
be addedt boll scptmtcly in a liitte 
water and add lo the previous Hquor. 

PeA-Green, for •Worsted-—Use 
the same maietjjits as the aforcsaul ; but 
beiE all the time in i gallon of water for 
abcjiit 30 or 30 tinniiLcs. 

A darker Green may l>e ob¬ 
tained by using a larger quantity of 
tnatt^rial. 

Plum Colour^ for Worsted, 
Silk, or Cotton.—Watert i gallon ; 
sulphuHe acid, a Lcas]x»onfu]; gl-inlKir 
salts, or common layer's crystals, two 
table-spoonfuh ; violet liquor, a table- 
spoonful; magenta liquor, ^ a taLilc- 
spoonful. Boil the a: tide (silk, W^oolj 
or worsted),, about lo niinutes- 

4’tf' Cotton should be dyed the above 
colours sepamlely^ and by first rmming 
titem through weak Gall I^Kjuor. and 
w^e.ik doublt! muriate of tin. T iicii watih 
w'dl, and w'ork in llic aforcs-iid liquor, 
according to colour and shatk. Tb^ 
liquor should be cold for Cafittn. 

Scarlet on Worsted or Wool* 
— Water, 3 gallons, s oks. of dry coohl* 
ncal, I 01 - of cream of tartar, ni- ale of 
tin, fl wii(n?*giissful; Ijoil the gttods 1 
lionr. To give ilic goods a yellow hue, 
ndd a little young fiisUc. Wa^h out n!> 
before. 

Yellow, for Dyeing Silk.—Pio- 
cecd the in Ujuitig sts. Pm 
omitting thee\tiac! of nuJign,^ and iisin^j 
OitaUc Un instead of sulplnitig acid, 

DYEING.—Blue; first dip the 
article in a solution ol aliLiu ; and du a 
in R solution of cxiniciof Indpgo, 
out- If not Muomy enough, pais 

tlirongh a weak solutKm of Ardiil,- 

Bupf ; uscunuotta. ground down, and 
boiled in water, with potass odricfl. to 
the requisite colour Hod and siir 
It Avell 10 or 12 minutes. Wjiih out,— 
Brown ; Saffron, or fVrskii Horry' b- 
quoT, and iiodn, or bichminatc of p<it- 
a&s—B lack; logwood and coppuraii, 

•rshumac^nd copperas, or galls, log’ 
wood, and copperas—GRKitN ; iVrsmn 
^erry liquor, and extract of indigo : of 
quercitron bark, extract cf indigo, and 
alum*—G keit ; by diliiiing down the 
black dyCL—L ilac ; logwood, fin: dip¬ 
ping tile arttcle in a weak soktion of 
alum or use arebit.—P ikk; from 
lafdowerand alum; or brazil wood, and 


quercitron bark, or Petsjnn berry liquor, 

—PviiPLE; frotn archil, or logwood 
and rudjo alum,— Scaklet : Cochineal 
and i«jrry liquor* Or, dye in a 

sunp lather ^v]lll annoita, boiling hot, 
for an orut^ge tx>ltn[n- Wash the article, 
then dye wiili GoL-liiuca] and a Iktle 
Njtmlc of tin,— liElJ; from Hraail wood 
and madder.’—NAKKEt-.N ; from annat- 
to hind pearl asII—O ran cc; from brazil 
W{>od and quercitron baik. or young 
fuhtic, or Ikrsiaii berry liquor, and 
alum. —Laventier ; exitnct of Indigo, 
alutn, a little Hhm liquor. Tito shade 
may be ahcri^d by decreasing the indigo* 
—Blue Black : Steep m Niti^ite of 
Iron lor about 1 hour ; tJienw'ash, make 
a soap lather, and add logwood liquor; 
dip the article into the hquor. 

DYSENTERY, or Bloody 
Flux*—From the Greek ; dur-, paiu’^ 
ful, and gn/rn^Ti. the bgwels, k is in- 
fiam'Tiation of the mucous membrane of 
the large intesttnes, especially the colon. 

It is attended by frequent bloody stools^ 
framing, nausea, Jong attempts at evats 
uaiioti, and often grent pam* There 
IS 10i.s of appetite, struigdi, and great 
lowineSs of spirits. Tlxe ci acuAtiuns m- 
cron^c, and become more foetid* It 
often ends in dinlli. It is ttfUttd by 
ob^trucu-d pts pi radon, morbid hu- 
Liiriurii, xinw [lOicbEiimc diet, m^ltt air, 
ilanip Im^eK, wet ckjihes. lEitcinpetanco, 
.liid iiik'i.tuit}. m IraluLitK'ns, pri¬ 
sons, crtK, lStc. It is very prevaEcnt ia 
tropical ell mates* 

To give gentle emetics, and mild 
purg.iiivts. ]f nrixlfnl. The A-fvira/f 9 * 
A/tx/urf page ^75 U of great effi- 
Cnacii'—a tabletspoonful per hour. It 
will neutralLc the acidity of the stomach, 
re]1e^e lire s|ja^ms, and effect a 
wondrous change. Should mUatiima- 
tiou cotitinue, give an jnji^ction ; as, 
mitk. ^ pint; fUuciSngc of slippery dm 
bark, 'A pint; ire;ick, A pint ; olive oil, 

A wine glassful : and a tea-Bpoonful of 
salt. 'I his affords great rehef. Keep 
up a gentle perspiration by the Sudon^ 
fic Powders, or by the applicaiion of hoi 
bricks, as Ivfore stated. Se? also 
Diffphentic Ponder, H there be local 
pain, foment with a decoction of vj^gar, 
flops, tan$y, honehomtd, a Ad cntnep* 
Give warm diluents, and mttqjlnaiiiCTit 
drinks, and if puiresence appe^s, give ^ 
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yeast in a decoction of logwood. The 
following has been recom re ended:» 

Prepared chalk, yi drachm^ compound 
povidec of gum dragon, drachms, 
aromatic confection, i drachm, tine- 
lure of catechu, and of kino, two 
drachmsbudantim, ^ cir., Aroma- 
lie spirit of ammonia, i>i drs,, and cin- 
nnnion water 3 or 4 ozs. Dose, a lahle- 
spoonfuls every 3 hours. 

Or, simmer 1 oz. of blackberry root 
bark, and a oes. of Raspberry leaves in 
a qitatt of water for 40 minutes, stmin 
and add 1% ois. of tincture of m>irrh, 
and a btlle sugar, lake a wine glass^ 
fui every half Eionr. It seldom fails. 

Butter just churned is said to Lie a 
sure cure; it must be unsalted, and 
darifiedi over the fire. 1’wo laUc^ 
spoonfuls several times a day. 

The following is said to be an imfaib 
ing remedy : good vinegar, and as much 
lalt as it will dissolve. Give as many 
tcaspoonfuJs till it becomes purgative. 

The diet must be light and easy of 
digestion,, as sago, arrowroot, mutton 
and bcef'tea. « 

DYSPEPSIA,-See Ind{g^sii<m.. 
Pure water, 6 ois.; carbocate of am- 
EQOaia, a drachms; syrup of orange 
peel, 1 os. Ihfiir. 

DYSPEPTIC PILL. —Colo^ 
cyntbj Castile soap, gamboge, of each 
a €zs.; tocoirine atoe.^ 4 ozs.; oil of 

doves, 3 drachms ; extract gf gentinn, 
4 OES, Mix and form into pdls. Most 
valuable for indigestion, and cli^nsfng 
tlu stomach, and giving it tone. 

E, 

EAR*ACHE.—Place in the car 
K piece of lint moistened with, sweet uil 
and laudanum. A flannel bag of salt, 
or camomile flowers, made very hot and 
applied to the ear at Isd-time, will often 
give relief,—Or, wet a rag with lauda¬ 
num, and cover the ear with it. A bag 
of bops, a roasted onion, and liartshom 
tr^ oil, aos household remedies. If it 
arises from heat, frequently apply wet 
cloths.—If from cold, boil me, or rose- 
maty, and steam the ear through a 
fiinncL 

^ EAR-ACHE.—Rub the car hard 
fora ^ of an hour.—Tried.—^Or. be 
eletttiffed.^-Or, put in a roasted fig. or 
onioti^ as hot ag may be.—Or, blow the 
smoke of tobacco strongly into iL But 


if the ear-ache is caused by an Inflam- 
I inalion of the uvnlr, it is cured in 3 or 3 
liours by receiving into the mouth the 
s^m of bruised Hiemp-seed boiled in 
water. * 

EAR-ACHE, from Worma_ 

Drop in warm milk, which brings them 
ouu—Or, juice of wormwood, which 
kills them. 

EAR-ACHEf Indian Cure for. 

—Take a piece of the lean of mutton, 
the size of a krgt^ walnut, put it into 
the fire and burn it for some time till it 
is reduced almost to a cinder; then put 
it into a pietie of clean rng, and squeeze 
it nnlli some moisture h expressed, 
which must be dropped juio the cor os 
hot as lliu patient can be.int. 

EAU DE COLOGNE— Alco¬ 
hol, I gaUon : ncrgli, 50 ; essctn^ 

of ct.>drat, 50 drops; csicuce of orange, ^ 
go dnopj): essence of lemon. 50 drops; 
t'ijiitiiicti of bergamutj. EjodrQjis; essence 
of rosemary, 50 dcops; lesiuer carda¬ 
mons, 3 drachms. l)isti1, or macerate 
, and filter, 

EAU DIVINE.^Spirit of wine, 

M quart; c±:scnce of lemons, and essence 
I of bergamot, each 3 ^ dr. Distil in a 
' bath hc^at; add i lb. of sugar^ dissolved 
ill two quarts of watcr^ and 4 o». of 
orange floner water, 

EAU SUCHE. —Dissolve fine 
loaf sugar in boiling water ; add a Jitlle 
cinnanion, or ginger, &c. 

■ ebony, Imitation of.—Wash 
the wood over several times with a 
strong decoction of logwood, and then^ 
wiLh a soluliaii of Lopperns. When dry^ 
pohsli with furniture paste^ 

EELSj to Stew—Clean them 
welL Cut in pieces two or three inches 
long, and fry till quarter cooked. Put 
thin slices of butter imo the siew^-pn, 
then the fish, with sail, pepper, a little 
shred lemon-peel, mace, cloves, and 
nutmeg; a gill of sherry wine, with 
marjoram, thyme, savory, and an onion 
partly boiled, and chopped- btev^ 
gently till tender; take them ocy:, and 
put an anchovy into the sauce; thicken 
with the yolk of an rgg, or butter rolled* 
in flour. Boil and pour on the eds. 

EELrS, to Boil.—Remove the 
gut, skin, blood, and heads; dij them 
well; and boil in salt and water. Serve 
with parsley sauce. 
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EELS, to Broil.— Skin, gutt and 
dean well; ruh thofn with the jrolk of 
an ; strew over them bread crumbs, 
chopped parsley, pepper, and 

Mih ; baste them well with buiiei in the 
dripping-pan, roast or broil them on a 
gridiron, or m a dutch even. ^ 

EEL PIE.^Skin and wash dean, 
tut in pieces i K inch long, season them 
with pepper, salt, and sage rubbed 
small, Tiiace. bread crumbs and parsley, 
riacc the fish in a pic-dish ; (if you 
have any veal stock it will improve 
them.) Cover with a light paste, and 
bake for an hour. Bdore sending it 
to table, make an opening at the 
top. and pour In a tca-Lupful of veal 
&tQck in which a of sherry and 

the juice Ota lemon have been mixed. 
The pm may be made 'plainer by emu- 
ting some of the ailicik's. 

££L SOUP-—A pound of eels 
will make a pint of good soiipr—To 
every pound of eels, pill a quart of water, 
three blades of mace, enyenne. an onion, 
and swwi herbs, as lemon thjme, and 
winter savory, and a Itule parsleybolt 
till half the Uquor is wasl^, i' imminj^ 
well. 'When boiling, cover close. 
Strain, toast some bu^ad ; cut it small, 
and pour some soup over it boiling- A 
piece of carrot may be put in to brown 
it.—A rich soupL 

EFFERVESCING BEVER¬ 
AGES-—These may be made by 
taking any fruit syrup* as apricot, 
cherry, raspberry, &c-, kc. Alioul half 
a pint, filtered ; add half an oiincc of 
tarUiiic ncidi and a little brandy, to 
keep it, botlle and cork well. To half 
a tumbler of water, put two tablcspoon- 
fuls of Syrup, and nearly half a tcaFj^Don- 
fill of carbonnte of soda, stir w'cll, and 
and drink while eScrvescing. 

EGGS-—Id making bread, con- 
feciioftcry, &c., the eggs should be 
added, if possible, after all the other 
articles are well mi^ed. By this method* 
^wo eggs will enrich the cake and make 
It as Uf bt as three egg^ used at firsu 

^ EGGS, to Have in Winter.— 
To cause hens to lay aU winter, give 
them Hefib meat to supply the place of 
insects which they cat in summer- Let 
tiiem a siifhciency of fresh water, 
and sheltering places when the weather 
is mdemeat. f^l a small portion of 


Umc or ground oyster shdl or ebajSt 
into their food; also give them potatoes 
and bran, cabbage leaves, &c, Tb^ 
plan will produce a harvest of ^ggs in 
winiet- 

EGG FLIP-—Beat up four or 
five new laid eggs, omitting two of the 
whites; add^ ozs. of fine sugar, and 
rub these well in the eggs : pour ip. joil* 
water, half a pint at a time, and when 
the pitcher is nearly full throw In two 
ghsseg of brandy, and one of Jamaica* 
rum. 

pr, t quart of ale, i of ^sorter; mix, 
and place over the fire till it creams otily. 
Add half a pint of gin* and two wme- 
glosses of good rum, and five eggs wcJl 
beaten ; add sugar to taste. Mix the 
aie* &e., with the egg and spirit* pour¬ 
ing liackwards and forwards ; return it 
to the fire, hut do not boil- Use a Litde 
nutmeg or cinnamon. 

EGGSi to Fricassee-^£oil the 
eggs rather bard ; cut in round slices- 
Wake asaufe of butter* parsley, shalots, 
pepper* &c. Boil, and when ready* 
add cream in proportion to the egga 
used, and a little flour to thicken the 
same; pour all upon the eggs. 

EGGS AND B^CON-—Toasl 
some cutlets of hne streaked bacon in a 
dutch oven ; tZicy will be done in about 
ten minutes; then pul the fat and some 
dripping into a frying-pan, and when 
hot, break the eggs into it; do not turn 
while frying, but keep pouring fat 
Over them ; when the yolk looks while, 
they arc enough t lurib and serve with 
the bacon. 

EGG PICKLE.—Boil from two 
to three dozen frrsh eggs quite hard; 
then sci a suflicient quantity of good 
vinegar over the Arc, ginger* white 
pepi>er* musiaid seed* and a clove or 
two of garlic. Having placed the. eggs 
without shells into broad mouthed jam, 
ur the vinegar, &c., oyer them- 
Imn cold tie them down. The piclde 
will be ready in a month, ft forms A 
pretty garnish when cut in slices. aMd 
chnsti lutes a piquant relish with cold 
meat- 

EGGS, to Poach.—^They must 
be fresh. Put a little Vinegar and sail 
into the water* and break the into 
I it when boiling; boil three mihutei; turn 
them with a skunmer. iVhcuyotrtiike 
^ them out, immerse them in warm watect« 
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to free them from frotb> Eai vdih i 
pepper, salt, and butter. Or sen e on 
toASL They are nice served on greens, 
as spinach, &c. 

EGGS, to Preserve. —Apply 
vUha brush a solution of gum arable 1 
to the shells, or immerse the eggs ihtTf- 
in, Jet them dry, and pack tiifiri m dry 
charcoal dust, ■ Tins presents tlicir 
being aiTected by any allcratioiis cf 
lempefmtuT& 

• EGG PUDDlNG.^It is made 
chiefly of eggs. U is nice made tlius; 
beat V'cLI sevin eggs ; mix veU witb 3 
OES. of flour, pmtand a half of milk, a 
little salt; flavour with niLimeg, lemon 
}tlicr, and orAnge flower water. Boil 
1X hour in a floured cloth. Serve with 
Yfinfr-$aucc sweetened, 

EGG SAUCE.—'Boil Iw^o eggs 

hard, half chop the whites^ ] 3 Ut m the 
oiks, chop them together, but not very 
ne; put them with H lb, of good 
melted butter. 

EGGS IN SNOW.—Take t4 
pint cf cream ; 3 ots. of sttgnr, and the 
pulp of an onion, Take s,\% w hites of 
and whip them well; put iii a lUtle 
Balt, s OES. of stignr and some drops of 
orange flower wnlcr ; w liiik w^ell. 'J ake 
a spoonful of the- whites; }x>adi them 
in cream : turn them, that they may be 
equally done; arrange them when doiie, 
as if they were poiiched epgs; diJttit 
four yolks with a Little cnaiu whicli ha^ 
cooled; tliicLen it over the fire,—with¬ 
out boding. 

ELDER FLOWERS. —They 
are aUerativc aud cooling. Tlie infu- 
Bion is recommended lor erysipelas, 
fever, gout, 6Lc. As an external appli¬ 
cation, it is very useful in iuflammALions 
and painful swellings. 

ELDER BUDS to Pickle.— 
Put Ore buds inloAMrong brine for nine 
daySf stirring well; then Ixid them in 
the water slowly, covered with vine 
leaves, tilWtIicy aie quite green ; dtmn. 
'yien po\it over them in jars hot vinegar 
in which has been boiled mace, ginger, 
doves, cayenuc, &c. 

ELDER FLOWER OINT¬ 
MENT,—Veu^ cooling and healing. 
It ii’^nade by simmcririE tlic fresh 
flowers in Butter or good lord, with one 
clgHtfl the proportionate quantity of 
i spermaceti. 
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ELDER FLOWER WATER* 

—To Br a 01* oftteldcr flowers put 3 
pints of boiling water; infuse for iw'o 
hours, and strain, A pood wash Jor 
sunburn and freckles.—But the distilled 
water is the best. Steep 0 of tlie 
flowers in two quarts of water all night; 
put in a cold siilh and let the water 
come cold o^^ the still, auci it will be 
very clear. Cork well; it will keep a 
year, 

ELDER FLOWER WINE. 
—tipring wAler. 6 gallons; sugar. 13 
lbs. ; raistns. ehopped, 6 tbs. ; bod these 
one horr,, When this liquor is cold, 
put into it ^ peck of elder flowers* and 
the next day the juice of three lemnd-S* 
and four spoonfuls of good yeasu 
Cover fur two days, Strain ; to every 
gallon of wme, put a half pint of brandy, 
bung for sis nvoutbs. A splendid wine, 
equal to I-'fvn/f{fttraUu 

ELDER RAISIN WINE.- 
To every gallon of water, put fl lbs. of 
Malaga raisiiiSj^ chop^ied ^mal!; pour 
the water upon ilrcm tailing hot; let it 
stand 9 days, stirring well. Pul the 
elderberries m a tnodernte o^eIl all 
night; stratr thrtn through a coarse 
cloth, and to every gallon of liquor add 
( quart of juitc; iiiis: well; least n 
slice of hrx.‘ad, jmtl spread yeast Oit belli 
sides; put it in. and k-mienl a day or 
two, pjirrel ii, bung close, and let it 
stand firini 6 to lUgiUhs. Uiandy 
tijiy 1^ added, htitism. 

ELDER WINE.—Pul the 
berries into a jur, ard put them bJ 3 
night in a slow ovi-n; then mix one 
qiiyri of the juice whh three quarts of 
waUT ; nddi 4 lbs. of siigar* n little gin¬ 
ger and cloves : l)Oi! three quarters of an 
hour, and when cool lermeat it with 
yeast, spread upon toQit,'and let it wcuk 
two day^, llien ptii it intutha cahk, ard 
bung liglltly til! the fcmieutalion is over. 

Another,^ To c^eiy quart of 
berries, put iwo quarts Of water; boil 
half an hour: run the liquoT,^ard btenk 
the Tinit through a hair sieve; to every 
quart of juice, put nearly i lb. of sugar.^ 
Boil 15 rnlnutcs widi Jamacia pepper, 
cloves, and ginger. Four into a tub, 
and ferment with toast asd yeast. After 
feTmGEtafion* put a quart of brandy to 
eight gallons, and barrel it; bung wiell 
for a <ew months ; then bottle off* 
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In America ihqr flavour elder wine 
aitb bops, whict^ Tenders jt a more 
wholesome bevcrfifu^-dbout i oz. of 
hops to ev^ery of viioe. 

* ELECAMPANE.-This plan I 
is tonic, astringent, diuretic, and ex|)ec- 
torunt^ h is good in colds^ couglis, 
pUmonary irritation, consnmpnoti, and 
mdigestion. It may be given la pow* 
dor, ducocLion, or inrusion. 

ELECTUARY for COUGH. 
—Take synip of horchound, ground- 
ivy, and 'ttlitte poppies, of caeli one 
ounce, and spermaceti, half a drachm. 
Mex and tot these very fine, and lake 
a little spoonful when your cough is 
trouhlesomei and at going to rest. ^ 
ELM BARK. See Slippery 
Elm. 

EMBROCATION, for Sprains 
and Bruises.’^Vinegar, I pint^ 
distilled water, ^ pint; rectified spirits, 
pint; camphor, s ois. ; Dissolve the 
camphor m the spirits of wine, and ptit 
all together. 

Another,^Carbonate ammonia, 
a ozs. : vjnegar, 2 pints; pro^f ipirit|, 
3 pints. Mik the ammonia and vinegar; 
when the effervescence ceases,^dd ihc 
spirit. For inflammation of the joints, 
of some slandiing, mj^ with aniseed 
meal. ptuI use as a pcultke twice a day. 
It Is also vahmble for sprains, bruises, 
&nd other injuries. 

Another for Lumbago^ Gouty 
And RheiimAttGtn.*-Soap 
Liniment, 2 on.; spirit of camphor, 1 
01. ; oil of thyme, a dmchins; tincture 
of opium, 1 drachm, Mix, and rub 
well over the part afi'ccled, It is gtiOd 
for toothache. 

EMBROCATION^ ValuAble, 
—lake half an ounce of camphor, cut 
it into Email pieces, and dissolve it in 
half A pint of spirits of wine, in a closely 
corked bottle; when completely dis¬ 
solved, add one pint of oi-gall, (which 
can be had of any butcher's) and about 
•forty or fifty drops of laudanum ; shake 
k well and buttle it for use. Apply lint 
dippechinto it. 

EMBROIDERY, Articles of, 
to Clean.—Gold and silver fan^- 

w Oik may be cleaned with a littl? spirit 
of wine, diluted with an equal weight 
cf water, AlkaLjet and Acids destroy 


the beau^ of thr Artfdes hutesd of 
cleaning them. 

EMERGENCIES.—Recdvtty 
of persons apparently drowned 
or dead,— i. Lose no time* 2 . 
Avoid all rough usage. 3. Never hold 
; the body up by the feet. 4, Nor roll 
the body on casks. 5. Nor rub the 
body with s,alt and spirits. 6. Nor 
' inject tobacco smoke, or inrusion ol 
' tobacco. 

[ Restoratiye Meaner if appar- 
cntly Drowned.—Seiyd quicldy for 
' incdical assistance; but do not delny 
•the following means :— 

I. Convey the body caJiEfullY, 
with the head and shoulders supported 
in a raised condition, to ifie nearest 
house. 

II. Strip the body and rub it dry 

^ then wrap it in hot blankets, and place 
I it in a v^artn bed in a warm chamber. 

IJI. Wipe and clean the mouth And 

noslrilp^, 

IV. In order to restore the natural 
warmth of the body; 

a. Move a heated covered warming 
I pan over the back and spine, fl. 
bladders, nr bottles of hot water* or 
heated bricks, to the jflt of the stomach, 
the arm}nls, between the thighs, and to 
tlie sok^s of the feut. 3. foment the 
body with hot flannels: but if possible. 

4. Immerse the body in a bath as 
hot as the hand can tor without pain. 

5. Rub the botly brii^kly with the hand; 
but do not susj>end the me of the odier 

; menus at the same time, 
i V., To restore breathing, introduce 
I the pipe of a common bellows, into 
I one nostril, carefully closing the other 
and the mouth; at the same lime draw¬ 
ing downwards, and pushing gently 
backw^s, ihe upper part of the wind 
pipe, to allow the free admission of air; 
blow the bellows gentlyt in order to in- 
fiatc the lungi till the breast be a little 
latscd : the mouth and nostrils should 
then be set free, and a moi^rate prea- 
sure made with the hand upon mo 
chest. Repeat this process till. life 

Eleqtricity to be employed «tly ’ 
by A medical Assistant, ^ 

VII. Inject into the atomach, by 
means cf an elastic tulj and lyrijige, K 
pint warm brandy^ or vice anil wafer. ^ 
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VIIL Appljr ul^la-Lile to the noS'' 

trilt. 

If Apparently Dead from In¬ 
tense Cold^—Rub the body with 
Ice, snow, or cold water. — Reslorc 
warmth by slow degrees; and, after 1 
some limct if necessary, employ the 
means recommended for the apparently 
drowned. It Is KtGHJ.Y DAMGCKOUS 
to apply hcac too early. 

If Apparently De^d from 
Hanging.—In addition to the means 
recommended for the apparently drown- 
ed< pucKDiKC should early be employ¬ 
ed by a medical assistant, 1 

If Apparently Dead from Kox- 
ious Vapours, Lightning, dtc.—i. 
Remove the body into a cool Trsh air. 
a. Dash cold Avater on the neck, toce. 
and breast frequently. 3. If the body 
be cold, apply warmth, as recommend¬ 
ed for the apparently drowned. 4. 
Use the means for Inflating the lungs in - 
direction V, 5. Let Electricity ipar¬ 
ticularly tn accidents from hghmmg) 
be early employed by a medical man. 

If Apparently Dead from In¬ 
toxication —Lay the body on a bed, 
with the head : remove the neck- ^ 

cloth and loosen the clothes, Obtain 
instantly medical assistance; in the i 
meantime apply cloths soaked in cold 
water to the head, and bottles of hot 
water, or hot bricks, to the calves of 
the legs and to the feet 

General Observations. — On 
restoration to life, a teaspoonful of 
warm water should be given ; and then, 
if the power of swallowmF be returned, 
small quantities of weak brandy and 
water, warm; the patient should be 
kept In bed, and a disposition to sleep 
encouraged, except in cases of agoptexy 
and in toidration. G rear care ia req uisi te 
to maintain the restored vital actions, 
and to prevent undue escitcineni. ITie 
treatment ii to be persevered in for 
t/irif QT yiufr Auuri, It is an eftoneous 
opinion that persons are Irtecovcrable 
because life does not soon make its 
appeamuce. 

S 6 t Antid^tts far Poison^ page 313, 

EMETie MIXTURE* —Ipe¬ 
cacuanha wfne, 01,; wjiier, i oi.; 
simplt* syrup, ^ oz. Mix.—For a 
30 drops, oc more, every quarter 


of an hour until vomillag ennies. An 
adult may take from^ialf to one 02 . 

EMETIC -PO;iVDER.-Ipeca- 
cuanha'and lobelia, of each 3 ozs. ; 
blood-root, t dzh Powder, and miv 
well. Take half a teaspoonful every 
twenty nijnutes till It operates. 

EMMENAGOGUES*— Medi¬ 
cines exciting the womb to secretion of 
the menses. 

ENGRAVINGS, to TRANS¬ 
FER TO PAPER. —Place the 
engravings a few seconds over the 
pour of iodine. Dip a slip of white 
paper in a weak solution of starch, and, 
when dry, in it weak sulution of oil of 
vilriob When again dry. by a slip 
upon the engraving, nnd place both for 
a few nimutcii under tliC press. The 
engraving will thus be reproduced in 
all its delicacy and finish. Tha iodme 
has the propeny of fixing the black 
parts of the ink upon the engraving, 
and not on the while. This important 
discovery is yet in its infancy. 

EPILEPSY* or Falling Sick- 
sudden deprivation of 
sense, with violent convulsions of the 
whole system. Previous to the fit, 
there is a petuliat sensation felt by the 
patlGivt; n scre^/n or cry is then uttered, 
and he falls beavliy to the ground. The 
?yes are fixed and reverted, and the 
convulsive agitations are violent; the 
teeth gnash against each other, the 
tongue projects, and is sarlly bitten; 
tfie patient froths at the mouth, and is 
quite unconscious. " I’he period of re* 
curumcc of cpilc|Uic fitB is very variable. 
Death sometimes occurs in the first; 
or, though rarely, recovery taking place* 
the di^asc never returns. Years may 
intervene, or an irregular period of 
months, weeks, or days, may separate 
the attacks,'' Epilepsy is more com¬ 
mon in the night than in the day. As 
it becomes more firmly rooted iu the 
system, the fits recur more frequently, 

Treatment.—Prevent the patient ^ 
from injuring himself during the fit, 
A piece of wood, India rubber, &c., 
should be placed between ibe teeth to 
prevent injury to the tongue. Remove 
all tight clothing especL'illy about Lbe 
neck. Elevaao the heod and shoulder^H 
If the fit does not dejjart, give one or two 
tea^spoonfula of the Aatiipajm&die 
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Tttufur*. When the iji subsides, give 
n vapour bath^ ar^ an citietic two or 
three limes a week. After the bath, 
nib the bcKly over with ihe SfimuUfing 
Gentle n|H:irieiitSi should aUo 
be given no* and then. J>|wjrige tlie 
body every or every oUicr mor^iinif *iili 
cold ^It and water. Lei the die! be 
very bght and digestible. As n is a 
d]:>ease of dcbiljiy, lob’uc’, sliimld be em¬ 
ployed: ah }>fruviaii h^^rk. sn.ike root, 
lady's slippy, and p^oiiy, which may 
be oblalncd of the Medieal fiolaiiistS. 
Boil them till strong; add sugar, and 
best Madeira wine. Dr. Beecli says 
that salt IS very dticacious, As soon 
as there arc any premonitory symploms, 
give a tea-spoonful of salt, in a little 
water; and, tf ptaelicable, repeat at in 
tweniy inJnutes: it Sliorlens the fit, and 
nay be t^en twice or thrice a day* 
The shower balh may also be used. If 
the disease proceeds from worms, use 
the remedies in that case prescribed. 
A pill made of equal parts of scutlcap, 
lobelia seed, and cayenne, and mucilage 
is very usdful in this disease. 

EPPING SAUSAGES, —Sk 

pounds of good iK>rk, free from skin 
■ and gnjjlle. Cut it small, and beat il 
fine in a mortar. Chop 6 lbs. of beef 
iuct very fine, powder a handful of sage 
leaves, which sprinkle over the meat; 
shred the rind of a lemon very fine, and 
with sweet herbs, scaitct it on the meat, 
aud two nutmegs grated, a spoonful of 
pepper, jleis if cayenne) and salt. Mix 
the suet and all together; when 
roll It up with a$ much egg as will make 
it smootli, 

EPSOM SALTS, are distiii- 
guished from osalic acid^ which is 
poison, llnilt:—epsom salts have a 
bitUr tasit; oxalic acid has a very n^td 
or $Qur taste. To mii for use see 
Aptrimi Afixtitre^ page at. 

ERRORS IN SPEECH. 

Never use a verb plural to a singular 
^tiominative; ns^ Thomas were there... 
should be Urar.,,...Never use a verb 
singular to a plural nominative; as, 
j'l he things Mas oomt—the tows tonj in 
jtbe field,.,should be have and tvere* 

1 expect the bocks were sfint.,.say, I 
iktnh: expect refers tor the future.,,.,. 
Give me Wh ef ikem apples...should 
be, both Mah a[4il&s,.,,*«Mr. Smith 


Uatned me Grammar^.,, I 

/ro/fljj to o^r a few hlDts^...^vr;pau, or 
intend^....X never omit walking out 
whentfwr the weather ib fine,..-leave out 

ever, .I i^d^m or ever see her,,* 

seldemor rtevtr^ or seiiQm, if ever,,,... 
You havcj|7U^;i the scam 
.....J shah jifismtffl,..,.,This 

here is eny farm...liravc out here....„ 
Without y%xs^, study, you ^itl not learn* 

..f/«/^rjyou study, itc.The obstr- 

vtiHon of the sabbath is a duty,...o^Ji!'r' 
vance..,,„.AA^ one more reason,,.. 
rt^^n viore,,.,..Xs^iharp, and get your 
work done, who finds Tom 

in money*..,leave out admire 

such an one . i?Tce.......An Euro- 

pecn. . a . Aft University*, m .A 

quantity men* or borfiesMK,^ number 
of, &c.... ...iWf of money, lots of friends, 
ioh of leaming.-.^fs//^ money^ many 

Jriendj^ much tearnm^. _Galileo rfij* 

covered the telescope,....1 

rose up, and put on iny clothe,...leave 
out */...*„,Ii bays on the floor* 

......1 intend to sti^p at hcllne^,..J/4> 

No man has less cnctnics,,, fewer, 

A catip/e of iiien,..,^tERi7 men,..,..Tom 
was in eminent danger, 

The two frit pages*., yTrj^- fzeo .He 

enme last ly'jr//,...leave out, of 
plunged dotim into the water,.,.leave 

out, down .He was exceeding Indus- 

triaus, ...fjTfdid tveanform* 
(tbit to your wishes,...^on^rtnai^..*..* 
Little grciAS tlicrc beside a coarse kind 
of grassj,. ascended wp 

into heaven,,, leave out. t(/...,.,Uis not 

at large as I expected, ■ .A young 

bea yiifni boy,... bta uUftfiyoung boy...,., 
Theend of the pious is peace,... 

leave out, latter .On ather side of 

the rivtr....MM. 

I 

I wiK think Oft thee, friend,.,.^..,.,. 
Take hold jji it: f knew nothing on it; 
He was made much on in London*,..^ 

....,.No need for that... of, .Free of 

blame,.,He is resoT^ed 
to_Anicnca....«*,,i*..l had t'^hernot^,,, 
would ra/Arr H£?/..,.,.Wc prevailed erver 
him to come,.,.ii(/vn,.,...He rna eigain 

put il in my pocket, 
...into .....He was actused for neglccN 
ing hts duty,,,.^..,*,,! atn ^ler'wfermy 

house,,...Sheteadi stfm„.,shvdy, 

*. At /Aa best..,,.^ fw 

weeks Harvey irnvmtti 
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the circulation of the blood,...., 
eewr^d, 

1 iim verjT Jrj 
No /tfjj than t^s’eniy persons,.. 

,..Opposite //if //if . 

Teli me /kf wliy ]ie is dejcclotl, 

...leave out, #riTJiJfl......Edvvi[i sperits 

tffld gtammar^^^^s^fiiks 

eal/y ..His chanicter is tiridfttin^U, .. 

nn^im/Iona/r/e .Before you go you 

finiih ywir >vork,„,leave out, 
first ... Thatwa^ his reason, 

^..principai. .The Board oXovdinMncf, 

...£)nfwiirt«p,*,..The horse is full of 
inctisly f #™-pstr of bools, 

...a past q/ nnv /w/i . Dtrtct the 

lelter to me, at, .It 

militate against my biislncss,...?/^^^/^ 

..He lifted vp his arm to stnlfe me. . 

loa\o out, ^p .His case was h<^d 

pm rfrtsf tQih sidfi. 

TaJte two spoumfui qf, 

fuh .Bring xsi^ 'i/iem books, 

...They are coming to see Charles and 
/i,..iwep. T/if^f «,art of enLcrtaiiinienls, 

this .....It ii 1 who is to do ii,...ijw.„ 
♦..I'hc money was divided &£/iaei-n ftfty, 
.. flrtiwijj'..,,. He no .sooner dcparlrd, 
than they eipelleU bis officers,, .. 

That is tome lime, or 

api>tktr,...&tAer^,.„,\'QU an mtsinkt'tf, 
«iJ^fl:^.,.....She has surA a bad 
temper,.,,ff if/rtprr sif^d..^.,.Tht fellow 
Was Auwg last 
is my a/dfst sister, ..Mdtst. 

& Leave out the superfluous words 
printed in /i’aVtVj.— 

She fell dojon upon her knees.... . 

More than you think for. .Who has 

^a/ my iiib£lancl..,...Vt^hat are you domg 
^......Missing his way, he returned /irrJt 

.You may enter iff. ....Her conduct 

was approved a/.....A cs.rifiot by no 

means nitow it.The fellow apcin 

repeated the assertion.Such conduct 

admits ^ no cx^uise. .. .1 can do it 
tquatly as well as hr,..,. ,1 iiey combitiod 
togithtr^ and covered it No- 

bray t/se.^ _As soon as .,,,.1 have 

ftat had no dinner yet....,,Picnic give 

me boih af thos.e books......Our ent 

caught a great jat...,..lt js a 
■def/itl phenomenon......I las Alficitl re¬ 
turned from his journey .It is 

four months ff/u since I had a letter. 

The ‘•■^rdan/ field..It is vtty 

true, See How to Tolkt" price 6d. 


ERUPTIONS on the FACE, 

-"Aficr washing lh% erupiions, foment 
witlj camphor spirit*Jwo or three times 
a day. See I/oraXt |3age 72. 

ERYSIPELAS,—Di\ Baumninn 
empiDy'S coilodiqn in all nnd h;is 

fotitid ii*„cvi'i3 in severFil ertSL’S oJ t'ci'-i- 
pekis of the face, and in one c.i'^e of 
plilegmonous erysi|JckLs of the thigh, 
highly iiselul, lie first giv« an cmctic, 
and thirn daily applies collodion to the , 
parts. The rcctfvery is mptik^and no 
ill con*^«|i]entes have been observed. 

Bathing the legs and feet in uarm 
Water IS Very serviceable. Some recora* 
mend tlic part to be covcticd v^ilh rucal^ 
or flour, or yeast Some ^lers^ns re- 
commend a [>oitltLcc of cranberne^ pow¬ 
dered fine, m a raw stalef, 

A decoction of dderdmvas vlHI pro¬ 
mote per'ipiralion ; applying lo the part 
a cloth dipped in Hmewtitfr. Cjr take 
geitllc purgatives, as senna, jmanna, 
cream of tat tar. with a little fcnnccl lieed, 
to prevent grjpiug. TJic ff lath 
Ta very beneficial. T],f marsljiTnallow 
ointment is very serviceable' ^also the 
didcr ointment. Wash the j jans oft 
With the following liquid or tiii,cture, — 
infuse I 01. of ctlmdine leaves'll ^ piiit 
of whiskey a few hmn's, ^ppply it 
when there is much itching. Uut the 
best application is a poultite fpiadc of 
slippery elm bark^ Mix the bi^^rk with 
milk, buttonnilk, or crenin. g,|.Sijo)t^d 
there fjc ulceration, add brcwcL =* wgist 
lo the poultice. The diet bo 

cool and nourishing. ec 

Dr. Ikach referring to a c^fise,'Uhys* 
i " The patient VA as so bad that hnU to 
; sir m a chair five or six months,^ day ami 
! night,’'and the most eminent £^tflopathic 
j doolors could do him no g<^tod. "I 
I n^ed tlie puivcrizcd wii/imr com- 

I tnonly called pussy h was 

' mixed with cfeam, under whicj^ ]\ grew 
' belter. 11 sloughed in Sdcr^al places 
: nearly to the Iwnc. When y*thc jiam 
I almost subsided, J appbed th^ , sljppery- 
I elm >^ark and milk, and then ti JJ/atA 
; SahVy which effected a cure m a jew ' 
j months." 

. ESPRIT DE ROSE*-Otto of ^ 
rqse;s, oz. i Spirits of wine, i pint j 
mix, and botHe, Shake freqiuntly. 
Put the bottle in a warm bath till !t Is ^ 
warm. Take out and shake up tUl 
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cold. If not bright, filter rapidly 
throupb fine linen. 

ESSENCES} Ac,, to E:ctract 

from Wood} Roots, 

IferbS} &E.—Take balm, mint, 
or any ihiirg ymi please; put 
into n bottle, and pour upon them a 
spuonfitl of eihtr; keep in a ooJl place 
a few honr^r und then lit! lha buttle with 
'culd viater; tlie essential oil will swim 
oti the stirfdce, which may be ea!)ily 
separated. * 

EVKRTON TOFFEE*—Ftne 
sugar, T lb. ; butter, a oas.; water, a 
winc-glaiisrul, and a entail lemon. DoU 
the butter, sugar, water, and half ihifl 
rind of a lemon tcgi'tlier* Drop a little 
into cold viatcr; if crisp* it is done, 
W'licn the bolting has erased stir in the 
Huice of the lemon. Pour it into a 
butteted dish' about a quarii;r of an inch 
thick. 

Or to 1 lb. of fine sugar, add a ozs. of 
butter, When boiled to tlie crackled 
dcgiee, gram it. nnd |xjur jiUo buttered 
tins. 1 l may he flavoured with gnigrr, 
pcppcr-mini, cloreSr &c , as yon like, by 
adding a drop or two of the respective 
essE^ntlnl od- 

EVE'S PUDDING.—Take six 
large juicy apples ; pare, core, and chop 
them line : six ounces of brc.id crumbs; 
six ounces of ctirratits i; si.m eggs, and 
three or four ounces of sugar, and the 
rind of half a lemon shred very fiae. 
Mix well, and boil in a mould or closer 
ly-co^ered pan for three hours ; serve 
with sweet sauce* 

EXCORIATIONS, Chafing* 
—Ap|)iy fullers tvarih.—Wash with a 
strong raspberry deaf tea,—Apply 3. 
weak solution of brandy and salt.—Tlie 
0\nUftait\h verv eflicacious. 

E X P E C T O R A N‘I'S.-Mfdi. 
ciucs increasiiig the sccrciion from the 
lungs, 

EXPECTORANT SYRUP, - 
St, John'swort, 1 oi- ; sage, i oi, : 
lobcTia, I d.'achm. Form a syrup by 
ffting iiigaT, or treacle. For a child 
six ruonibs old, a stnah icaspoonfiU, and 
increase by age. 

EXPECTORANT TINC- 
^TTJRE*—See Anthpaimcdic JVhc- 
turt^ page ait which b the same. 

Another,,^Biood-toot, lobdia 

seedt ipfcaciianba, of each, M 01,; i 


int of spirits;. lorusc for a week, 
"ake in water, Useful In coughs, in- 
fiT^rnmalion of the lungS} pcurisyt 
asthma, hooping cough. 

EXPLOSIVE COMPOUND, 
“Nine parts of web-dried and findy- 
powdered chlorate of potash} mixM 
with three parts ol finely powdered galls, 
will mnkc a highly explosive compound. 
Do not mu it m a mortar, as it would 
explode, but by means of a bone spatu¬ 
la, or pa^stTig through a bmss sieve. 
I’he slicngLl^ of common gunpowder 
may be increased by working op with 
the powdered meal about la per cent, 
of powdered gaits, and rcgranuladng it* 
EXTRACTS} tO' Make,—Take 
of the plant, root, or leaves you wish to 
make the extracts froTn> any quantity} 
add sufficient water, and boil them 
graduaily, then pour off the water and 
add a second quantity ; repeat the pro, 
cess until all the virtue is extracted, then 
mix the several decoctions, and evapo¬ 
rate at as low a lemperaturcas postiible, 
to the Consistence of an extract. Ex¬ 
tracts are belter luade in a water^bath, 
and in close vessels, and for some very 
dtilicate articles, the evaporation may 
be carried on at a very low temperaturt} 
in a vacuum, by surrounding the vessel 
with another containing sulphuric acid. 
Manuihotiiiritig druggists usually add to 
every seven i>ounds of extract* gum 
nrabic, 4 ounces; alcohol, 1 ounce: 
olive oil. I ounce. This mixture civei 
the extract a gloss, and keeps it sott, 
EXTRA POpDING*-Cutlight 
bread into tldu slices. Form Lnia the 
shape of a pudding in a dish.* Then 
add a layer of any preserve, then a slice 
of broad, and repeat till the dish is full. 
Beat four or five eggs, and mix well 
with a pint of nnik; then pour it over 
ihe bread and preserve* having !>»«- 
viously dusted the same with a cofttitig 
of rice flour* Boil twenty-five minutes. 

EYE} Blood-Shot.—Apply linen 
rags dipped ju cold water fdr two or 
three hours.—Or, apply boiled hyssop 
as a poultice. Very efficacious^ 

EYE-BRIGHT*—This plant ia 
useiid in affections of the.eyes, as it im¬ 
proves the vi^on, espedally in old age. 
See NtrbaL ^ 

EYES} Bruised* ^ F 4 reqBe.:stJ 3 ^ 
bsthc 1 q wster with s liute cutwosie of 
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soda dissolved h. — Or apply bread 
TOUlticct pretty warm, chanfic often.— 
^ foment miih a decoction of straino- 
tltum leaves, and then bind ihtm on tbe 
eye.’^Or use slippsery elm poultices. 

£YEf Films*—Mix juice of Eye- 
bright, and juice of Ground \\y wuli a 
liulti honeyv iiTidl ? or 3 grains of Hiy 
iialL Drop it in itiorninj; and eveninif 

EYE, Hot Humours,— ^ 

few drops of double rehned hiy^Af inelti-d 
in brandy.—Or, bod a bandiul V br-inu 
ble kaves wUEi a littie aliifn iti a quiirt 
of spmig w.ater, to il pint. l)ro]> this 
frequently into the eye. I bis likewise 
speedily cures cancers or any sores* 

EYE, or EYELIDS Inflamed* 
'—Apply as a poultice, boilexl, roasted, 
or rotten apples warm,—Or, wormwood 
lops with the yolk of an egg* liii w ill 
hardly fail.—Or^ b^t up tlie white of an 
egg with 3 spoonfuls of white roiMsw^ater 
into a white froth* Apply this on a fine 
rag. changing it so that it tnay not 
grow dry till the eye or eyolid is well.— 

Or, dissolve i oz, of fine gum arabic 
in 3 spoonfuls of spring water ; put a 
drop into the inner comer of the eye. 
from the point of a hair pencil, 4 or 5 
times a-day. At the same time take qs 
much saltpetre as will lie upot. a six¬ 
pence. dissolved in a glass of water, 3 
or 4 Utnes a-day ^ Abstaining from all 
liquors till curHl, White bread poul¬ 
tices applied to the eyes in an inflamed 
State often occasion blindnciis. 

EYES, Inflammation of.—Mix 
bread cmmhs with the w’hite of an egg. 
3 drops of laudanum, 3 drops of branrly. 
and a very little salt. Apply iti it bug 
of thm soft linen or mnslln. It is betur 
to apply it At night when lying down. 
It aiways affords relief.—Dnnk nlsoey^* 
brigljt tea. and wash the eyes with it. 

EYE, Lime in the.-Bathe it 
well with,warm vinegar and water, to 
neutralize the lime, 1 ot. of vint:gnr to 
^ a pipt of water* Keep the eye 
covered* 

EYE-LID, Removing Foreign 

Bodies from beneath the*— 

* 

Renand* in the case of small moveabk 
bodies wh^ch become eniaDgled beneatl] 
the apper eyelid, recommends the fbl- 
lo^flSig sftnpltf prooedtine, which will 
often dlspcOM with ail others. Take 


hold of the upper eyelid near its angles 
with the index finger nnd thumb of each 
hand^ draw' it gently forwards and as 
' low down as po^iok over the *lower 
eyelid, and retain it in this pnsilion fer 
about a minuic, inking airc to prevent 
the tears from f)<iwiiag ouL Wlietl, at 
ihetiod of ihi.^ (i«n\ you allow the cye- 
lul to resume ils plara, a tlood of le.'^rs 
wa-lu's out the foroign l>oely, whit h will ' 
[ lie found ndhcniig to, or near to* the 
[ lowei evdid* • ' 
i Eye poultice—S tir 2 drs* 
of pnwdereil alum in the [xividm^d 
whites of two eggs oil a coitgulum lx? 
formed. Place it betwtren a piece of 
soil linen rag, and apply it. Very ap- 
■ fill cable for itiHamerl eyes attended with 
; a purukai discharge, and for chib 
blams. 

EYES, Good for ibe,-^To give 
brilliancy to the eyes, shut them early at 
night, ^nd open iIicfii early jn the morn- 
mg; let the mind lie constantLy inient 
on the acquisition of benevolent feelings* 

I This will scarcely ever fail lo im|)an to 
the eyes an intelligent and amiabk 
Tression. 

EYE-SALVE*-White or yellow 
wax, 01.; red precipitate, 3drachms: 
prepared tuUy. or pure zme pondenetl, 

1 drachm; lard, 4 015* Melt and mix* 
Add iK drachms of camphot dissolved 
m oil. 

EYE-SIGHT, to Preserve¬ 
rs ever bit long in absolidti'/cwiw, br ex¬ 
posed to a fi/tjze ^ — Avot4 

SMAJjL print.— Do not btram 
j the eyc$ by looking at miNuft objects, 
— Do tioi rciid in the dubk, nor by 
I cnndkdight or ga^^liglit. if ilu: eyes l>e 
disort]ered.—I 3 o not permit the eyes to 
gnze on glaring objects, as the sun* or 
blight (lay-lighi* especially on opening 
the eyeii in I lie morning*—Do not kl the 
enrtams* w'alls, &c., be white; green is 
the best for citnatns, &c.—Avoid much 
cx|x>suTie to cold easterly winds; cepeci- 
I ally avoid intemperande, and exccssiv'' 
vencry, which arc awfully destructive to 
cye-sight. ^ 

EYE WATER,—Boll lightly a 
spoonful of white copperas, and 5 spoon¬ 
fuls of salt, in 3 pints of spring water. 
When it is cnld. bottle it witboui 
jng. Put a drof) or two in the eye 
momiing and evening. 
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It u 3 ces away redness and soreness ; 
h cures [>eaHs, dieums, and often blind¬ 
ness, If h makes th^ eye smart, add 
more water lo it. | 

Another. — Stamp and strain 
^dtmd jvy^ celandine, and daisies, ati 
equal quantity: add a Ijtik rose-water 
and ltKif-sngai% Drop a drop or lytfo at 
a time into the eye; it lakes away alt 
the inflammation, smarting, itching, 
spots, web*, ikQ. 

Or take two table-spoonfuls each of 
brandy, and rain watei^ end about the 
sue of a horse-bean of camphor. Dis¬ 
solve the last in the first. Valuable. 

EYE WATER,—Take of white 
vitriol, logroins^ rose* or elder flower 
water, 8 ois. Mi*, 

EYE WATER*—Half a pint of 
the best brandy, a pints of spring waicr. 
and sugar of Ic^, i os, ; mi*. I'his is 
a good eye-water.—Or, take 6 OiS, of 
Rectified Spirits of Wine, dissolve in it 
1 drachm of Camphor, then add a small 
handfuls of dried Elder Flowers : infuse 
24 hours. Bathe the forehead* over 
your eyes, and each temple, several 
times a day; muantime, dip a soft rag 
in stale srraU beer, new milk warm, and 
L^the eye a few Limes gently morn- 
ing^nd evening. If it is a watery hu¬ 
mour* wet the eyelids two or three times 
but be sure to shut your eyes, or Jt will 
make them smart and burn excessively, 

Ji is aJ£u a good remedy for the 
toothache, or swelled face, bruiser, 
used aa*a rubefactent. 

EYESr Weak.—May be relieved 
by washing them In cold watw: or dls- 
aolve 4 grains of sugar of lead, and 
crude ^ ammoniac, in 8 ois. of water, 
to which add a few drops of laudanum. 
With this miyture bathe the eyes night 
and morning, Rose water is also good 
for the eyes. 

If lime gets into the eyes, a few drops 
' of vinegar and water Will dissolve and 
remove it, Almond or olive oil will do 
away with any hot j^uid that niny reach 
the eye, Sfya should be bathed with 
vffm water,Vnd it is as well to take an 
aperient. A little ointment of citron 
and spermaceti may be us«I when the 
stye is broken, 

P* 

FACE-ACHE die*—The jairii 

teeth* and bee, often swell, and become 


f^nfiil,* It proceeds from cold.'—Poul¬ 
tice the part^ with bread or bmn poul¬ 
tice hot. For neundgiac pains* take 34 
a drachm of sal-ammoniac in water 3 
I iTincs a day.—Or steam the parts over 
bitter herbs. If tlie swelling i^e great 
apply a ley poultice.—Or bathe the 
j parts Willi (he Liquid, page 

338. For jaw aud tooth-ache, apply 
! tincture of ciyeiiTic ou Cotton lint 
iween the cheek and the teeth. 

FACE BURNING*—It arisM 
from acidity of the stomach* Take one 
or two tcstspoonfuls of magcesia in 
milk, 

FAINTING FITS* —Remove 
the patient to the open air, and Liy him 
in a horizontal position, with nothing 
tight left upon him. Should the ease 
be obstinate, immerse the feet and legs 
in worm water, ^nd apply spirits of 
hartshorn to the nostrils; and give a 
. few-drops in a glass of water, or hot 
brandy and water. 

FAMILY WINE,—Equal parts 
of black, red, and white currants, cher¬ 
ries, and ras pi Jerries, Bruise and mix 
with soft water,—4 Ihs. of fruit to 1 gal. 
af water. Press, strairir and add 3 Tbs. 
of sugar to each gallon of liquor. After 
standing a or 3 days* skimming it, barrel 
it* and let it ferment for a formighL 
Add brandy^ and bung. It gets rkh 
with age^ 

FEATHERS, to Clean*-- 
Feathers may be cleansed from tbdr 
animal oil by steeping them tii lime 
water—1 lb. of lime to a gallon of water, 
stir well* and then pour the water from 
the lime* ^ 

To Cleanse Feathers from Dirt, 
make a strong lather of white soap and. 
hot water* l^t in the feathers and. nib 
them for 5 minutes. Rinse in clean hot 
vra.ter* 

FEATHERS TO CURU- 
Heat them slightly before the fire, then 
stroke (hum with the back of a knife, 
and llicy will curl. ^ 

FEATHERS TO DYE*,Steep 
them a few houn in warm water .—Biut 
may be dyed by extract of indigo and 
boiling water, Simmer over the fire a 
few tninuic 5 ,"-C?rern; VerdigTU and 
Vcrdiier* i o«, each : and gum water; 
dip the feather*. Or mix ihte indigo 
Liquor with Persian betQ' ]jquof,rf' 





Lifae. Use cudbenr and hot waier.^ 
Brazil woodH n htdc vermilion and 
alum, mid vinegar; boil 30 ininutcs: and 
then flip ilic feat hers. — by tur- 

mziic.—Sat riff, by cochin caL cream of 
tartar, and muriate of im,—Ready prii- | 
pared dyes can be pur(;hased at the 
dnij^gist'e bhops. 

FEBRIFUGE S,—Medicines 
abating beat and fever, 
FESbRIFUGE; — Take house* 
leek; place in a coarse cloth, and i 
squeeze out the juice» and strain ; to i j 
lb. cf tvhjch add i Ib^^of loaf sugary ! 
sitnrmir a sliort time to form a s^rup. ' 
Give a table-spootifuL C'aTy 2 hours; In j 
fe\'crs this acts like maijic—m ail kinds 
of fever. >f. }/ja /nnr pafif 2=,iK 
FELON, or WHITLOW,—A 
very painful inflammation of the fmj^ers, 
tlmnib, or hand. A vvliitlo^' rcsvinbles 
a felon, but it is not so dit-ply seated. 

It is often found at the rout of the niok 
Immerse i)iu diseased fdii;er in stronjt j 
luy as Ion" nud as liot as can he hoi au j 
several limeii a day. (.lonstanlly ponl- . 
tice it wtthj^ mjjttura of strong ley and j 
elm bark, or dm haik and posulcrcdi^l 
linseed, and i poppy head softened in ; 
the Icy. Or steam it well with ihc bitter 
herbs, whidi raiy be U5t:d several ljmc5, 1 
abpm 20 minutes at a time. Gmtiiuie ; 
till well, or when it begins to sTippumic, 1 
then wil) appear a white sjiot. wfnet. | 
when fully npt, may be opc 111x1 with a i 
fine needle. Should gangrenous matter 
appear, apply a little Vf^fUNc 
page 407. Apply the Black Salve j’lage 
65^ to liral iu Keep the bow'cU ojwn, 
and Lake now and then the ComjJDSition 
Powder. . 

' FEMALE PILL,—Aloes and 
lobelia, 1 draclnn each; black cohoih, 
glim myrrh, tansy, unicorn root, t oz. 
each : cayenne, % oz. Mi?(, and form j 
into pills with sole lion of pnm.—These 
pills remove female obstructions, and 
are good for head aclics, lowness of 
spirits, ^hervousnessj. and ^llownebSi of 
the skiij. 

Or, aloes, red otide of iron, white 
turpentine, 1 oz, encl]. Melt the tur* 
pentine* and strain ; mix well; form 
into pills with mucilage. Take two or 
three pc^ day, 

FENNEL SAUCE,— Soak four 
fihe^ onioD^, In two spoonfuls of oil, a 


cup of gravy, two doves of ^rlick; 
fimmeran hour ; skim off the fat, and 
Steve: add chofqwd parsley, fenod, 
pop]>cr and salt a moment. 

FERMENTATION, to Check, 

—The least bit of sulphale of pot;&S, 

It is appltcable to liquors, syrups, pre¬ 
server, &c. 

FERMEETTATION^ to Pro¬ 
mote. “Put into the wort some 

pnw'clf'ii^il ginger,-Or fill a bottle 

With boiling wai|fr, and sink it into the 
worts.——'Or hrat a small quantity of 
tile w'orLi, and put it to the rcst^ with a 
hitle —-Ur btat up the whiins of 

iwo with some brandy, and put it 
into the wort. Do not disturb iha 
wort. 

FERNS, to Copy,—Dip them 
well in common po^rtcr, and then lay 
them fl.il Ijvtwccn white sheets of iwpcr, 
with slight pressure, and let iljcm dry 
out. 

FERTILITY, IMMENSE.^ 

A single plant may produce :— * 

No. 01 Seeds to 

ttowers. a flower, Totak 

Groitndsek 130 k 50 =? 6,500 

ChivbwTod. 500 X 10 = ^ 5,000 

Shepherd's 

Pursy. 150 X r 30 — 4 ii' 5 'X 7 

FEVER DRINKS.—The juice 
of a lemon, crc.nn of tar tar, i tca-si>ooii- 
ful ; Abater, i pint. .Swceien with loaf 
sugar When the patient is tlnrsiy, let 
iuin dtmk fredy. 

FIG PASTE, for Costiveness. 
—Chop sin all j lb, of hg5,'and mix 
with them s ozs. of Ih^sl senna, cut 
bmall. and a cupful of treacle ; stew and 
sur it till it liccomcs siilT and Jirm. 
Take a ]itccc abovit the size of a w'alnut. 

FININGS FOR BBER,—Isjiv 
glass, 4 ozs, ; dissolve it in two quarts 
ofsUdebcer; bimmcr it fill thick as a 
syri]}!. put iiiio It a handful of sail, aad * 
half a pint of powdered oyater-shells; 
mix them with one gallon of strong 
beer or ale., stir till it k;rinent 5 ; cov^rU 
upclo!^. lliG quantity w'i^L be suffici .it 
for a buu of beer. 

FIRE iRONSr to Prevent 
Rusting.--Apply sweet oil, and dust 
them with" tini)laked lime powdered, 

--If rusted, oil them, and in two or 

three hours, polish with hntr emery» 
lime, or po]ydcrcd pumice stoae.^^^ 
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Tripoli ntid fulpburp equal porL^, com¬ 
bined» will remove nui. 

FIRE KlNDLfiRS. —Tar*T 
quart; rosiii< 3 lbs,; melt them. 
WJicn^ not quite cool, add i g'H of 
spirits'of turpentine^ and mix as much 
£axV‘dust, with a Mule chnrcoai, as can 
be worked in; spread mtt while l^ot on 
a bonid ; divide into piecos. They wiU 
in!^tanl])/ igriitCj. and briskly burn long 
enough to jgniLe coal, or wood. 

FIRE, to* Extinguish. —Dis¬ 
solve scdn, wood-assbes or 

common salt in the water, before it is 
put into the engine, and diicct the jet 
on The biiming wocxl work. The pro¬ 
portion may lie ao pounds to evciy 
gallons ; the more* however* the belter, 

--Or tliTDw sulphur on die fun. -A 

solution <)f 5 o^Sh of ammonia in one 
gallon ol lYittcr, will cxtingtubh a large 
fire. 

FIRE, to Light, —CLmt the 
.grate, and place at the bottom a few 
coats about the siifc of a walnut, place 
the fuel (shavings and wood split) u[>oa 
them, then cinders, nind lastly ca.ds. 
This method spcuhfy produces a good 
fire. 

FIRE, Protection from* &c.— 
Washing linen, dresses, &c., in a solu^ 
tion of ah™ prevents liicni taking fire. 

■ If in a liouse or toom on fire, 
crawl with your face as near ihc ground 
at you can .——Wet a blanket* and 
throw it upon things on fire.-—Or dip 
a blanket In water and bent the flames, 
putting a handkerchief over ycui luuuth 

and nose if there is much smoke.-If 

a lady's clothes Lake fire, roll on the 
floor* or wrap her in a carpet tightly. , 
—Throw R solution of pearl-ash upon 
the flames. • 

FJRE, to Revive,— Strew on a 
dull fire powdered nitre, or saltpetre. 

PIRE-E^ROOF STUCCO. — 
Take moj&t gravelly earth (pievioiisly 
washed,) and make it into stucco with 
the following composition: pcarlashes* 

: watir, 5 parts; common clay** 
I part. Mjx. This costs about one 
shilling and sixpence per hundred square 
feet. It has tried on a large soale 
and found to answer. 

PI&Ht to Choose* — CAitP. 
^ey hafe the same aigns of fresh neis 
&3 other fiih-^-'CoD, Gills should be 


very red, the nock thick, flesh white* 
firm ; eyesfresh.-^^EEZnS, Except the 
middle of summer* they are always in' 
seajuon. Those taken in ponds are not 
good—a flowing river is the be^t for 
them. FijOunuehs, IShould bn 

thick, firm, bright eyes*- GUDceoNs 

xre best in ntnning streams. -Her¬ 

rings. Gills redj eyes bright*'flesh 
fii m.—M AtK tit tt. Season, .*May* 
June, July ; they keep Worse than any 
rtsli.“—MuLL.t'rs* The sea ones fi-e 

the best. Scast^, August*- PeRcu* 

River Perch are the best.- Pike. 

Dm best ns Perch—rather a dry fish* 

- Salmon, Flesh and £ilb, fine 

I red, scales bright, aud the fi.sh stifT and 
firm. Small heads, and tlndt in the 

hcek. are ihe best.- Skate, When 

good, very white atid thick. ^ 

If good, a fine silvery hue, fJim,- 

Soles* If guod* thick; belly cneahi 
colour.—^iKNCH. Gills red, and 
hard to open, eyes bright. IJody stiff. 
— TuJtliOT. If good, thick; belly a 
yellowisli white, Whitings. Finn, 
smell ftush* 

^ Shell Fish*—C rabs* Tltc heaviest 
are l^st; middling size, sweetest; joints 

j of the legs* iiiff.- Lobsters. Die 

! heaviest are the best, If fresh, will 
I have a strong motion, when you press 
I tlic eyes.->-—^OviTr.kS. The Pyefleet* 

' Colchester, and Milford, are the best, 

I Die native Milton are fine* being white 
: and fat. * Whon alive and strong, the 
sliell doses on the knife.—P rawns 
AND SimiMJ'ij. If fresh, they have a 
sweet flavour, and firm, bright in colour* 

FISH, to Keep Sojjnd.—To 
prevent meat, fish, &c.t going bad, put 
a few pieces of charcoal into the sauce¬ 
pan whcrciu the fish or flesh ts to 
boiled. 

FISH, to render Boiled Firm* 
—Add a litile saitpeire to the salt in the 
water in which the fish b to be boiled ; 
a quarter of an ounce to one gallon. 

FISH PIE.—Pike, peTc\ and 
carp may be mode into savory pies if 
cut into fillets, seasoned, and baked in 
paste* £.aiice made of veal brotli, or 
cream put iu before baking. 

FISH SAUCE—Indian soy, t 
gill; shalot vinegar, a wirie;*passfiil f 
mjji^ mushroom and w^ut ketchi _ 
H pani In equal proportions, the juice 
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of a lemon, with its peel chopped fine, 
two anchovies boned,, three tca-spaon- 
■ fuls of soluble cayenne pepper, two 
tablespoon fuls of horse-radish vinegnt* 
end a tumbler of port wine. Bottle, 
and for two or three weeks shake fre* 
quenlly, 

FISHING-ROD VARNISH. 

---Equal parts of Canndd bnbam rud 
fine turpentine^ wariined together for 
several hours, make an Mcdlent varmsli. 

--Or, alcohol, one pint: Venice tur¬ 
pentine, a (garter of ihpint; gum san- 
daiiich, 4 0£S. ^ gum inastic in tears, t 
oz. ; mm, a oes. ; lieatcd by elher till 
dissolved, 

FlSTULA.^— This disease is seat¬ 
ed near the anus and rectum, in the 
form of abscess, or ulcer, emitting an 
offensive discliarge, ft may be caused 
by derangement of the liver, cosliveness, 
or great laxity, high living, iniemper- 
anee, brpises, piles^ Sic* It is fii^t 
known by a painful ^welling near the 
rectum, inflammation, a i^ressure upon 
the bladder, or urethra, supression of 
tirine, great pain m passing the fcrces. 

The treatment generally is by the 
knife; but we prefer the refortn prac¬ 
tice of America; for cures by tlie knife 
are very rare indeed. Dr. Beach says. 

Moderate excessive in flam mail on ; 
diminish painful symptoms; promote 
suppuration ; if the spelling cannot l^e 
discussed. Apply to the swelling the 
Diicutitnt Ointment^ ibi, after¬ 

wards foment with bitter herbs, tansy, 
wormwood, horehound, catnep, hops, 
a handful of each—make a dcccctioin 
Put into a*vessel. and add half a pint of 
soft soap. Put a board across ihe^ 
vessel, or tub, and let the patient ait' 
over it for twenty minutes, covered with 
a blanket^ except the head, to retain the 
steam. Repeat several limes a day." 
It often relieves the most paitiful cases, 

Apl^ly the Disculjent Ointment as 
often as possible; also a iMiiUice made 
of hnsted m«iU and powdered slipi?ery 
elm bark, renewing it every day. If 
the pain prevents sleep, take a liitle of 
the Dta^koritic Pewt/kr page i6o, at 
bed-tinifi. Promote pcrspiraiion by 
bathing the feet daily, drinking balm 
and hyuop tea. The Iwuels must be 
kept ofen by eraolUent purgatives; but 

intemaU medicines cau^ pain, in- 
jections must be gitfen ; of wann water 


mixed with bnttei, or c&atnr oik This 
trealtneat will rinn the abscess; it ia 
tllb best to let if break spontaneouily; 
after which the ivitrrjif pagij 65, 

will be found of great service, intro¬ 
duced into the ulcer by means of small 
tents of lint. Inject also into the nnus 
a solution of carbonate of potash ; 
or castile soap and water. It renders 
ihc discharge mote healthy^ Wash the 
fistula twice a day with salt and water. 
After the painful symptoms ate gone, 
the patient can scarcely tdl whether he 
is improving or not, though the fistula 
may be daily decreasing. 

FISTULA,—^Uso a sitz-bath as 
often as you can bear it. 

Wo^h mujcle shelb clean, bum them 
to powder, sift them fine, mix them 
with hog's lard, spread it on clean wash- 
leather, and apply it. I’Jiis cured one 
was thought to be at the point of 
death. 

N. B. This also cures the jiiles. 
FISTULA LACHRYMALia. 
—This is a swelling, and luflamrnafion 
in the inner corner of the eye, caused 
by an obslniciion of the tear-duct. 
Steam over the vapour of camomile and 
groundsel tea, for thirty minutes twice 
a day. Snuff up the nostril near ihc 
affected eye, po^%dcrcd lobelia herb, 
mixed with a little blood-rooL Should 
the eye swell, use eye-waters and yic 
Brown Ointment, page 379^ 

FITS-—If a person falls into afitf 
let him remain On the ground provided 
his face be pale ; for should it be faint¬ 
ing or temporary sasponsion of the 
heart's action, you may cause death by 
raising him ut^ight, or by bleeding; 
but if the face be red or dark coloured, 
raiiie him on his seal, thro# Cold water 
on his head immediately, and send for 
a Surgeon. 

I. Ascertain the cause of the convul¬ 
sions, and treat that. If the gums are 
s^^'olien, lance them. Jf the bowels are 
constipated^ open them by an injection 
of warm Wiiter^ s&ap, anti 

3. Apply cloths wet in cold water to 
the head, and especially to ike back of 
the neck. 

Neatly all forms of convulsions in 
children and in adults may be cut short 
sooner by applying cloths wet in cold 
water, or, better still, iu ia the back cf 
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the neck, than the same ap- 

locations to the tap|aad front of the 
FRd, because the lack pxrt of the 
bmin and upper peril on of the spine 
art frcquentlj conjested during ' the 
attacks. 

lM-bAg 3 ate v«y uitfol in *ui3h eases. 
As a substimte for Ibe rubber iift-biigs 
we may v^rap the ice in a piece of oil^ 
£}|ki or even a common towel, The ice 
or wet cloths should not be kept too 
Jong On the child, else they may work 
injury. 

3. Pitt the child^in. a loarm ^th if 
the oold applications fail. 

4. Apply tnustartl plasters to the 
stomach and legs ; cup^hc back of the 
neck in desperate cases. 

During the intervals of attacks, use 
all means to improve the general Con* 
dmon of the child. 

It shaiild be remembered tliat con¬ 
vulsions may be evidences Of Serious 
disease of the bratn, for wiiich, of course^, 
medical advioc should be obiained if 
possible, 

F 1 x£d stars. —Nitre, 12 

parts \ sulphur, 6 parts; meal giinpow* 
der, ta parts; antimony^ i part. Mix. 
The bottom of the rocket must be 
stuffed with dlay; one diameter of 
racket composition must lie tlien intro¬ 
duced, and tlie remainder hllcd with the 
above mixture t the case is ili^n to be 
lied up. and the pa^tc-board pierced 
wiih five holes for die esca|>e of tlie 
luminous mys. 

FI^ANNEL,—Before it h made 
up. flannel should be immersed in Hot 
water. 

FLANNELS, to Wash.^^Do* 
not use boiling water but ns hot as.the 
hands can bear. Wash wiih good 
brown soAp and a little pearl-ash, or 
soda, and blue, 

FLANNEL, to Wear.—Put it 
on at once. ]^iniei: and Mufliru'r— 
nothing better can bo worn ne.\t lo the 
than ib loose red flsiiinel shin—’ 
■'loose,*’ for it has room lo mo^c on 
tiic skin, thus causing a tit l] I a non, uhich 
dmws the blood to the suiface and 
keeps it there, and when that is the case 
no one can take cold : " red," for white 
flannel preases up. mats together, and 
becomes tight, fidff. heavv, and imper¬ 
vious. Cotton wool merely absorbs the 


moisture from the surface, nMe 
flannel conveys it from the skin and 
deposits it in drops on the*nvtslde of 
the shirt, from whfcli the ordinary 
cotton iliSrt absorbs it, and by its nearer 
exposure to the air it is soon dried with¬ 
out injury to the fti>dy. Having thea« 
properties, red woollen flannel is vrtxn 
by sailors even in the midsummer of the 
hottest countries, Wear a thinntf 
material in sumtner. 

FLANNBLf Beware how yotl 
Lay aBide*“Ncver be in a hurry to 
put off wocHen gairnents. Flannel pro¬ 
tects agamst Itie sudden changes of 
temperaiure. When perspiration flows 
freely, the quick evaporation carries 
with it iniiph heat from the body^ and 
chill may be produced, and that may 
be followed by derangement of some 
function, as cold in the head, of Un¬ 
natural discharge from the bowels. 

tlanncl is a slow conductor of cold 
or heat, and evaporation proceeds from 
it more slowly than from cotton or 
linen ] Imncc its excellence for clothing. 

Iilany persons Vtcki flannel next to 
^thc skin all the year lound. and find it 
a siiield against prevalent complaints ip 
the sunamcr. 

Much depends of course upon the 
ccinstitution and oriployment of the in¬ 
dividual, but in all cases flannel should 
not ^ laid aside till the weatlicr is 
settled permanently warm, and the 
change should Ijc made in the morning, 
not in the after-part of the day, wlien 
the energies jre somewhat abated, and 
the air is usually cooler- Many a deli¬ 
cate person has sown the seeds of con- 
sum plion in undressing for an cveniTig 
party. 

FLATULENCE—Sec Carmm^ 
a/rt'esj page iis, and Colu, page 1 3 a. 

FLATULENCY, Griping, dc-, 
in Children.—It proceeds from in* 
digestion. Give nti emetic to produce 
a vomit. In two hours after, give » 
little rhubarb and mngtiesia, and oeca- 
sionaDj' a little castor oil, in ^amsoed 
water, Also a warm liatb now then. 

FLEAS AND LICE, on Ani¬ 
mals, 10 Destroy. ^—Sohition of 
camphor-^the camphor first dissolved 
in spirits of wJneK'^The loot iff the talk 
and tnosi of the back of^dogs majk^ 
rubbed with Soutdh suulT.—U m bopME i 
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inMCts do not like It.—Or apply oil'of 
turpentme. 

PL.1£;^.—Horses, cows, antf oxen 
may be relieved from the annoysooe of 
fiks and the stings of venomous injects 
by rubbing their legend stomachs with 
Uain oil^ vihiqh drives those unwelcome 
Visitors away. 

FLIES annoying Working 
Horses.^An infusion of walnut 
' leaves p or bomxp applied occasionally 
between the eats, ancTon other sensiuve 
parts of the horse, is sutcessful. 

FLIES* to Destroy.—A tea- 
spoonful of latidantini, and two table- 
spoonluls of water, stropgly sweetened 

with sugar, placed in a saucer.-Or 

dissolve qiiassiA chips in boiling water, 
and sweeten.-—Or a strong infruion of 
men tea, weli bwcetcned.-“Or ground 
black pepper and sugar, diluted in itiLik, 
and put on pbtes. &c. 

FLIES, to Keep off. ^ Dust 
meat over with pepper, or powdered 
ginger, or fasten to it a piece of paper 
on which camphorJias been well rubbed. 
Or a few drops of creosote. Uoruic is 
now used ixs a preservative and as a* 
disinfectant. 

FLIP.—Put a quart of aIo*0CL the 
fire; beat 3 or 4 eggs, with 4 ozs.. of 
sugar, a tea'Spoonful of grated nutmeg 
or gitkger, and a gill of good oid imn or 
brandy* Wjtcn llie alt is about to boil, 
pul it into one pitcher, and the tggx 
nun. fie, into another; then pour it 
from one ves(,cl to the other till it is os 
smooth fls cream, 

FLOUNDERS, to Fry*—Rub 
with salt inside and out; let them Maud 
tw'o hours to give them fiirnni-f-s; djji 
them uiEo egg. cover uilh cminbs aud 
fry.' 

To Boil*—Open and dean; botl 
in iqk and water; nialc either gravy, 
shrimp, cockle, or ntussel sauce, and 
gartiibli wiih red cabbage. 

FLOUR, 10 Detect Adulter¬ 
ated.-v-Tahe a little ill the liajid. and 
squeeze it for lialfa. iiimutc ; Jl good it 
can be put out of the hand in a lump; 
if adulterated, it ^iili fait apart soou 
as tt leaves the hand. 

FLOUR CAUDLE.—Into five 
large sjicwnfuls of pure water mb 
"tfltiooih a dec:SCI t't[jooiifill 0/ fine flijur. 

Set over the fire live spoonfuls of new 
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milk, sweetened; the mcment Jt boils, 
pour into it tlie Sour and water; and 
stir it over a slovf hre twenty minutes. 
It is a nourishing and gentiy Astringent 
food—on excelient food for babies wjdh 
w'cak bowels. 

FLOWERS* a Hint to Lovors 
of*—A beautiful show of evergreeni 
may be bod by a very simple plan, If 
£:cmiium branches, taken from luxu- 
mnt trees just before the w inter sets in* 
be cut os for slips and immersed ia 
|Dap-water, they will* after drooping for 
a few days, shed thesr leaves, put lorth 
fresh Ones, and continue in vigour all 
wEnter By placing a number of battles 
thus filled m a^ower-basket, with moss 
to conceal them, a show of evergreens 
is insured for the whole season* They 
require no fresh water. 

FLOWER BULBS AT ANY 
SEASON in THREE WEEKS* 
—Fill a flower pot half full of quick 
lime, fill up wall good earth, and plant 
the bulb, and keep the earth damp. 

FLOWERS, to Extract Es¬ 
sence from.—Take any flowers you 
choose; place a lq) er in a clean earthen 
pot, and over them a layer of fine salt* 
Reprat tli^process untihhe pot is filled, 
cover closely and jdacc in the cellar. 
Forty days afterwards, stratu the essence 
iTOm the whole through a crai>e by 
prciiure. J-ut tliu t-ssciicc thus ex- 
pu-ssed m a clear bottle, and CKpose for 
SIX week to the m>s of the snn anti 
evening dew to puiify.. One drop of 
this essence will conmuinicatc its odour 
to ii pun of water. 

FLOWERS, to Preserve in 
" V/atcr “Mix a Jitilc salipctre or a 
lilck' cnrl-Krnate of soda wnh water, and 
n will ['reserve the flowcrsnor a fort' 
night. 

FLOWERS* when Faded to 
Revive.—T^ut onc-tldrfl of the slnlk 
in lio: water nil it i? cold. Then cut 
of! tliu end of the sca]k,*aTi,d pul m cold 
Wiitcr in which alitllusallpitrc li&^ h^.'Q 
cIissnhe<L Jt ads like magic. 

FLUMMERY.-Put t oz* each 
of bitter* nnd sweet almords into a 
ijA'iiTi: pour boiling water upon ilicru 
to remove the skins; pinoe the kernels 
in cold water a little; then beat id a 
mortar with rose-water; afterwards put 
them into a. pint of oalf-feeU' atock; 
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fwiecten with loaf sugar. When U boil^, 
strain: coal, atid add a pint of thick 
cream, and sifr (hi Jt p iMcIc and cold ; 
we^ the mould and pout' in the flum- 
mtry. In ftve or six hours turn out. 

stirring is essentia^ to preserve 
the figured of the moulds, and the dear* 
ness of the flummery. * » 

FLUMMERY*, French.-^ 

Crenm, 1 quart r isinglass, ^ ; beat 

it fine and stir it imo the cream ; boiJ 
gently over a slow Are 15 iniutitoii, 
stirring all the time; lake off ; sweeten 
to taste ; add a spoonful each of ros^ 
and orange^flower water; |kiur into a 
gla^S or mould, and when cold, turn it 
ouu H 

FLUX,—Castor 011,4 i 

arabic, tuo table-spoonfuls ; guin kino, 

I ijiblO'-spoonful; lattcbriuni, X tea- i 
sjxwnfulvater, 1 pint; mtXi and take 
a mbk-spoonful three or four times a 
day. U U unfailing in most cases. 

FLY-PAPERS*—MtU 4 ozs. of 
resin ^iih 2 ozs. of treacle, and 1 drachm 
of Venice: turpentine, t'pread or* shccU 
of paper. 

FOMENTATION, Decoction, 
fof.—lake tops of woimwoud, and 
oak batk, and camomile dued, 

each, two ounces, lluii m two quarts o1 
^Vrater. l^our off the liquor, and then 
add French brandy, or tjuriis of ^vlIle, 
as the ease riay require. 

FOMENTATION, Aromatic. 

—Take of Jamaica pepper, half an 
ounc«: red ^ine, rt pint, boil them a 
little, and then itrain llic liquor* Tins 
is mttndcd not only a±j a Kjpical apphon- 
tion lor exU-riul cniiiplahil&, hut also 
for neiieviFg internal pans, riuuii 
the bowels which accompany dysen- 
tcrtcs, am diarrheras, flatulent Culics, 
uneasiness of the stomach, and retching 
to vomit, are frequently alxticd by 
fomenting the abdcmfii and itgion of 
[he stomach with a ^ini tn liquor. 

FOMENTATION, Soothing* 

'I aku 3 yKs. cat.li of hops, hoifboinicl, 
tansy. TAuiniwoind. and a Oks. ■tjf pappy 
heads. Make a di-coctmu hy lx>]I tug 
in equal ii;iTts of vinegar and i^ater — 
E^eelkiU !crumoving ]^m, cuttsid hy 
dislocations contuyous. spiaiiis, and ! 
other cause?* It may nUo be ii&efnlly j 
tmploYcd in inflamiiiatioa of the bowcb» ! 
utid aJi inflan^matioat* ! 


FOOT SPRAmS—Slide the* 
fingers under tlie foot^ and having 
grea^d both thumbs, pres^. them suc¬ 
cessively With increased fodee over the 
painful parts for nbaut n quarter of art 
Jiour* I'tqpeat the application several 
times, or uniil tlft patient U nhle to 
walk. This is a simple remedy for 
veiy CDmiiion casunlly, and can be per- 
rormed hy the most iiicxpcrieiic^. 

FORCEMEAT*—Take a pound 
of fresh lean veal, and the same 
weight of beef suet, and a bU of bacon 
or ham j iihrcd aU together : beat it in 
a mortar ^'ery fine ; tnen season it with 
sweet herbs, [jeppef, salt, cloves* mace, 
and nuimegs ;* add the yolks of two or 
three eggs vi ell beaten. A few oystei'^ 
may Lc added ; or mar row, tl the force* 
meal is intended to he ndi. I'his may 
lie made ittio ball^ about the size of 
walnut. 

, Another, to force Fowls or 
Meat,—Shred a little ham, some 
cold veal, or fovv!, or beef-suet; asmaU 
qnaniuy of omun, parsley, a little 
lem on-peel I salt* nultncg, or pounded 
mace, and whuc pcj'Jiicrj or caycnrie, 
and liread cininbs. Pound it in a 
moriiw, and bind it with one or two 
bcnien arid itramed. 

FOUL AIR IN WELLS*— 
Tc^itmove the gas before a descent, is 
made into any vrell. a quantity of 
burned but tinslackiil hme should be 
thrown down* This, vihcn n comes in 
contact vinh pbatever water is below, 
sets flee a gicMt amount of heat m the 
water anti Imio, which rushes upward, 
carrying all the deletenous gases with 
It; alter wliiih descent may be made 
viiih safety* 'Ihu kmc aisoabsoibs thi^ 
carbon]C.acid m llic well* 

FOWLS, to Boil*—Truss as in 

page ia4- ^ water; 

LOicr; skim ; bod ilowly twenty 
numitcfi-; take off. cover tio'ic. and the 
heat of the water viill stew' tliem enougil 
in half an hour > it keeps the ^iii whole, 
\i])i(e, itad plump, Ftjur ewer them 
while f.nuce* 

FOWLS, to Dress Cold.--Peel 
nff all the skm. and pull the-flesh off 
the bones in huge pieces; ditd^c with 
flour; fry it a nice bro^rviri' butter; 
toss it up iti a rich gravy, well scaao npri; 
Uticken it wi^h a piece butter 
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fn flour; before serving; squeeze in 
tb^uioe of a Icmou, 

’ FOWUSj to Fatten* —Mi* a 
little unsifted flour, ground rice^ scalded 
vith milk; add a iiUii butter anti 
coarse sugar^ and a littie chopped meat. 
Make U thick, and feed them several 
times a-day* This soon fattens ihem. 
Give them also nouf and then barley 
meal and wAfer mixed thin. 

FOWL, to H*sh.-Ciit up the 
fowl as for eating; put it into a stew* 
pan with half a pint of grftvy. a tea¬ 
spoonful of lemon pickle, n little mush¬ 
room ketchup, a slice of lemcu. and a 
choppicd shalot or two. Thicken wuh 
flour and butter; before it is dished, 
add a table-spoon ful of thick crtsiiu ; 
lay sippets round the dish* and serve. 

FOWL, RoaBCed*—When the 
fowl is about half done* skewer pieces' 
of fat bacon to it It serves forlaiding, 
and saves time and trouble for the samcf 
The bacon will serve to ganush the 
dish. Make a gravy of the uecksi and 
gizzard^ ; strain, and put in a spoonful 
of brownings Serve with egg savtce, 

FOWLS, to EQiaut a la Ser- 
vantc.*—Prepare a fowl for roasting, 
and make a forcemeat with the liver* 
parsley, shalots^ butler, pepper, salt, 
and basil. Stuff ihe fowl wUh this; 
rdkst It, wrapped in slices of krd (md 
paper. When three parts done, take 
off the lard and paper; baste it all over 
with the yolks of eggs beaten up with 
melted butter; freely sprinkle bread 
crumbs over it; roast to a hue yellow. 
Make a sauce with butter* a chopped 
anchovy, a few capers, flour, three 
spoonfuls of broth, nutmeg, pepjicr, and 
salt f.make like a white sauqe, 

FOWLS, to Truss. ^ Pluck 
them; cut off the neck close to the 
back ; take out liie crop, liver, and en¬ 
trails; cut off the vent, dmw it cleanj 
and beat the breast-bone flat! 
foiling, i;ut oft‘ the nails of the feet* and 
tuck them dose to the kgs; put your 
hnger idio the inside, and raise the skin 
of the legs ; then cut a heje in the top 
of the skin, and pul the legs under; 
put a skewer in the first joint of the 
pmion, bring the middle of the leg 
close to if, pul tlic skewLT through the^ 
^middle of the leg, and througli ilie 
oad dv io on the other sidcN 


Take the gizzard and cle&n It; put it and 
the liver in the pit^u ; turn the points 
on the back, apd lie a string over the 
tops of the legs to keep them !n thdr 
place. Iftobt put a skewer in 

the first joint of the pinion, bring the 
middle of the leg close to it; put the 
skewer" through the middle of the leg. 
and tlirotigh tbe^body put o skewer 
in the small of the leg, and through the 
sidcbmait and one tFrough the ^in of 
the feet* Cut off the nails of the feet, 

,FOWL, the Best for the 
Winter.— Cochi us ate the only birds 
to lay oil the winter -^and by their will* 
ingness to sit almo&t at any time in the 
summer, you m% get pullets which will 
lay late in the autumn. 

FOWL SOUP,-Cut up two 
fowls arid some nice ham in small 
pieces* with sliced onions an^ celery; 
fry them in butter tul brown ; then boil 
them , in water* thicken with fresh 
cream, and season with pepper, salt, 
and mace. Boil all together; and 
before serving add port wine. 

^ FOXGLOVE INFUSION.— 
Foxglove leaves, r dr. I boiling water* 
}4 pint ;* tincture of cinnamon, i fluid 
ot. Infuse the leaves in the water for 
five hours, strain, and add the tinduren 
A dessert spoonful twice a day, Valu¬ 
able in water of the cbest, and palpita¬ 
tion of the heart, S£t 
Htrbat. 

FRAGRANT ODOUR, to 
Diffuse few drops of oil of 

sandal wood dropped on a hot shovel, 
will diffuse a most agreeable balsamie 
perfume through the room* 

FRECKLES*—Take 1 oz, of 
lemon-juice, a quarter of a arachm dT 
powdered Ijorax, and half a dmclim of 
sugar; mix, let them stand a few days 
in a glass bottle, then rub it*on the 

hands and face occasionally.-Or* 

mix two-tea5pcx>nfills df muriatic acid 
with 2 OIF, of spirits of wine; and ij^. 
pint of di-^tilkd water.—-Ur, a drs, of 
muriatic acid m t pint of water^ and a 
leaspoonfiil of spirits of laven dor* Apply 

with a camel hair pencil, or linen*- 

Or, horsC’mdi&h steeped in sour miJk 
for la hours, and a drop or two of imc- 
ture of myrrh* .Wash t^o or three 
tim« per day, 
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FREEZING MIXTURES.- 

If ice codfiot be obtuaed, wbtef jnay be 
cooled to the fneezir^ point by the fol- 
lowing tnixttinea : —<■ 1^ intmonla^, 5 
parts; nitTe^ 5 parts; glauber salts, 3 
parts; water, 16 parts.nitrate 
of animooia, 1 part; carbonate of sqda, 

t *part; water, i part.-Or mix 1 

part of muriate of ammonia, or sal'am- 
moniac powder, with a pnrts of nitnitc 
of potash, or saltpetre this forms oxt 
taiiider. The powder to be mixed with 
It IS formed of barilla, or the-best Scotch 
soda, powdered. This must be kepi in 
a cool places well corked, as must the 
first powder, Fdh use put an equal 
quantity of these two powders into the 
tcc-|]ail, and pour on them as much 
crdrl spring water as will dissolve them. 

FRENCH BEANS, for 
Winter, Use.—Put iato boiling 
water f* h minute, tlifti into oold^ 
drain, and dr)^ them. Put at the bottom 
of a h^e earthen vessel, a two inch 
layer ofTaU> then a layer of boan:s, and. 
£0 piDcecd till it is filled, the top layer 
always to salt. Cover well. When 
you take out, fill the varancy with salt,* 
In cooking, soak them all the previous 
night, and add a Jittle carbonate of 
soda. See page 44. 

FRENCH BREAD,~Mii the 
yollts of three, and the whites of two ^ 
f^gs with a quarter of a peck of fiour, 
a litiJc salt, half a pint of good yeast, as 
much milk, warm, as will work it into fL 
thin light dough. Do not knead it, but 
stir it about; put into dishes or tins, to 
rise; then turn them out into a quick 
oven : rasp when done, See page 74. 

FRENCH BROWN BREAD. 

—Sour milk, j quart j salt, i tea-spoon* 
ful; carbbnate of soda, 1 tea-spoonful; 
and half a tea^cup of treacle put into 
the milk, Thick^ with unsifted or 
ground-down flour, and bake imme¬ 
diately. 

FRENCH POLISH, and the 
^rt of Staining and Graining,-^ 
I'ake a gzs, of wood naptha. ^ oz, of 
best shellac, x drachm gum bensEoin ; 
erttsb the gums, mix them with the 
naptha in a bottle; shnke them fre¬ 
quently till dissolved ; it is dicn rrady 
for u&e, T| ,is is il ic dear polish. Take 
a Jiule*ootton wool, apply a little of the 
polish to it, cover it tightly with * linen 


rag, to which apply a drop of Unsold 
oil, 10 prevent it sti^ng to the 
wood ; use your rubber gintjy, polish* 
ing from a centre in a circular ntaimer; 
finish with a drop of spirits of wine on 
A clean rubber, .wWch will extract the ■ 
oil, Wood may be stained or grained, 
any colour or de$ign, by mixing it with' 
the polish, or dipping the rubb^ in tbe 
colour (finely powdered,} at the time 
apply the polish with the cotton* 
To prMuce a red: dip the cotton Into 
dragon's blood {finely pov^ered,) lot* 
tnedi^tely applsdug the polish; then 
cov.cr with the linen, and polish. For 
yellow: use the best chrome yellow. 
For blue: ultra-marine blue^ or indigo. 
For black; ivory, or lamp-black, &z. 
Graining is produced by touching or 
streaking the wood with the colour, ai 
above, in iiregular lines or iriatks, and 
in such shapes as the fancy may sug¬ 
gest, then finishing it with a coat of 
clear polish. 

FRENCH ROLLS.—Rub I oz. 
of butler mio i lb. of flour, mix one 
egg, well beaten, a little yeasty not 
bitter^ as much milk as will make a 
dough of 3. middling stiffness; beat it 
but do not knead, lei it rise j bake 
on ijns quick. 

FRlAR^S BALSAM. — Gum 

benroin, 3}^ ozSh ; strained stora*, 
ozs.; balsam of to1u> id drs.; aloes, 5 
drs.; reettfied spirit, a pints; let li 
stand for 14 days, shaking oft before 
using, A good application for wounds 
and cuts ; and such was very effectual 
in the hands of the old friars, /jtfer- 
naily, it is stimulant, expectorant, and 
antispasmodic, and is us^uL in asthirta, 

{ catarrh, consumptiou, and languid cir- 
\ culation. Date, a drachm^on loaf 
; sugar. 

I FRENCH POMADE.—Fom- 

[ ade (any) 0 oss. ; while wax^ 1*01.; 

I spermaceti, ^ os,; oil of almonds, 3 
ozs. Mix. ^ 

FRENCH PUDDlNGr-Milk, 

1 quart; flour, a cupful, or morr,8 on^ 
eggs. Beat the and add them to 
Lho rnilk, with the flour. Butter a dish, 
and bake. Sene with sweet sauce. 

FRITTE RB,— Make them of any 
of the batters directed for ph-cakes, by 
dfopping a small quantity into the 
or make (he plainer zortt and put pared 
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apples sliced and cored into the batter, 
and fry som^ of it with each slice. Cur- 
rftnts or sljcM lemon as tlnn as paper, 
and orange flower water make an agree¬ 
able change. 

FRITTER?, Common.-Half 
a pint of ale and 2 eggs, beat in a or 
more table-spoonbjis of flour, with nut*^ 
meg and sugar to taste: let it rise four 
minutes; then drop (hem into n. pan of 
boliing lard ; fry a light bjrow n ; serve 
witli sugar grat^ upon them. 

It may varied by adding cream, 
sweetmeat, marmalade, jam. currants. 
&o. 

FRITTERS, Spanish. -Cut the 
Inside of a French roll into lengths as 
thick as your finger* m w hat shape you 
will* Soak in some cream* nutmeg, 
sugar pounded, cinnamon, and an egg. 
Wheb well soaked, fry to a mce brown; 
and serve with butter, wine, mid sugar 
sauce. 

FROST BITES*-“Keep from 
the Are. and rub well with snow, and 
then with cold water. 

FROTH, to Get on Cream, 
Custard, or Trifle.—Sweeten { ib. 
of the pulp of damsons, or any other 
scalded fruit, puL Lo it tlie whites of 4 
eggs beaten, and bent the pulp with 
them until it will Mnnd as high as you 
choose; and being put on the cream, 
&C., with a i^poon. it will take any form, 
it should Ik rough, to iinitate a rock. 

FRUIT, to Bottle*—Currants, 
gooseberries, and other fruits may Ik 
thus preserved i —After having been w'"!! 
denned, put them into widi>niuuihcd 

g lass bottles, shaking them so that each 
ollle may be full. Place them, slightly 
corked, in an oven nearly cold, for 4 or 
5 hourt; when the fruit conEracts 01 
wrinkles, take out. cork well down 
rapidly and cover with leather and wax. 
Keep in a dry place. 

FRUIT, to Candy.—AfLer Apri¬ 
cots, peifchei, plums, ni'cinrincs, 
have been prcsei vud, lake the fruit l/om 
. the synjp; drum; to i hi. of hiaf-iiigar 
put teaenpful of water; wlien dis¬ 
solved it over i\ iTuderatc fii c, w'hcn 
bcHing hot put in the fruit; !^lii- it con¬ 
tinually until the sugar is candied about 
it; then bke it upon n sieve and dry in 
»*jygariii oven, or before a fire; repeat 
tills a or 3 times if necessary*^ 


FRUIT PIE for IiiT^alida and 
CbiJdrjsn.—The rich cruatif generally 
made are not fit fir invalids an^ihil- 
dren. Therefore ^divide into ibices 
^ch. Sis many sponge cakes as will be 
required for the sUe of your dish ; put 
a layer,of these* with the browa side 
downwards, at the bottom of the pie^ 
dish, then fill with cturaots and rasp¬ 
berries, plpms, damsons, or whatever 
fruit the season affords; sprinkle will 
with fine Lisbon iiugar, and pour in 
water nearly to the brim ; place a por¬ 
tion of the cut cakes upon the fruit as 
an upiKT ctmx. and Jet tl>e dish be put 
in the oven for 40 minutes, 

FRUIT SALT*—This eicellent 
arlicle is composed of 12 ozs. of Rfisom 
yaks. 2 ois. ol Cream of Tartar, ozs, 
of Carbonate of Soda, ots. of Tar¬ 
taric Acid, 4 o£5, of fmcly powdered 
sugar, Mix rapidly altogether adding n 
small qunniky of Bromide of Potass, 
Pm into A dry bottle, wf/ carJkaf, Take 
a good ica-spoonful in a tumbler glass 
ol water occasiionally, It is excellent 
for qiuckly moving the bowels* pain in 
[tho stomach, &c. 

FRUIT STAINS, to Remove 
from Linen.—Rtib each side of the 
stained part with soap; then steep it in 
a strong soltiLioTi bf pcarhash; soak 
well in hot water, or bioiL Dry in the 
sun.^-Or, sotuiate the cloth with a little 
water, and hold the part over a lighted 
mriLcb, at n little distance. The spots 
will be removed by sulphureous gas.* 

FRUIT TART*—Spread puff 
paste with a rolling; pin; ctit a piece 
size of the tlish. and out of the 
tiinuming.^ cut sonic strips; bru!*h the 
edge of the dish with egg-wasli and 
stick the strips on it; then put the fruit 
into the dish with sugar and k little 
ivalei” roll iLe pn&te on the rolling pin 
and lay it O'^Cf the fniik Eelore you 
put the ]iAstc on brush the strips with 
igg'Wfish to mitke them stick. When 
you iiave trimmed the dish all round 
Lnisli white of egg over flic Lirt ant 
silt sugar over it; then dip die paste 
brush iiiio water and shuke it over the 
tnrt. Bake It properly and serve up 
cold. 

FRUMENTY.—To a quart of 
-rendy boiled wbent put a qnarts^of new 
milk, and a H lb, of currants, or ndsttu^ 
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boil RTid inr till done; beat liie yolVi 
of 3 ej;gSp a little nutineg^ with 4 spoon* 
fuls of mlUc; add nis to the whtAt; 
stir oW the fire a little; then s^K^eeten. 

*PUElf> Cheap.—Ocie bushel of 
sitirII coal or saw-dust^ or both jnixed 
togetherp a bushels of sand^ 1 !4 bushels 
of clayi made into balls, or bricks, and 
allowed to set drmly^ will supply an 
eKcclIcnt fuel, and effect a great saving 
In coals, 

PUELif to Save.—*Ta^e 4 lbs. 
'of chalk in lumps, not above ^ Ib. 
each* Make a dear fire of coalp and 
place the lumps of chalk in the grate* 
as coal is laid. The chalk becomes 
red hot, so ns lo be scnrcely distinguish* 
able from burning cinders. A few ashes 
or small coal thrown liglitly on'from 
time to lime* will keep up a clear bright 
fire all day. The same chalk may be 
used 3 or 4 days* when it becomes limCp 
and manure for gardens or alloimcniSp 
or Tor wrhiteuashing. Half-a-pock of 
coal used thus wiili chalk* will give a 
' capital fire for 14 hours. The saving 
in cn.1l is j}i, Jn gmtes the chalk 
should be kept behind, and coals 11^ 
front' because chalk will not bum nti* 
less m lias cool or heat on lall sidiiis 
of it. 

FULMINATING SILVER, 
—Put into a smalbnecked bottle..rest¬ 
ing on a little sand, one part of fine 
silver filings and 3 parts pf nitro-muria* 
tic-acid. When the silver, is dissol^icd, 
poCT the st^ution into n glass, add 5 
times the qviantity of water, then mkc 
spirit of sal-ammoniac, and poor it irvto 
the soluttoa drop by drop, until the 
'^ilsvr i$ pnccipttated to Ciie bottotiv*; 

' decani the clear Irquor* and waE*li it 
sevcml times in warm waters, dry and 
place it on paper* to absorb the mois¬ 
ture. If a grain of this powder Js put 
into an iron si>oon. and cx|K>bed to the 
flame of A candle, it will explode with a 
loud report. T he cracketA arc made 
with thts powder, a small quantity be- 
*ng placctTin a bn of paper with a ptia 
and a bn of vind twii^ted up, 

FUNERAL BISCUITS. — 
Tr^ke 8 3 lbs. of flour, nncl 3 lbs. 

of lump sugar grated* which iijJl make 
48 finger biscuits for a funeral. 

FUNERAL BUNS*— Take t 
Clones of flooTi i lb. of buttef« uid 1 lb. 


of sugar, rubbed togtther, 3 lbs, of imr- 
rants* ginger* seeds, cirniaqnon* and a 
little rose-iA-nter mixed uf/ with millL 
The above will make, 48 cakes, at three- 
iKtice per cake, each weighing 1 Ib. be¬ 
fore they a re baked. Mate them round* 
and bake them a fine brown. They will 
take 1 pint of yeast. 

FURNITURE CREAM.« 
Linseed oil, i pint; splrlta of wine, ft 
oesv; vinegar* 1 oz. ; bitf ter of autlznony 

01 , 

FURNITURE POLISH. — 
The cheapest is a nrixture of linseed oil 
and turpentine, faid on in a dfln coal* 
rubbed ofT with a soft cloth and pol¬ 
ished. 

Furniture in constant use Is greatly 
improved by washing with vinegar and 
water, and afterwards applying cold 
dmwn litiseed oil, rubbing it very ntuch. 

It should bo nibbed again in a day or 
two aftvrwards, * 

Or, linseed oil* 1 pint; spirits of wine, 

^ gill. Mis well. Apply with a linen 
rag, Hub dry with a soU cotton doth. 
Rub ].iSt and hard with 0 piece of old 
silk. In time it will have a most beauti¬ 
ful gloss. Or* 

Lmsced oil. bees wax scraped into, 
and gradually dissolved in turpentine* to 
the tliiokness of cream* Apply as above 
and rub well. 

Or* 1 pint of linseed oil, 1 oz. of finely 
pow'dcred rase pink, i oa. of shellac; 
beat well i oz. of alknnet root, and add 
it to the otlicr. Keep the vessd in a 
warm place for a week, stimng now and 
then, "rhis is excellent for darkening 
new wood* and removing marks, &c, 
Apply, and mb as before. Chamcia 
leather is the best to mb with. 

FURNIT URE POLISH.— 

Spirits of wine. 1 pint; gum shellac, 
and gum be* of aacrh nii- ot.; gum 
bundarac, 5^ oi. Melt wilii v^ty gentle 
heat, frequentIjt shaking the bottle. 
Double <iT ireijle a piece of tUlh t pul a 
little |>aiish upon it;'cover that with a 
piece of soft linen mg lightly touched 
with cold-drawn linseed oil. Rub the 
ruriilmtc or wood in Eicifculardirpction. 
Ailcrwards, rub in the same wny spirits 
of wtue, with a litUeof the polish added 
to it; ajMl a very bril leant pdtish will hn 
produced* Some fumihifc requires, pnaw 
vioiu acrayjng with fine glut p^peri os , 
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account of having tHMn polished with 
wax. 

Or, l^n^eetl oil, i pjnc; treacle, 8 oes, \ 
add a glass of^gin; slir well: apply 
with a rag: ntb till dry, and it will pro¬ 
duce a s^^endid gloss. 

FtJRSf to Keep Moths from,— 
Sprinkle them with spirits of turpentme. 
Or wash them with corrosive sublimate, 
10 or 12 grains in a pint of warm water 
Or use borax dissolved. 

FURS* to Improve. — Warm 
bran in an oven. Kuh it well into the 
fur several times, Shake and brush till 
free from dust, Rub light furs with 
magnesia. 

, G. 

GAMEf to keep Sweet—Game 
of all kinds, birds, rabbits, or deer, can 
be kept sweet a long time by putting 
finely pulverized charcoal m a thin mus¬ 
lin tHtg and placing 4 t inside the game. 
Change the charcoa] every day. It 
excellent to keep any meat^ Ash, or fowl 
pure and sweet. Wash clean before 
cooking. Charcoal is also used for fil- 
tenng impnirc water. 

GAME PIE.—Divide the birds 
if large, into pieces or Joints, They 
may l^phcasiuus. pirtridges, £rc Add 
& little bacon or nam. ^ason well. 
Cover w'ith pulTpaste. and bake care¬ 
fully. Pour into the pie a cupful of 
mcfiitd butter, the jiuce of a lemon, and 
a glass of sherry, when mther more than 
half baked. 

GAME SOUP,—Cut in pieces a 
partridn, pheasanT, or rabbit: add 
slices Di veal, ham, onions, carrots, &r. 
Add a little water ; heat a httle on a 
slow' Are, as gravy Is done; then add 
some good broth i boil the meat gently 
till it is done. Strain, and stew in the 
liquor what herbs you please. 

GANGREEN, or MORTIFI* 
CATION.—See page 343 

^GAREEfllNG, Directions for 
.''^^cuch Month in the Year. 

January. — Trench and vnanni'e; 
prepare hoi-beds for aspar.'i^us, cuciun- 
DCT 5 , mint, potatoes, an<L tlic sirmll 
falads. Sow the brgwn^ Dutch, and' 
vrand adt^iral cabbages, curled parsley 
for transpiantiiig; fiame horn 

mazai^an beans, onions {to be 
• tllofi^.to grow l^ge); jplabt out cab¬ 


bage plants to miccecd those which have 
been planted out iiL autumn, 

February,—Ak the ground which 
is destined for early crops must now be 
prepared, and hot-beds be ^uUlpHel 
for citctiml>ers and early melons. Celery 
may be sown on a moderate hot-bed: 

♦ also sow cabbages, born carrots, let¬ 
tuces, Jeeks, parsnips, and in fact tno^t 
of the tabic vegetaljlcs. I’ho&e plants, 
such as cabbAgGS, chives, gar tic, shalots 
underground onions^ and honemdish, 
which ar^ should now be ti^ans- 
pkuiicd. 

March, — In open borders sow 
aspamgtts, cabbages, carrots, and Ham¬ 
burgh parsley. Neapolitan kale, par« 
snips, onions, &c.; plant out such vege¬ 
tables as have been already sown, £%- 
fore sowings dig carefully, and make 
the ground Jcvei and fine. Main crops 
may be sown in this month, such as 
early long-pod beans^ peas, celery* tur¬ 
nips, and, indoed^ most other vegpUbl'es. 
Musiard, cress, lettuce, spinach, and 
radislies, may be sown every week or 
fort night, for succession. Chives, sha* 
Jots, garlic, fic,, may be planted : also 
rhubarb* potatoes, Jerusalem artichokes, 
CuttengSrOr slips of sweet herbs may be 
pin n led. 

April, — planting the vegetables 
which have been sown is now the chief 
business. Make hoi-bqds for cucuml>ers 
and melons; force kiducy beans and 
Victoria rhubarb. Plant out artichokes 
and potatoes; sow asparagus, 
CAbt*agcs* celery, garden and kidney 
beans, Dutch turnijiSj lettuces, peas^ 
radishes, small salad]ng. 

^ Mqy,—Sow cariots, lettuce, cap¬ 
sicums, cauliflowers, spinach, Knight's 
marrojy-fat peas, campnons, &c. Trans¬ 
plant cabbages, winter greens, lettuces, 
and celery. Hoc and slake peas, water 
newly planted crops* and propagala aro- 
matic plants by slijM ami cuilings. Pro¬ 
tect from wind and rain choice tulips* 
rsnunciilusus, and aticmouies. Propa¬ 
gate herbaceous plants by dividing Ihs. 
roots: w albflo'^i^'ei s, sweet-williams, and 
rockets, by slip; and Chinn,roses, 
bdiotropiums. sc.* by cuttings. 

June.—Sow Cape brocoli, kidney 
beans, peas, feiniccs, campions, spinach, 
small salading* &c. The best peas for 
sowing now are Knight's mantiw-fat 
peas; they will bear tiU October* H09 
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the cable Vegetables, and pick out the 
most curled plants of eurLed parley, 
cress» and chervil, sced^ w^tetiiig 
the freshly^planted crops must now bt* 

S itended to In dry weather in life even* 
or very early In the mornings. 
Weeding and thinning out nre^tso of 
importance, as well as hoeing,•particu¬ 
larly with potatoes, cabbages, and peas, 
July, —Plant cabbages Savoys, 
coIewortS) brocoli, lettuce, celery, &c. 
Train and regulate the sumtner shoots 
both of wall trees and standards ; prune 
vine and fig-trees, and slndc Ti|]c cur¬ 
rants that are exposed to the full bloje 
of the sun* Place nets on tfie chemes 
to protect them from birds. Take up 
garlic, onions, and sbalots, as their 
leaves begin to decay. 

August-—Both cabhagcit, brocolir 
endive, spinach, Welsh onions, turnips, 
And radiSihe^ should now be sown, .'I he 
celery sown should be planted, and that 
already planted, as well os cardoons, 
should be earthed up. 

September-—Sow vegetable seed 
for a spring crop. Prick out cabbage 
plants, and gather ripe seeds, Endivg 
and lettuce may be planted out on beds 
sloping to the south-west, and fenced 
round to drain off water- Hoc sind 
clear the ground aliout turnips. Cab¬ 
bage for collards in Movefnber, and 
German gfceos may be pl^trd early in 
the month, 

Oc lobe r,—Sow magazap beans, 
frame peas on a warm southern 
border; lay into (he ground purple and 
white brocoLi, within a few inches of 
their lower leaves, letting their heads 
face the north; transplant cauliflo^^s 
and purple bnocoli under frames and 
hand glasses; cabbages^ garlic^ lettuce, 
and shalois, under frames, 

November.—Force seakalci rhu* 
barb, and asparagus; take up endive, 
bTocob, and c^ulihower, and lay them 
flat in dry ground; transplant suckers 
^t^en from the roots of the pear and 
codling {AuiUr and prepare them for 
budding and grafting uifferent fruits 
upon. 

December.— Celery shpuld now 
be earthed up, and m so earful a man¬ 
ner ^ not to require the operation 
ugaiu ; force asparagus,, also rhubarb, 
and seakile ; lay in as early as possible 


this mouth the brocoll, purple, and 
white. 

The following sorts of winter greens 
are best suited for cottage gardens j—r 
The first sort, after the summer cab¬ 
bages, is the Savoy> a The Brussels 
sprouts; it has a long’stalk, with ^mall 
heads all the way up. 3 Green bore¬ 
cole, Or Scotch kale ; a-fine tall early 
green* 4 Duda kale, also the Manches¬ 
ter, the Rus^iaTi, or the Pnissmn kale; 
a sliort plant, with little or no slim, and 
very hardy. These four sorts will keep 
up a constant supply fiom Novembw 
to May, If a cottager has a large 
garded, he should have some of each-" 
If he has only room for one sort, it 
should be the Scotch kale, '^he first 
three sorts may be sown in March ; and 
the strongest plants put out in June^ 
f Leaving Lhc weaker to be planted out in 
[July* The Buda kale'should not be 
sgwn tin May, nor planted out till July* 
General Hintit, Operating on 
the Soil.—Treudiiag should alwayi 
follow draining* or the latter will act but 
' partially* Unless the ground be stirred 
I pretty deeply, half the etfecE of draining 
will be lost. Both must be done in the 
autumn or early part of the winter, and 
the ground will then be in a good slate, 

I for cropping in spring. Manuring may 
I be done m early winter, when the ground 
! is somewhat frozen* as the material 
j then be wheeled on with greater cose* 
and the grounds and paths will be lesa 
Cut Up- 

Light.—Want qf light ig often ihe 
real cause of evils which are ascribed to- 
wVnt of air, though both combined may 
occasionally be acting- Light^ may* 
however be prejudicial to plants In cer¬ 
tain stages, as after fresh planting or 
potting, when k stimulates them more 
than their crippled roou will bear. 
Uull vd^ather* is^erefore, best both for 
potting and planting, and a little shade 
' after eiiher process may often be bene* 
ficial. 

Seed Sowing. —Seeds Ip germlu* 
ate require light, heat, air and moisture. 
They should be sown when the ground 
is mellow and fine, and, if possible^ be¬ 
fore a gentle tain ; and the soil should 
be roll^ or geriHy pressed upon the seed 
after sowing. The best ofMSKls often 
fail from impigper managemeiit, Whra> 
sown too early, while tlfe Bioynd Iftwet*^ 
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they art apt to rot When sown too 
■ballow, m a dry lime* there may be 
'stiHicjent mdsture to sprout them, or 
they may be destroyed by dry and hot 
waithtr after they h^yc germinated^ or 
tmects may destfoy the plants aa soon 
*as they appear out of the ground. 'I'he 
first e^ectof air,, heat and moistnre is to 
change the starchy matter of ihe seed 
fnto a sugary pulp, the proper food of 
the embryo^ If ai this time the seed be 
withered by exposure to heal without 
sufficieHt covering, it will pcriish; or if 
planted In a fresh dug soil, and the 
^above change in the nature of the seed 
'lakes place, but the earth is not pressed 
upon It, the seed dries up and ilte em¬ 
bryo perishes. Ot hers^ again , are bu ried 
too de^ly, and thou^ the seed swells, 
yet sumcient warmth and air are not ob* 
tained to give it Ufe,—The first thing in^ 
sowing is a suitable pret>aration the 
spih so that the young routs may costly 
penetrate it^ H must be made more or 
less fine for different seeds, 

Depth to Sow,—The size of a 
seed is a nearly safe guide as to the 
depth at which it should be sown— 
Be^a of all kinds at two inches ; Peas 
an inch and a half ; Carrots, rarsriij>5, 
Tnrntps, Onions, f%adishes, Leluicc, 
CabbagCt and such seeds, require to be 
Sown shalloWj almost close to the sur¬ 
face. 

Seed must be britity fixed in 
the £oil and pres^d by the earth on 
every part in order to retain moisture 
. eufheient to encourage vegetation ; yet 
not 50 firmly buried! Jis to Zt deprivetfot 
fur. or to have their ascending shoots 
impeded hv too much soil above. Ibc 
earth should be pressed upon them with 
a roller, or by treadlng^with the feet in 
the case of large seeds, or by smoothing 
the surface with the b^ck of t1i« spade, 
or by walking over them on a board for 
the smaller kindSp In all c-"isc3 seeds 
should be sown in fresh-dng soil, that 
they znay^ve the bene At of the moiS' 
ture within ^ but they should never be 
pul in w hen th e soil is really wet, as the 
ground will bake and the seeds perish. 

Never sow broadcast if it is desirable 
to 6ave time expense anQ trouble. W hen 
sown in dHll&or rows weeds can be more 
destroyed and the ground kept 
open and IdbK ^ 


TrftnsptAnting shouldt be done 
just at evening, or immediately before or 
after 'a sliower, ^ake 'the holes wiih 
,tbe clibblep hold the plant jn one hand 
and with the other bear the point of the 
dibble into the ground by the side of it, 
and pFess the earth closely to the bottom 
of tb^ wit, Give each plant A guod 
watering, and shade in sunny w-eather. 

Watering, —- The best time to 
water plants is at sunrise* or just at 
evening ; rain wat^r is the best if it c.an 
be had. Water may be given to the 
roots at any time, but should never be 
sprinkled over the leaves in a hot sun. 
One copious watering Is bolter than a 
little often* and ibe hoe should follow 
the watering pot whenever the grotind 
becomes dry. 

Thinning. — All pUntSp when 
crowded together, run up tall and 
scraggy* As soon as ]>]anls are well 
above the ground they should be lhiii> 
ned out. 

Hoeing and Weeding,—The 
surface of the soil cannot be too fre^ 
quuntly stirred. No weed should ever 
'be allowed to seed—One veat's seed* 
seven years* weed," says tiie proverb. 
Constatit hoeing is mdispL-nsable, to 
prevent the soil being cxhnubicd of its 
nourishment by the rapid growth of 
w eeJs. 

Manure) directly assif^t vegetable 
growth by re-charging the soil with 
those nutritive propturtiVs which have 
been exhausted by the previous cAjp, 
and also indira:tly by dcstrnying \ crm5n 
and weeds, Tlte mcinuic from rniminat'^ 
lug animals is tcntied cold, and is suited 
to a light soil; that of horses, hogs, and 
oultry Is hot* and suited to a cold 
fcavy soil. All hew and fresh mnnure 
fertnents, and has ihceifi'ct of lightening 
the soil, wliileold rotten manure renders 
it moie compact. The manure of birds 
(such as guano) is richer than that of any 
animals. Guano should inner, in a fresh 
state* come fn contact with ^cds or the 
roots of plants, os it will destroy them. 
If animal mnnutes are employed in a 
fresh sto^, they should be well mixed 
with the ^il, and given to coarse feeding 
crops, sdeh as IVas and Beans. Most 
plants do better with mantire coznpoji^ 
and fully fennented before bci^ used* 
Bone dost!« voy bencficUl for Tundps* 
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Cabbigea, he, i-vid the small quantity set In it* &o that they will |e£ cstnb^bctf 
required makes ii very Inexpensive, before cold vveather, Dunne cold niehta 
Common salt is vew useful in destroy- and stormy days the sasb sMuld be ketit 
Ine worms and slugs » so uiso Is soot, closed and covered with straw mats—la 
which should be carefully presm'fd and mild days the air should be admilied 
ajiplied to aU Cabbages and Turnips* freely—the object being 10 keep th« 
and also to plants infected with msects. plants dormant, so that in Spring they 
Leaves, straw and general Ikier thrown are in a forward state for planting out 
together and moisten^ with lime and for early crops* * 

salt, and kept damp till decemposed, is Flower Seeds may be sow-jj as 
ihcb^t manure for trees and shrubs; soon as the soil becomes dry and easily 
wood allies is a good top dressing to cmmliled after spring frosts have (jhsai^ 
most vegetables* especially Qnjons and pea red* They may be sown m the bor* 
Turnips. ^ ^ * +dtrs where they are intended to flower* 

Hot Bed.— For forwarding seed- or in seed bedsorp.nns and transplanted 
lings for early planting. Grt a cjuantity to the flowcTing borders* The Utter i* 
of fresh horse manure and mix thorougJi- the best plan, esixicially with very small 
ly with about hnlf of its bulk jn straw, seed, as it enables the plants to be 
rotten leaves* $c., irnmping ft down in sooner established, and also because 
successive! layers, In two or three days j during the iwriod of early growth the 
fernientaiion will be npptirrnt l>y the fei- crciind ■ accupidd is not attractive, 
enpe of steam from the lieap, I'urn the here must Ijc discretion exercised nJt 
heap over again and allow it to rcmuin to the depth to vhich seed should be 
two or llirce days longer, or until the covered-small delicate seeds merely on 
second fcjmcntaiion begins. Thetmme the surface, soma barely pressed into 
should be ctghiecn indjes high at the the wd, and oihers fully cme-fourth inerh 
back and twelve in from—this gives the dtrii—the depth in every instance being 
proper slope to catch most stnilight. regulated by the size of the seed itsdl* 
When every thing is ready, ttie mnnurci'^oodliEig plants cim be nearly as well 
IS placed in und trodden down firmly in roised m a window—provided the terfi- 
' layers to the required depth. Then keep pemtutc is right—as in a greetihouse. 
the sash closed tilJ the heat rises* it Mtctis do not need a strong direct light 
will be too hot to sow the seeds at once, while gcrnunnting. 
but in two or three days it wi’l siibsidG Germinattori of Seeda* — The 
to about wbfT! soil may lie put on average period is ten to fourteen days, but 
to the depth of six or eight inchi:s. The some seeds of a hard body often rtmam 
soil should be welUroticn sods mixed dormant for weeki or even months* The 
with fine old man lire in equal purls, and geiimnation of such i^ccds will be great* 
in this the seed may Iw i^own thinly In \ ly accelemteil by pnlting them into A. 
drills tw’o or three indies apart, anti ciij^of utiirm w^ater and letting them 
afterwards cither thinned r>iit or* cire steep for a night before sowing, 
transplanted to another part of ihft As soon as the plants aro up they will 
frame. ^ require careful attention, and should 

Atr must be given every mild day by hate as much sun and nir as possible in 
mising the at the back. Water j fine wcailier, * Prick out m ibe 
with tepid water when necessary, and I pans into other pans or boxes* placing 
duting cold nights and snoiv-.sterkerp thutn about an inch apaft, and shading 
the frame covered with straw' or mats, from the stm for a few days till they arc 
If ihe Hot Bed has been made about established* It is a good piqp to sow 
the beginning of Kehniary, the seedlings only part of a packet of sited at cace, 
^Jll bf ready for planting out by the and then in a wock or ten days the 
tim* the weather grows warm. remainder. 

Gold Frame.Fill the Frame Thinning out of Planta ta their 
with good rich soil—that takenTrom old earlier stagjes is most imf>ortant. It is 
hot beds* mixed with the fine rich a [ways desirable to sow thicker than tho 
manure from-hem is the best. It should plants are required, but if dhe young 
be got -ready in Autumn* and young pl^ts are allowed to remain laacrowf^ 
cak^Hge, oauhfiower and lettuce plants ed state they soon ^poiT each other i 
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they must therefore be tHiancd out 
la all cases commence thiciiung in 
tJKie^befbrf they becomi crowded. 

Transplant when over ihe plants 
are large enough to handle. Lift the 
pUunts cftrefully with Lbe aid of a g^irdcn 
trowet retaining as much soil to the 
roots as possible. 'I'his should be done 
in wet or cloudy weather; if the ground 
is dry a good soaiemg with water berore 
and alter trarispUnting is advisublcH 
Shade them for a few days from the 
Eun. 

plants in Pots should only be - 
watered when the surface of tlie soil be¬ 
comes dry. Liquid manure is beuedcbtl 
to plants whose rctots are confincil in 
pots, but should never be given to very 
young plants^ or oftener than twice a 
week> and always in small quantities. 

Annuals arc those plcints that 
arrive atinaturity» bloom, produce seeds 
and die in one season. 

Hardy Annuals are those which 
require no attiheial heat at any period 
of their growth—every stage of their 
development, from gettnination to ripen¬ 
ing of the seed, may be passed in the 
open ground. They are the most easily 
cultivated of all plants. For succession 
sow from February to May for summer 
display June and July for autumn 
blooming, and August and September 
for spfTing flowenng. Seeds of the 
hardier Annuals may bt sown where 
they aje to grow ; but as a rule it is pre¬ 
ferable to transplant, as the plains arc 
generally stronger and stand draughts 
better. During very dry weather, and 
when the seedlings are first,set out, dicy 
should be watered frequently. If the 
w'ceds are kept down and the ground 
loosened often, the plants will receive 
the full benefit of tlie rains and dcl^'5, 
which they will not if jtbe groimd is 
allowed to become liard or baked. 

Half-Hardy Annuals are those 
species tlial flower and ripen their 
s^s jn^ the open air, but need the 
ossistar^ of arlihcial heat in the earlier 
stages of their growth.^ Ihey should 
be sown in pans or frames on a gentle 
bottom heat, in March or April. By the 
end of May the seedlings will be ready 
for tiansplanling to the borders, but 
previous ilo ren>ova1 they should be 
.JEirdened by gradually admitting air 10 
(be fmme m^at aud day* 


Biennials do not gtnertUy flower 
till the second yew from the sowing of 
the seed, and are <^1y in petfcciion one 
season, and for a limited period ; they 
are not, therefore, adapted for a bed in 
the lawn, which sliouJd make a show ill 
blooms all through the season. 

Peioi^riiala are herbaceous planti^, 
which die down during the winter but 
spring up abd producii new stems an- 
nitaily. Many of the species inVproveby 
ngE, forming large clumps or bushes; 
by being divided the stock is increased 
and the plant invlgoratecL Some per¬ 
ennials. like the pansy, stock, dianthus 
and antirrlunnm flower the first season■ 
but true perennials, like bienniaU, do 
Dot bloom till the second season. 

Hardy Biennials and Peren¬ 
nials require the same trealmcnt as 
hardy annuals. If seeds of Hardy Ah- 
nsd^j, anti Per^aniah arc 

sown in bo^tes in Sei?tember, and wm- 
lerod in cold frames, they will make 
strong plants by spring, and come into 
bloom sooner—in the case of iltcTiniais 
and Pcrtnmals a season earlier. Or 
-they may be planted in the open garden 
in riepicinber and at the beginning of 
winter, covered with straw or other Inter . 
as A protection against frost. In spring 
this covering must be carefully removed 
and the surface around them loosened, 
ami when large enough transplaui them 
to the border where they arc to retriain. 

Tender Annuals^ Biennials, 
and Perennials. — To obtain fin 
early bloom and to ensure strength to 
the plants, is to sow the icc^ in boxes 
or p.ms early In March, placing them in 
a warm grcenliouse or plunging in a 
moderai'J hotbed, care hi lly protecting 
them from the cold, shading from mid¬ 
day ^un. and watering with a fine rose* 
I’hc seed should he so 4 vn in very light 
sandy compost, and the pans well 
drained. The finer seeds must not be 
planted more than an eighth of cm inch 
deep, and^the soil pressed down closely 
over them. Water frequcinly> partic* 
larly if the bouse or hot-bed be very 
warm. As soon as the plants are Jwo 
or three inches high tramsplani into 
small pOis, three or four in each, and 
when they have acquired sufficient 
strength uansplanl them into the flower 
beds—ttot before the middle of May. 
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Seedskof Trader Oreenhotise ; 
Plants are very small and delicate 
generaUy« and require the gratest care 
to ensure success. These conditions are 
mu^Uy warmth and moisture—a humid, 
warm air as well as soih They may be 
sown as direcu^d for Ttndtr AnnuaU^ 
in pans or shallow boxes, and be kept in 
the house, carefully watched, slightly 
watered dccasionally, and sheltered from 
the hot sun, dll stnong enough to tratis* 
plant. Most varieties may be sown at 
any season of the year; except during 
November and December. The smaller 
seeds of greenhouse plants are some^ 
times difficult to germinate unless great 
care be taken in the mode of sowing. 
Sow jn pans, in a soil in which sufTicient 
sand has been mixed to prevent it cak¬ 
ing. Sec that it ii clear of worms and 
all kinds of insects. As the seeds are 
smatt and lie near the surface they must 
be shaded—sunshitin,^ would dry them tip 
in a few minutes. A damp atmosphure 
can best be obtained by covering the 
pans with glass, but when the plants are 
up a little air must be given or they will 
become mouldy and droop. As sooii 
as the young plants have two leaves thejr 
should be transplantcti into similar com¬ 
post in finother pan. To do this, do 
not pull them out of the seed pan, but 
invert the pan, taking Cate not liieak the 
young plants—a sliglit tap ot the pot 
will loosen the whole mass, when the 
plants Can be taken out with good roots. 
By that m^ns the youug minuie roots 
are taken up without breaking. After 
transplanting they should he kept in a 
shady part of the greenhouse for a few 
days until they are established in the 
new soil. When large enough ihdy 
canbephnted singly into Lhuinb pots, 
and re-potted into larger sizes as the 
roots grow. Keep the plants clciiti, and 
tlic thermometer about 7S^ during the 
day and 50“ to 60® in the night. 

Minute plants from the liner seeds are 
killed by drenching with water while 
youn^ In the hral stage of their 
existence plants require nuusture in 
minute quantities, often repeated, and 
not in such large quantities ^ to satur¬ 
ate the soil in which they are growing. 

GARGLE.“A gargle of yeast 

and milk is good for a sore throat.- 

AUo a'decoction of <%hosh 1ms the same 
effect,-Sage and hyssop, t ox- each. 


cm 


Infus&Ju I quart of w'ater. Cool, strain, 
and add 1 drachm of borax. Good Ibd^ 
thrush, quinsy, or sore threat. 

gargle, Cooling.—Nilre^ 3 
drachms; honey, 4 drachms;- rost 
water, 6 oz* Mix, 

Gargle for Sore Throat-^Da- 
coction of bark, 7 01s. ; tincture' df 
myrrh, a drachms; purified nitre^ 3 
drachms. Mix. This will dixpers^ 
tumefied gland, or common sore threat, 
A little mue alone put into the mdu^ 
now and then, and swallowing the 
saliva, often prevents or cures throat 
affections. 

Gargle for Putrid Sore TbidaL 

—Decoction of b^rk, 6 cm. ; diluted 
vitriolic add, i drachm ; honey of roses, 
or yeast, i o*. Mix with the same 
quaiujty of port wine. Use oft. 

Or, cayenne pepper, a drachma; tlac- 
ture of myrrh, s drachms; water, half 
a pint; vmegar, i oe. Mix, At £rst 
using, It may be diluted. 

GARLIC SAUCE,—Pound two 
cloves of garlic wilh fresh butter tbe 
size of a nutmeg, rub it through a 
double hair-sieve, and stir Into it half a 
pint of beef gravy, or melted butter, or 
it may be made with garlic, vjncgar. 

GARLIC VINEGAR. —Peel 
and chop 2 oes. of garlic; pour upon it 
the be^t vinegar; cover the jar, and 
shake it frr^eiiUy; infuse ten days, 
then strain on the liquor, 

GEESE,, to Choose.—The larg¬ 
est are esteemed the best; also the 
white and the grey; the dark coloured 
are not so good. A young goose has a 
yellow hdl; if the bill be red, it is a sira 
of age ; if fresh, the feet will be plioblCi 
blit when stale, stiff and dry, 

GENTIAN.^The root is « most 
valuable bitter tonic, proper for all 
cases of debility, and indigestion, it 
strciigibens the stomach, aud promotes 
di.;e!ition> and prevents acidification of 
the food, ^ 

GENTIAN, Compoun 4 lnfu«- 
sion of.—The root, cut in pieces, | 
Df.; dried Seville omnge peel faniued, 
i drachm; coriander sei^s, bruised, 
half a dmehm ; sjurhs of wine. 4 qzs. ; 
water, 1 pint; inhise first in the ^cohol 
three hours; then add the Vater, and 
maoeratc la hours without heaU 
dose is a or 3 diadims 3 tim^ & day* 

K 
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GENTI/lN'f Tinctuffi of,—Gen- 

tlan. ijf oz. : orarge p^jel, 4 drs, i car^ 
d-inioinsH 4 dnicbmi ; sjnntii Q^ i 

pim. Ma^jcrate fur 15 tlajs* Duie, 
one tenspoonfuL 

GHERKINS, to Pkklc. —Pul 
them \nia strong sail and water* and 
stir a day ; Like unt nnd place in 
a jar with vine Ivnvetj^ and ijour boiliti^ 
vinegar ever them. Wiieti cold livn^t 
the vinegar ngam. cover ilse j^herkms 
with fresh vine heaves, and poor it n(>on 
ihem; repeal till of a goixl colour. 
Then add to it' as much vmcEnr as is 
necessary, suppose two quarts. H oi. of 
itkAcc, 6 doves, % ot, of ginger, }i * 0 £. 
of black pep[>er. and a tnhie ^pounTul of 
sail. Bail five mimites, and pour vipon 
the pickle. 

GHERKINS^ to Pickle. —Put 
them iuio a jar, and cover ihcm wiib 
boiled vinegar; add a littk salt; place 
them hear the fire; boil ihc Miu'gai 
every day for five or six days: cover lo 
keep in the steam * then take ireiili vine- 
gar^ with blnck, viliitc. or cayvinit' pep¬ 
per, and ginger; put in the gherkins 1 
aimnicr sJouJy dll they look green. 
When coul, covet, and keep in a dry 
place. 

GIBLET PIE.-Clean the gib¬ 
lets well: slew with a liitlc waur, oiuon, 
j:>epper, salt, sweet herbs till ii&uly done. 
Cool, and add beef, \ea] or wnuon 
bleaks. I\lt the liquor of the btew' to 
the giblets. Cover wiih pa 5 ,te, .'ind 
when the pic is Uikcd* pour into it a 
large tea^;upfid of cream ^ 

GILDING} for BookS} dVc,— 
Screw a quiiutity of pages strongly into 
a press. After being cm and so aped 
&i smodth as possible, size them with 
isinglass glue mixed up with spirits of 
U'ine, and then apply the gold leaves, lot 
them dry, then burnish with a blcod* 
Stone. 

GILDING) to Preserve from 
Fly-dirt.—Cotur over with gauicor 
tissue imji>eT, bll the flies aic gone.—— 
Or bod a (cv leet^s in a juiU of w.iter ; 
with a Very soft bniih wash over the 
lasses and frirues witli tlie liijuid—Htcs 
0 nol like It, and will not alight. 

GILDlNGi to Renew.—^Oive 
the wood 5 coaling of slec made of ilie 
‘irkite of aneg^ w ell beaten, and diluted 
^ with water, or isinglass dissolved in a 


weak spirit. Apply the sire, t.nd when 
half dry, apply the gold, and when cam* 
f/cUh ffn\ prjJish witli an a gate. 

GINGER, to Caody—Put t lb, 
of lonif sugar tinely pcuvdct-cd into n pan 
with as much water as wdl di'^olvo it, 
and 1 oj. of ginger powdered; stif 
over a sKjw fire till ihe sugar U^gms to 
bull; then in i lb. more sugar, and 
stir till tt becomes thuck, and falls In ft 
tn;is^ from the s|x>on ; take off, and dry 
It tn eftk^s upon eaiahern dibhes ; put in 
a warm place, nnd they will be white,, 
hard and biillL'. Colour willi i little 
stiffron. 

ginger^ Syrup of,—Macerate 
t }4 01. of IjCiKca ginger in a quart of 
boiling water, closely covered for Lweiity- 
fgur hour*); tiicii sttpin the inlubioii, 
m,^ke ii iiuu A syrup by adding at least 
lift! p.irts of line loiif sugar, dissolved 
and bohni up in a hot water bath. 

G IN Q£R, Tincture of.--Ginger, 

T 01. : proof spirit, i pint. Digest in a 
griule lu>m seven days, and stiajn. A 
gf}od sttuiulaut, and vxpcilent ol wind ; 
used Qi a concettve to purgative 
j^lrangbts* 

GINGER BEER, Cheap- — 
Sugar, I Jb. ; boiling water i gallon ; 
gTi’igcr, oz.* uurl a lemon sliced tJiia, 
.''(ir nil alt is mixed. Cool* and add a 
tables fioon fill of yeast. I art il stand 
20 liouis, then siman, hoiUc, and tic 
tiown the cork^. Will t>c prime in a 
fiiW days. 

GINGER^EE RV—To every gal¬ 
lon of spring water, add r oz uf sliced 
whii^ gmger. and i lb. of wJutc sitgar^ 
or lb , if you like, lloil nearly an 
hour. Then add K “f lemon juice 
to every gallon ; strain, cool, and add 
yeast, i tililc-spootiOd or rather more 
to a gallon. In 4S hours, add a httlc 
isinghss, and ihe while of one or two 
I'ul inio iht cask, and let it 
stand 24 hour's longer, Boltk and cork 
well, 

GINGER BEER.—(linger, 3, 
ozs. ; Migar* 4 Ihs. ; cream of tartar* ^ 
0?-, ; essence of lemon. K oz, ; the juice 
and peel of two' icinv^ns ; brandy, % 
pint; yeast, quarter of a pint; water* 4 
gidlons. Htiii.se the sicgar and ginger; 
boil 25 minuted ; pour it boilmg upon 
the lemon, tartar* essence, btir 

well; n«irly cool, uid add the ywt i let 
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it work tlitse sltiuimin? ^lell ; tlien 
straip into a cask; add tbe br\ndy ; 
bur>g doi^n dose; and in a fortnight, 
dra\'t off, niid bottle, 

GINGER BEER, SGallons,— 
dhtised ginger, 0 ozs. ; cre^jn of tartar, 

6 ; loaf stjgar, 6 ; water, 6 

gallons; thm\ un[>eeled lemons sliced, j 
Ai soon AS the water boils pour it on 
the IngTedkrits. and stir well. Add a \ 
£mAll portion of ycost* Some prefer the | 
addition of i Ib, of hone/^ After fof' ; 
mentation, strain, and l>ott!o. Or ' 
strain, and bottle, without previously 
adding yeast 

GINGER BEER, Coramor!,'^ 
Brown sugar or ineacie, il 4 lb,; water, 
gallon, I oi, of ginger, ^qunrl,and 
a knion, if prererred. Boil, and thtjii 
add yeasu 

GINGER BEER, Instantly 
Made,—Sugar, llx; bruised gin¬ 
ger, ot,; water, 1 qtiaru Boil dvwn 
to a J^yrupK When cool, strain, and 
add the jtnee of a lennoiii, or oz, of 
citric acid, and a little biaudy^ Keep 
this always by you m a bottle. It is to 
be used along with carbonate of sod^ 
and tailanc acid. First disbolsc in 
water a quarter of a tea-spoonful of tar* 
taric acid, into which put ginger syrup 
according to taste; then diisobe half a 
leti-spouiiful of carbonate of soda in 
water; unite the two nuxturcs and you 
will have a gratefvil beverage. 

Ginger Beer» Quickly Made.— 
Dissolve 4 CIS. of canditd ginger in aK 
gallons of boiling water, add 2 Uj<s^ of 
sugar; add 3^ 0^. of citric acid, povr> 
dered when nearly cold* and two table- 
spoonfuls of yeast, - 

GINGER BEER POWDERS 
For the White Loaf sugar* ' 

powdered, a drachms; ginger powder¬ 
ed, 6 or 7 grains ; carbonate of soda, 26 

grains. Mix well.- -hlfir bivt /ir/rr,' 

citric acid, 30 grams, or lartaric acid, 
s 0 grams (which you please). Dissolve 
eacli powder in nearly half a tumbler of 
•water, and^mix together. 

GINGER BISCUITS,-Grated 
ginger* % 02. ; sugar, is ois. ; flour, 6 
ots. t beat the yolks of 7 eggs til) thick*, 
then the whiles stiff; stir the flour into 
the whole, fktke in a slow^ oven. 

GINGERBREAD SUT¬ 
TON S| Snip-—Treade, j Ihs-? 




sugar, I lb-; ginger, oz.; seedi. 
Urn. ; butter, lb- tubbed in 2 lbs. of 
flour I mix and drop them bn tins- 
Gingerbread Buttons, Best*— 
Treacle, 7 lbs.* warmed; sugar, oat** 
meal, 2 Ibs- each: butter, 2 lbs. rub¬ 
bed in 7 lbs. o[ Hour; candied letno^ 
peel, i 01. cut very thin ; caraways, 
dnnanion, or dove, according to taste ; 
mix stiff, and bake in small balls on a 

tin in a slow oven. 

G1N GE REREAD, Fine-- 

riour, 2 lbs. ; sugar, B ozs. ; orange 
pi-eb candied lemon, cut very thio+ 0 
025 . : ground ginger, r ok, ; caraway 
. seeds, 02. ; cloves, mace, allspice, 
according to taste; mix with these, 
lb. of treacle, and IE zndted butter, 
and 2 drachms of carbonate of soda. 
Mix well, and let it stand s or 3 hours. 
Use flour in rolUng out. Gut iniof 
ihaj>c£. 

GINGERBREAD NUTS- — 
Treacle, 3 lbs. ; sugar, 1 lb. ; butter, 1 
lb, rtibb;^ into 4 Ite. of flour: essence 
of lemon, 2 tea-spoonfuls; ginger, seeds, 
&c.. accoidirg to taitc. Mix ; drop on 
buttered tins; hake iti a slow oven. 

These iHnay be varied by the addition 
of coiirdicd h-mon, brandy, and a couple 
of fggs well bcattn, 

GINGERBREAD^ Supenot- 
—Flour, 3 lbs. ; carbonate of inagrtesia, 
5^ oi. ; mLic* and add treacle* i lb.; 
pow^dcTcd sugar* 14 lb. ; melted butter* 

2 o^p ; taruiric acid in solution, » 
drachms. Make a stiff paste; add 
grated nutmvg and qinnatnon* of each 

2 dracImiE; grated nutmeg, i^^os- 
Mix well, Let it stand l hour* and 
then bake slowly. 

Gingerbread. — Flour^ 3 lljs-1 
sugar, 1 ib. ; butter, 1 lb.; ireack, iK 
lb, ; ginger, 14 ot. ; cloves, or. and 
the peel of a good sized lemon ; form 
into cakes and bakjc. 

GINGERS RE AD» Victoria, 
—Flour, 3}^ib£. ; fine ^ugat Ib&. ; 
honey, iS 4 lb,: H Ib. each .of sweet 
filtnonds blanched, and choppy small, 
nnd candied lemon or Orange peel; the 
rmdi of two lemons ; cinnamon, 1 02 ., 
nutmeg. 14 oi.; powicred cloves, mnee* 
and t^undamoms. according lo taste, and 

3 tablcspoonftils of water. * Mdl thn 
sugar, and honey in the water over 
file. Mbf well* the otheArticlei in tbo 
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flouTi suid pour in the synip from the 
6te. Mix wdi. Do not till the 
day after. S^ix the ^vhile of an egg 
and £Ugaii and brush it over the gitigcr- 
^bread. 

GINGERBREAD, White* — 

Flour, 6 Ibs.^ : white stigar. 3 Ib.s*: mb 
1 lb. orbiiuer into the Hour, and %. oz. 
caraway seeds; mix well with milk. 
Make it light the same as Ba!h Cuhes, 

page 4^. 

Gingerbread, without Butter* 
"“Treacle, a Ihs.; 4 ozs. of orange, 
lemony citron, and candied ginger, all 
thinly sliced ; i oz. each coriander seeds, 
carawiws,; and braised ginger; as 
much floor as will make a soft poslc ; 
bake in a. quick oven on Lin pi ales. 
GINGER CAKES,— Beat 3 
in H pint of cream : stir in a 
saucepan till warm ; odd butler. 1 lb i 
loaf sugar, ]4 lb. ; ginger, 23^ 

Stir these ingredients over the lire to 
melt and mix ; make into a good paste 
with 3 lbs. of flour; roll out. cut into 
forms half an iiidi 11 nek. Lay on 
papers, and bake in a hot oven. 

GINGER DROPS. — Beat z 
ozs. of soft candied omngc in a niort.ar 
with a little sugar to a pa^lo ; mix with 
r oz. of powdered white ginger, with 1 
lb of loaf sugar. Wet the sugar with 
a littlt^ water, and Ixciit all together to a 
candy, and drop on paper* 

GINGER POP.—This is made 
by adding strong ale to the Ginger 
&ei ingredients, and fcrmenLing. 

GINGER WINE,—Fine loaf 
sugAr, la lbs. ; powdered ginger, 6 0£S.; 
water, 6 gallons. Boil for an liuiir. 
Whisk the whites of 6 eggSj to mix with 
the liquors. When cold, put into a 
barrel, and 6 lemons cut into slices, and 
a cupful of yca^t; ferment 3 days, then 
i^ung. In eight days, bottle it It is 
iTTtprovfid by adding a pint of brandy. 

GLASSf to Cut, &c* — Glass 
may be e^ily filled, sawed^ cut, drilled^ 
or tutne^', by keeping the edge of the 
tool constanUy wet wilh spinis of tur- 
pen tine. 

CLASS} to Draw on.—^rind 
lamp black with gum water, and com* 
mon salt; draw the design wiih a pea 
or hair poadJ* 

1^.* GLASS, ^ to Frost—This may 
be done by sugar of dead, glauber's 


salts, epsom salts. Disioh* in hot 
water, and apply with a brush. 

GLASS} to Joi&*“-MeU' a \Mc 
isinglass In spirits of wine, and add a 
little VL'ater, Gently warm t!ic mixture 
aver the fire* When thoroughly melted, 
it forms a transparent glue, wliicli will 
unite broken glass firmly, and %o that 
the joining will not be seen. 

Lime mixed with the white of an tsgg 
forms a very strong ccmcnl for joining 
glas?, porcelain, &c. 

GLASS, to Paint Gold Colour, 
—Silver, 1 oz, ; antimony 54 oz, ; mix 
in a crucible ; then pound the mass to 
powder, and grind k on a copper plate, 
adding y cl low-ochre, or brick dust cal¬ 
cined again, OM,, and grindi them 
well together with water. 

GLASS} to Paint Red.“--^Take 
jet, 4 ots. ; litharge of silver, a OZA* : 
red chalk, x Oz. Powder fine, and mix. 

GLASS, to Remove Crust 
from* — Wash wilh sulphuric or 
niunatic acid diluted with water* and 
mixed with coarse sand. 

GLASSES, to Clean*— Wash 
^ivith warm water and soap, then rinse 
jn clean told water ■ wi^w the wcl off 
with a cloth, and finish with a dry one. 
lifted fullers earth is excellent for 
cleaning glasses* It restoms the Imirt 
of Ht^e y^JwmflKr/u, page 18. 

GLASS STOPPLES, to 
Loosen.i—Drop a little hot oil ruurid 
the stopple, cJoQc to the top of the 
j neck of tile botfle, and place before the 
Arc so as not to crack. In about half 
an hour apply more oil, and then gently 
i try to work it About, occasionally gently 
I heating it agnEUSt the soft part of your 
I liand. rry the stopper^ but do not 
twist It lonnd, draw h straight nut. 

If iliih docs not succeed, apply more 
oil* and a cloth dipped in hot water 
wrapped round the neck only. 

GLOVES, to Clean*—Wash in 
soap and waier; then stretch them on 
hands, or pull them out in 
their proper shape. Dry. * Jf w'nntc^ 

I yellow, tub w^ilh yellow ochre ; if whitc^ 
with pipe ebty; or mix tbe two, 

GLOVES} to Cleanse*—Lay the 
gloves upon a clean board* pass over 
them with a brush a mixture of fuUers 
earth and powdered alum ; £weep off, 
and rub well with diybran and whiting; 
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«nd dust them wetL But if the; uie 
Kid colLcd, Lake out the grease 
with crumbs of toasted bread»and burnt 
booe powdered p then take 'a clean 
^'ooilen doth* and mb them over with 
the first-nafn^ powder. 

GLOVES^ KID* to CUan*-^ 
Rub with very slightly damped bread 
CTumbs^—^Or put gloves of a hght 
colour on the hands* and wash the 
hands in a basin of spirits of hartshorn; 
or wjLsh with rite pulp using a piece of 
jiew llannel;—Or sponge them with 

turpentine on your hands; Lheti hang 
lip the gloves to dry in a current of ait. 

GLOVES* KID, to Clean— 
For Gloves not much soiled. take a 
tea-spoonful of Powdered Fnenth Chalk, 
put the gloves on the hands, and the 
chalk into the palm of one glove* then 
rub the hands and fingers together ss if 
washing your hands. Take off the ' 
gloves* without taking them* lay them 
aside for a night, them ouKhe 

hands and clap or wipe with a clean 
cloth. Fullers Earth wiU act nearly as 
welL 

GLOVES. KID, Very Dirty,* 

Apply a strong lather made from white 
soap and new tnilk. put one glove on 
the hand and use a soft hmsb or a fine 
piece of new fiannel, keeping the strokes 
towards the ends of the hugerApply, 
until the dirt disappears tljen take a 
clean soft towel and dab h till the soap 
is removed. Take the glove from the 
hand* and blow it to open the fingers, 
then hang it up {with a bit of string put 
through the button bole*} in a warm 
plate where there is a ciirreiit of air. 
When dry they will have regained thtdr 
colour, also be smooth anej ^oft. 

GLOVES* Perfume for.—Ex¬ 
tract of ambergris, 4 drops, spirits of 
wine, 1 oz. Rub tlie insidti with cotton 
salurAledi with it 

GLUE, Liquid,—Glue, water, 
vinegar* each 3 parts. Dissolve in a 
water bath; then add aJcohul, i part 
^ An cxcellant cement. 

GLUE* Liquid. Shellac, 2 
parts; borax, t port. Boil till the 1 
shellac is dissolved. 

Shellac dissolved in naptha will unite 
glass, china^ wood* iron, 

GLUE* MOUTH.-Dissolve 4 
ounces of fine Eussiau glue* or gelatine* 


in water, adding two ounces of sugar* 
Boll till it is of a consiatenice to become 
solid when cool. Then mould it to any 
size you like* It may be wet with the 
tongue* and applied to paper, silk, &c. 

GLUE* Portable for Draughts- 
men, &c.—Glue, 5 parts ; sugar, 2 
parts ; water, 8 parts. Melt in a wate3^ 
bath and cast it in moulds. For use* 
djf»solve in warm water. 

GLUE, to Resist Water* — 
Bod 1 lb, of glue in two quarts of skim¬ 
med milk. 

GLUE, Wate^roof—I* Glue,' 
a parts; skimmed milk, i parts. Melt, 
and evaporate in a water bath to the 
consistence of strong glue. 

a. Glue, la parts; water sufficient to 
dissolve it. Then odd yellow resin, ^ 
parts, and when melted, ndd turpentine, 

4 parts. Mix thoroughly together. 
This should be done in a water-bath, 


GOLD, Value of. — 

Gold is 

divided in 24 parts or caiuLs to the 
ounce Troy: the ounce of pure gold 

being W'onh about 855. 

£* ■. d. 

Fare Oold 24 carataper oe* 

4 4 lli 

* Standard com ,* ,, 

8 17 lot 

JS *, 

3 8 si 


£1^1 

12 ,* *, 

3 S 61 


1 n io{ 


^ In fiterlfng gold there ore S2 carati Ane 
to 2 of tiloy, 

GOLD LIQUID*—Honey*and 


gold leaf in equal parts. Grind fif/i- 
m^Uly together upon a slab ; figilaie 
with thirty times its weight of hot water; 
settle, and pour off; repeat the agita¬ 
tion. Lite g<»ld. Mix up with gum 
water for use. 

GOOSE* {a la mode.)—Skin 
and bone the goose; boil and pee} 4 
dried tongue, also a fowlseason with 
l^epper, salt and mace, and then roll, it 
round the tongue ; season the gooisc In 
die s.^me way, and lay the fowl and 
tongue on the goose, with slices of bam 
between tbem. Beef marrpw rolled 
between the fowl and the goose, will 
greatly enrich it. Put it all together in 
a pan, with two quarts of b«f gravy* 
the bones of the goose apd fowl, sweet 
herbs, and onion; cover close, and 
Slew on hour slowly; take up the 
goose; skim off the fat* strain* and 
m a gl^ful of good porpwine* two tafttr 
Epooufols of ketchup, a veil sweet 
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bread cut mnaUj sdme ttiushrooiU], m. 
piece of butter rolled in flour, pepf^, 
and salt; stew the goose hair an hour 
longer; lake up and poitr the ragout 
over It, Garnish with lemon,. 

GOOSE PIE .—Boat two young 

gT«ii gcctc, of a good slze^ but fir*l 
take away every plug, and singe them 
nicely. Wash them etdan; and season 
them high with sait, pepper^ mace, nnd 
allspice. Put one inside ti)e other: nnd 
press them ns close ns you c^n. drawing 
the legs 111uards. Put a good deal of 
butler over them, nnd bake them either 
with or witbont crust: if Ibe latter, a 
cover to the disb must fit doss to keep 
in the steacn. It will keep Jong. . 

GOOSEi to Hoast.—After U is 
picked, the pliJgs of the fcnthcts pulled 
out. and the hairs carefully singed^ let 
jt bd well washed and dried, and a 


OOOSBSEKRY CRkAM.— 

Baft them in milk till soft; bdlt them* 
and stmin the pulp througli a coarse 
sieve, yweeten cream with sugar to 
your taste; tnjsc with the pulp; wher. 
cold, place in glassed for use. 

GOO.SEBERRY POOL*—Put 
ibe fniii inio a stone )ar, and some 
goqd :sii£ar ; Set the jar in a sauc^fMIA 
of water over the fire. When it is mdt 
enough to pnlp. press it through a col¬ 
ander; ha^e^eadya sufTiejent quantity 
of new inilii, and a tea>^upful of raw 
creatn^ boiled togetht;^, or two or three 
eggi instead of the latter, and left to be 
cold; then sweeten it pretty well with 
fine Migrir, and miji the pulp by degrees 
willi it.—table-spijonfiil of orangc- 
fiovipr water, fl seasoning of cloves* 
cinnamon, or'nutmeg, improves it 
GOOSEBERRY jAM.^Put 


seasoning put in of onion, bage, and 
pepper and Fasten it Light at the 
neck and rump, and then roast. Put it 
first at a distance irom the fire, and by 
degrees draw it nearer* A slip of 
paper should be skewered on the breast¬ 
bone/ Baste it very weil. When the 
breast is risings take off the paper ; and 
be careful to serve it Jjeforic tlie breast 


falls, or it wkll be spoiled by coming flat¬ 
ted to table. l_el a gowl gravy sent 
in the dibh.—Gravy and apple savtcti: 
gooseberry satice, for s green goosrf. 

60OSE SAUCE, For Roast¬ 
ed Goose, Duck, or Pork.—Mut 
a tea-spoonful of made mustards a sall- 
spoonful of stilt, and a few grains of 
cayenne pepper, in a large wine-glassful 
of claret, or good port wine; pour it 
into the goose just before serving up. 

GOOSEBERRIES, to Bottle. 

' '-^Dosebemes picked green from the 
trees into bottles, corked ligiitly, and 
buried in the earth* the corks down¬ 
wards. are PS good at Christmas as if 
freshly picked from the tr^es. I'he old 
AVrf and the {both 

red) ar^ btht for prcrervmg: the white 
or green arc LeM for bottling* 

GOOSEBERRIES, to ‘ Pre¬ 
serve*— I he old English boiling 
berry, and the rough reds are the best. 
Take B Ib^ of fmu, and fi 11 ^. of loaf 
sugar, wl 40 or 50 minutes, skim- 
■ wdk S^c prick each beny with 

' a needle. Jar the same as other fniiis, 


la lljft. of the ripe red hairy gooseberries 
gatlicred dry, Into a preserving pan with 
a ^nt of currant juice ; boil quick, beat 
them with a spoon ; when they begin to 
break, put to them of sugar, 6 lbs. and 
simmer slowly to a jam; it required 
J ^ug boiling or it wiU not keepu It is 
not expensive, but it is excellent for 
tfirts or puffs. Do not bum the bottom* 

Another* — Gather your goose¬ 
berries* (the clear white or green soit 
when top and tail, and weigh 

them ; a jiound to three quarters of n 
pound of line suKar. and half a pint of 
water; boil and sknn the sugar and 
water; then put in the fruit* and boU 
gently till clear; then break and put 
into snnall puts. 

GOOSEBERRY JELLY,- 

Make ^ cuiratit jt-lly ; or it may be 
made ol green goosebeniest the same 
as apple jcHy. 

GOOSEBERRY PIE* —Pick 
and wash ttic gooseberries; dry them 
well; let the dish be ihree-parts hdl of 
the gooseberrieE; fill up with sugar; 
cover with a nice puff paste. Put in a 
small cup huerted, to prevent the syrup 
escaping, home line the dish with puff 
piiste; but a cover is generally sufb- 
dent. Bake in a moderate oven 40 
minutes. 

GOOSEBERRY PUDDING, 
to bake*—^cald the 
they are soft; drain; when cold, 
squeeee the j.ujce through a sieve with a 
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wooden Ipoon ; add U of mgar, J 4 
lb« of bifrtter^ 4 os. of Nnnlcs lai^uits; 
bent well ; mfx altog^^iliort beat 

15 minutes; pmtf into an earthern dish 
jwith or wnibom paste. 

GOOSEBERRY PUDDING. 
—Chop fine lb. of beef suet: roll it 
well into about i lb. of flour ;'ihen mix 
wifti cold water till it becomes a nice 
jMute V add a Little salt. Line a bjiucr- 
ed basin wnh the paste, and let it be 
three pans full of £OoseE>prTfrt ; fill up 
with fine sugar, and cover'wilh paste. 
Bake hour. Sauce, melted butter, 
sweetened, or with fresh creanu 

GOOSEBERRY DR APPLE 
TRIPLE*—Scald as imaiiy of eitlicr 
of these fruits, as when puljied through 
a sieve, will make a thiclc layer at tlie 
bottom of yoiir dish ; if of apples, miir 
the rind of half a lemon grated fine; 
add to boUi os much sugar as will be 
pleasant. 

Mix half a pint each of milk^nnd 
cream, and the yolk of one egg ; give 
it A scald over the fire, and stir it all 
the time; do not let it Lioil; add a little 
su^r, a.nd cool, Lay it over the app^ 
wiui a spoon ; and then put on a whip 
made the day before, as for other 
Trifles. 

GOOSEBERRY VINEGAR. 

—Bright yellow Kl1gl|^b gooscLteri ics, 
tij^. I quart ; stamp them siuall; water, 
^ quarts ; stir W'ulL togctlier, and Ivl 
them stand 4S hours; strain^ and add 
1lb. Ilf sugrtr. Let it remain in the 
cask for 9 or jo months* 
GOOSEBERRY AND CUR¬ 
RANT WINE*—>Stt palhins of 
cold soft water; four gallons of goesc- 
berries, fouf gallons of currants; 
mtnt; mix raw* sugar. 13 lbs. : honey, 
3 Lbs. ; citric aeidi 1 oz. Brandy, 6 
pints. This will make la gallons. 

Another* —Waler* 5i gallons: 
gooseberries and cummts, 4 gal lorn; 
fcmient; fugar, 13 lbs. ; tartar, in fine 
poNvder,^ 1 OE* ; ginger^ do. 3 oes. ; 
sweet marjoTam, half a. handful. 
Brandy, i quart, or more. Will make 
tuna gallonSn 

GOUT,—Supposed to be a dia- 
ease of the blood, tt is gcnei'aJly pro¬ 
duced by luxurious living, Ijcer and 
wine drititng, and the want of exercise: 
also by too free ^ use of animal fcxxl^ 


and intcjdcalin^ drinks. These catiM 
defitteni secrenonary action, deficient* 
ptrspiration and urine, s^f as to coi-mpt 
the blood with uric acid and other 
matter, which sfiould hnve been ejected 
from the body, but which arc thrown 
ujHjn some debilitated part of ibe body, 
causing mfiaiTimatlun aud great pain. 
Gouty inflammation does tint tertnlnata 
in suppuration and gangrene, but by on 
effusion of chalky liquid deposited at 
the joints, causing a sdifness Of them; 
the deposK is eaiied chaik-itonet. 

A fit of tlic gout filtacks suddenly, 
without warning, generally in the night; 
ohi'ii with a severe pam in tlic ball of 
the gTV-tl toe, the Liecl. or perhaps the 
whole font. The mfiammabon may 
also attack the knee:, band, wrisU elbows 
Ac., Of change from one joint to ano¬ 
ther. h is attended with a quick pulse, 
fever, hot skin, confined state of the 
bow^cls, urine high colour, with dciiso 
depobits. Hard malt liquor tends to 
produce uric aend. even in spite of 
regular exeruon^ and labour. 

Treatment.—First rcslore the de¬ 
ficient secretions, and cleanse the 
stomach nnd bowels. If there be much 
fever, nausea, &c., gi^ve aa ennctic, say 

15 grains of ipticoruanha powder. GtVC 
puig.aiivcs ; as small doses of rhubarb, 
about 10 grains, and bi'CaTbntiate of 
jitaash, 15 grains: Tin: foDowing are 
\cry usefuriiiitrmal remedies: Infusion 
of gentian. 3 ors. ; tinettre of columba, 

dracluns; liquor potassa, 35 drops. 
Mix; and take in four doses, two per 
day. 0r» 

Dj:$so]ve 1 OE. of gum gulactiTTi in a 
pint of best French brandy ; infuse a 
day, then add half a pint of water* 

I wq uibli:-£|X?onfuls to be taken every 
morning fo^itirg, followed by a cap of 
tea. Or. 

Rhubarb, saltpelre. milk cf sulphur^ 
mpsiard, of eacii % an oe. ; powdered 
coriander seed, powdered gjim guiacum, 
of each K an or. Mix: t^ke a tea- 
spoonful every other night in a wine* 
^ossful of weak peppermint water. 

Meadow-saffron, or oolchitum, is said 
to exert a wonderful infliienoe over 
gouty affectionsCalcined magne^la^ 

16 grains ; vinegar or win# of meadow- 
saftroTif 1 dracbm; mix with 3 t$bl<;^ 
ipooofuk of peppermiett water for 
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draught. Of the wine alone, ^eolchi- 
cum} taicfl 30 or 40 drops for several 

Fain arising from inflamRiation may 
be relieved by saturating a piece of lint 
in spirits of wine and camphor applied 
to the pan and covered with oiled sUk. 

;-Or steam the part several times 

a-day over the vapour of bitter herlis, 
after which mb with the tincture of 
cayenne; in severe pain, add a little 
opiumH Occasionally ipply a poultice 
of bran and vinegar. 

If gout of the stomach arises from 
indigestible food, take on emetic. On 
recovery, sponge th& body every mom- 
ing with cold Salt and water, drying 
and using the Aesh brush freely. 
Take also exercise in the open air freely. 
The food must be plain«-be sparing of 
malt liquors—promote the evacrtiations 
-»-be sparing of animal food^ avoiding 
It at supper—use unsifted dour, and 
ve^tables, cooling fruits—milk prepare- 
atjons—tea and coffee should not be 
taken strong, 

grapes/ to Prevent Drop¬ 
ping off. —Make a circular incision 
in the wood, cutting a ring of bark, 
a^ut the breadth of the twelfth of an 
inch. The wood acquires greater size 
about the incision, and the operation 
accelerates the maturity, and also of the 
fruit, 

GHAPES, to Pickle^—Lay 
grapes not too ripe, in a stone jar; then 
a layer of vine leaves alternately till the 
jar is full. Then take two quarts of 
water, common sail, K lb, and bay 
salt, lb. ; boil 30 minutes i skim ; 
take dff to settle *, pour the Liquor, milk 
warm, upon the grapes, and lay plenty 
of vine leaves upon the top; cover close i 
stand two days: then drain, and dry the 
grapes. Put in fiat bottomed stone jars 
with vine leaves in layers, and plenty on 
the lop. Boil 3 quart of hard wgter, 
and I ib. iof white sugar 15 minutes; 
skint welk and add 3 blades of mace, a 
nutmeg, and two quarts of the best 
vinegar; tvhen cold, pour upon ^he 
grapes. Tie up with bladders. 

GRAPES, to Preserve,—Into 
an air-tighj cask put a layer of bran 
dried in an oven; upon this place a 
^layer of grapas, well dried, and not 
quite ripe, and so on Etlternately till the 


barrel Is fined \ end with bran and close 
air*tight; they will keep 9 or 10 months. 
To restore them to theur original fresh¬ 
ness, cut the end of each bunch stalk, 
and put into wine, like flowers. Or, 

Bunches of giap^ may be preserved 
through winter by inseiting the end of 
the sttfm in a potato. Tlte bunches 
should be laid on dry saw, and turned 

occasionally.-Or they may be kept 

in layers of cotton, as the Americans 
do. 

GRAPES, to Preserve la 
Brandy. “Take dose bundles of 
grapes not too ripe : put them into a jar 
with 4 cyi&. of sugar candy, and fill the 
jar with brandy, 'l ie dose with blad¬ 
der. Morcllo cherries are done the 
same way. 

GRAPE JAM.—Stew grapes to 
fl soft pulp, and strain. To 1 1 b. of 
pulp add 1 lb. of sugar. Boil 35 min¬ 
ute slowly, stirring well 

GRAPE JELLY,—MiJt equal 
quantittes of the juice of ripe grapes, 
and dissolved isinglass; add sugar as 
you like. Add 3 glasses of M^ciro, 
strain and put into moulds. 

GRAPE WINE. —Eniise a 
gallon of while grapes into a gallon of 
water, to stand a week without stirring; 
pour off the liquor hue. To each gallon 
add 3 lbs. of lump sugar; after it ceases 
hissing, stop it dose, and in 6 months 
it will be ht to bottle. Less water used, 
and belter the wine. 

GRATES, Bright to Clean.— 

TJ^e rotten stone and sweet oil. 

GRAVEL*—A collection of sand 
OT small particles of stone in the kid¬ 
neys, ureters, or hladdrt. Tlie urine 
oft gives the deposit of a brick-dust ap¬ 
pearance, irrtV aild. The symptoms 
are shivering, pain in the Loins, genet* 
ally fell more severely on one side, and 
passing downwards— towards the blad¬ 
der, a frequent desire to make water, 
which is passed in small quantities, 
EOmetarncs with blood, nr for a time not 
passed at all, irritation about the neck 
of the bladder. As the irritating matter 
passes from the kidneys Into tlie ureter. 
It produces pain so gr^^t a* to cause 
fain tings and convulsive fits., The tran¬ 
sit of this matter may be made in a few 
hours, or it may last for i^veral days.— 

The fgiUovriag ore. good remedies 
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Disaolve J of prepared tiatron or 

carboHAte of aodit, in a quart of cold 
soft water* and take 3^ during the da^. 
Continue as the case may require. The 
gnatest martyrs have been relieved by 
this ssmpio remedy. Or* 

Take i oi. of the spirits of ^wcet nitre 
a drs. of liquid Uudanum^ and qz. of 
the oU of juniper. Take a tea-spoonful 
in ^ cup of Unseed tea sweetened with 
honey. This has performed wonders. 
Or, 

Take dandeUon and marslMnatlow 
roots, offach a ozs.^ agrimony, a stnaU 
handful, to 3 quarts of water , boil to a 
quarts. Dose—a wine-glassful every 3 
or 4 bouts, 

A gentle apenent may at times ho 
given, and warm injections are very 
soothing. Take also the Diuretic Inftt- 
siiftty page'T63,‘ Flannels dipped in hot 
Tincture of Cayenne, and wnmg out, 
or the Stifttulatiug Lirijment may l!^ 
applied to the pain^ part. Hops sim¬ 
mered in vinegar, to whici) add ao or 30 
drops of laudanum. Drink at ^ the 
satne time a strong infusiuii of $pear-<^ 
mint, &.n^ bathe the feet in warm water. 
The vapour bath now and then is very 
useful. 

Dr, Beach advises the following ;— 
Acetate of potash, a drs.; honey, ^ oz ,; 
spirits of turpentine, 4 dr. ; carbonate 
of soda, t dr. ; mint water or tea, 8 ozs. 
Mi?c. D^, a table-spoonfuls 3 times 
a day, 

Eat largely of spinach,^—-Or, drink 
largely of warm water sweetened witli 
honey.—Or. of peltitory of the wall tea 
£0 awceteriQd,—Or> infuse 1 oz, of Wllf^ 
parsley-seeds 11;^ a pint of white wine 
for la days. Dnnk a glass of it, fasting, 

3 months. To prevent iu return, break¬ 
fast for 3 months on agrimony tea. li 
entirely cured me 20 years ago. nor have 
\ 1 had a symptom of it since.— We^icy. 

onion juice, and horse-mint tea. 
as much as the patient can lake morn¬ 
ing and niglit, is a fine remedy, and will 
dissolve stone. 

GRAVY,—If richness be wonted 
in any gravy, a lump of butter, mixed 
with flour, and boiled in the soup, will 
enrich and give greater consistency, ,1 

Long boiling is necessary to give the I 
full flavour of the ingredientSv A clear I 
idly of qpw heels is vety useful to keep 


in the house ; it is a great impfovcmsit 
to gnvjes and soupa. • 

GRAVY,—Most joints will afibrd 
sufficient trimmings, cuttings, &c., to 
make half a pmt of plain gravy, which 
may be enriched, if necessary, *with vari- 
^ous seasoningE, oow heel, lemon, svreet 
herbs, ham, mutton, or v^, Ah emi* 
nent cook observes* *'Good browning 
may be made for roast meat and poultry* 
by Saving the brown bits of roasted Or 
boiled meat: cut them sttiall, oover 
them with boiling water till next day iu 
a basin, then boil 3 minutes; fitrain; 
kci^ for use. 

Gravy for Boiled Meat.-^Ma.y 
be made with parings and trimmlnn, 
or pour from a ^ to ^ a pint of the 
liquor in which the meat was boiled imo 
the dish with it, and pierce the inferior 
part of the joint with a sharp skewer. 

Gravy for Brown Saucea,—^Take 
some neck of beef; cut it into thin 
sIkes; dour it well, and put it into a 
saucepan with a slice of fat bacon* a 
sliced oqion, povidered sweet marjoram, 
pepper and salt; stir a littb on a slow 
hre ; when brown, put some water to it, 
stir, and boil half an hour, strain* and 
take the fat off* adding a Uttle lemon 
juice, 

Beef pGravy,—See page 47* 

Gravy Soup,—Take the boneaof 
9. rump of beef, anti a piece of the neck ; 
wash ihzm well; and then boil all the 
goodness from them. Add some beef 
marrow ; strain off; put a piece orf but* 
ter Into a stew-pan, brown it* add a 
glass of good port wine ; put in two 
carrots, pepper* salt, a little sugar, and 
boiling water as ne^cd. Stew gently 
for 3 or 4 hours. 

It may be varied by adding onions* 
£weet herbs* cloves, mace, or allspice, 
cayenne pepper, port wine, mushroom 
ketchup, &C. 

Gr^vy for a Fowl,—Take the 
neck, liver, and gizzard; boM them in 
half a pint of water, with toasted bread, 
pepper* salt, thyme; boil till reduced to 
half { add a glass of port wine; boil; 
strain ; bruise the liver well, and thicken 
with butter rolled in. flour. Instead of 
the gizzard, you may use bec4 or ham, 

“GRAVY SAUCE for Ragouts, 
Game, Poultry, dtc.-^-Take a slice 
of fat ham, or bacon, or t oz. of butter. 
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■nd ui onkiaj upon H Iaj i Ibu of juicy 
beef; covif; set on a slow fire i* turn 
Ibc Tneai about, and slightly brown; 
add if pint of boiling water^ boil; 
skim; put in toasted bread, a 

sprig of^^vory, or lemon thyme, pars¬ 
ley, lemun pet^U allspice, black pep|;>er^ 
stew a bour^: strain. To thickeit il, 
add butter and flour nicltcd and mixed 
on the fife, add a little of the gravy, 
ptir^ and add the rem-iinder gradually ; 
simmer gently minutcis; skim cfT 
the fat, and pass through a sieve. 

Gtavy foi a Turkey.—Lean beef 
I lb. ; hash and flour it; melt ot. 
of butter m a stew-pan, and put in tbe 
beef i fry brown ; add 3 pints of boiling 
water, sweet herbs, 3 blades of mace. 3 
cloves, a few pepper corns, a small car¬ 
rot, a brown crust of bread; boil down 
to A pint. Add salt. 

Gravy may be made without 
Meat, by using Butter*—A glass 
each of small beer, and water, chopped 
onion, pepper, sail, grated lemon freel, 

3 cloves, a spoonful of mushroom keTch- 
up, or walnut liquor; put on the fire; 
stir in some dour till the froth sinks, and 
it will be browEi, Give all a boil up. 

GRAYLINGS, to Fry.—iscalc, 
gut, and well wash ; then dry them, and 
Uy them separately on a board before 
the fire, after dusting some flour over 
them. Fry them of a fine colour with 
fresh dripping ; serve with Crimp pars¬ 
ley, and pbiin butter. 

PircA and T^mh nnay be done ibc 
same w.ay, 

GREASE and OIL, to Rc* 
move.—Make Mr&ng lye of pearU^ 
ashes and soft water; add as much un-*'^ 
slaked lime as it will take up ; stir it to¬ 
gether ; let it settle; bottle it and stop 
dose; have water ready to lower it as 
used, and scour the pai1;^ith it. If the 
liquor should lie long on the boards it 
will extract the colour of diem ; use care 
atid expedition. See page 17. 

GREASE, to Clean from 
Floors. — Spread over the slain a 
thick coat of soft sonp, tlie'n pass a 
beated flat-iron a few times across it, 
after which wash immediately first with 
fullers’«earth water, and then clean 
water. 

GREASE SPOTS, to Remove. 

<—The application of spirits of turpeH’ 

* 


tine, und a little essence of lemon ; wash 
with soap and waier« ^me w^h with 
alum water, or while soap, poiaiiS, ntid 
cx-goJl, or with sonr butter-milk mixed 
with strong aiCcUc add,—Or app^y a 
solution of mftgncsin. ISee ixige 17* 

GREASE SPOTS, to Remove 
from' Books. —Moisten the spot 
with a camel-hair pencil dipped in spirits 
of turpentine: when dry, moisten with 
spints of w ine. 

GREASE, to Remove from 
Cloth.™ Soft soap, and FuJlm earth 
of each yj lb.; beat well together in a 
mortar, and form into cakes. The spot^ 
first moistened with water, is ^l1bbil^d 
wiih a cake, and allou'ed to dry, when 
it is well nibbed with a little warm 
water, and rinsed, or nibbttl off clean* 
GREEN BRONZE DIP.— 
Wine vinegar, 2 quarts; verditer greeiit 
a oz. ; sal-arrinoniac, 1 oz. ; salt, 3 o^. ; 
alum, % Dz. ; French berries, 8 c£.; 
boil the ingredients together. 

GREEN COLOUR, for Con¬ 
fection era, Perfectly Harmless.— 
Infuse % DE. of safTion for 24 hours, in 
distilled water; then % oz. gf carmine 
indigo, and infuse m the same way. 
Mix, and a beaniifui: green colour is ot> 
lamed. It utay Iw preserved n long 
lime by evaporating to dryness, ot by 
making it inloa symp. 

GREEN FIRE.—Take of flow¬ 
ers of sulphur 13 pncis, of niimte of 
baryia, 77, of oxymiinaTc of potassa, 5, 
of metallic arsenju, 2, of charcoal. 3. 
I'be nitrate of baryta should be 
dried and powdejrd ; it should then be 
mixed with the other ingredients, all 
finely pulverised, and the whole triLiira- 
ttd until perfeclly blAided together. A 
little calaminn tnay be occasionally add¬ 
ed, in Order to itiake the compound 
slow'erof combustion, and it is above all 
things reqniiite that the rubbing toge- 
therof the materials iJiould be coatiEu^ 
until they are mixed, 

GREEN GAGESf, ,tg P» - 
serve.—Choose the largest, when 
they begin to soften; split them wiih- 
ont paring; strew upon them part cf 
the siijpr. Blanch the kernels with a 
sharp knife* Next d^y^ pour the syrup 
from the fruit, and boil it with the 
other sugar 6 or 8 mintites gently, skim 
and add the pluins odd kernels. I^uier 
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tin cteir^ off the scuiti; put the 

fnilt singly into smaU pots* £tndl pour 
tilt; syrup and kernels lo It To candy 
it. do not add the ^ynip, but obM:rve 
th«direclions given for candying fruit; 
bortic may be done each way. 

CREEK GAGE JAM.-^Peel 
and take out the stones- To i lb, of 
pulp put ^ lb. of loaf sugar; boil Jialf 
gn liour; add lemon juice^ 

GREEN .GAGE TART. — 
Select fruit not quite ripe, but sound; 
fill a pie-disb ; beat up lb- of pow¬ 
dered sugar^ in as much water as will 
dissolve it; pour over the fruit, cover 
with pviFT paste, and bake in a rauderato 
oven', !-ay on a coating of yolk of egg 
with a brush over the emst; put Lhe 
tart back in the oven for a few minutes; 
sprinkle pp^dered sugar over the top 
twfore serving. 

GREEN GOOSEBERRY 
JELLY,—Place the berries in hot , 
water on a slow.fire till they rise to the 
surfrci!; lake off; cool with a IjttJe 
water^ add also a little vinegar and salt 
to green them. In two hours drain, i 
and put them into cold water a minute; 
dram, and mix with an equal weight of 
sugar \ boil slowly so.rrinutcs; sieve, 
and put into glassies. 

GREEN OINTMENT.^One 
ounce each chickweed^ tgn^y, worm¬ 
wood, horehound, hops, and a pinch of 
salt, htiely powdered. Bruise, put inio 
»kettkf Cover o^'cr with lard and some 
spirits of wine. Infuse a week or tw o. 
and then simmer a little over the fire. ' 
Add from fi to la 0£S. of Venice tur¬ 
pentine.—This salve is very healing,* 
applied to wounds, sores, and ulcers. 

It is useful in contusions, sprains, 
dwellings, &c. 

GRETNA BUNS,—Hour, i 
lb. ; yeast, i giJ]; butter, }( lb. ; which 
nib Into the flour; add the yeast, and 
flour sufficient to form the dough ; rise, 
ind mal^ igto cakes: bake them on 
greased tins in a quick oven, 

GROUND IVY,—See Jioitn- , 
It is a purifier of the ' 
blood, beneficial to the lungs and I 
kidney}. It is stimulant and tonic. 
Taken in decoction and infusion. Made 
ipto an ointment, \i cutes infranunadon 
ol the ^ef. 


GROUND RICE MILK.^ 

Boil a spoonful of ground rke, rubbed 
down smooth, with belter than a pint of 
milk, a hit" of ciunRinon, lemon peel, 
and nutmt'g. Inweetcu, 

GROUND RICE PUDDING, 
—Boil mlhcr more than a table-spoon* 
ful of ground rice in a pint of new milk 
With lemon-peel and einnamon. When 
cold, add ^ugor, nutmeg, and two eggs 
well beaten. Bake with a crust round 
the dish.~^me incorporate cunrants 
or raisins. 

GROUNDSEL, — United with 
cbickweed, and slippery elm, il makes 
an eKCelleut pouUice for inflammations 
and all painful swelJings. 

GROUSE PIE.-May be made 
as most fowl pies, seasoning with cay* 
enne. salt, doves, stock, brown gravy, 
and a glass of port wine, 

GROUSE, to Hoast> —Roast 
them like fowls; twist the head undex 
the wing. Boast carefully half an hour. 
Serve with a rich gravy with bredd 
sauoe^ or on buttered toast, the under* 
side saturated with gravy, 

^ GRUEL.^Mix inlitnatelya table¬ 
spoonful of oatmeal or patent groats in 
throe or four of cold waler ; add a pint 
of boiling water, and boil 8 or lo 
minutes. 

GUM ARABIC STARCH,— 
Make a solution of tfle finest gum 
arable with hot water. Stmin, Put a 
1]uleinto die Ordinary fitatch ; miK well. 
It will give ta rnuslin, law-n* &c..amucb 
improved appearance. 

GUMS, Tincture for the,—In* 
fu^e I d;. of Peruvian bark, grossly 
powdered, in K it pmt of tuandy for 
two or three weeks. Oargle the month 
evety morning and night with a tea* 
^poonlul of this tincture diluted with ati 
equal quantity of rose-water. The ad* 
dition of a little iinciure of myrrh wiU 
render it more eflcotu&l as a tonic for 
the gum, • 


This Letter is often aspirated when it 
should not be, and aspirated when 
It should l^.* 


Aspirated^ 

Heart 

Hand 

HaU 


AW ta Be 
Art, stiii. 

And, amjumcHim 
AUj 
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Aspirated, 

Not h he Aspirated. 

Halter , 

Alter, ioehange. 

Hale 

Ale 

Ham 

Am, ftade.J 

Hat 

At* prep. 

Hare 

Are, fto he./ 

Hell 

Ell, a ineasstret 

Hedge 

Edge.. 

Her 

Err, todowrongm 

Hill 

111, umae/i. 

Hear 

Ere, Ear. 

Hard 

Ardor, 

Cxt^herd 

Cowrtn4 

Words in Tvhick the A is not aspira¬ 
ted, or is dropped. 

Sptti 

Prondvneed. 

Heir 

air 

Herb 

erb 

Historian 

isiorian 

Historic^] 

istorlcal 

Honest 

Dnnest 

Honour 

onnur 

Hour 

Our 

Hunibic 

timble 


CcmPit>it Ttfcrds in wA/fA f^e h is 
tfften sor^ngty t^rvpptd. I^JT PrO^ 
NOUWCE THE h STRONG,--Horic, 
house, happy, heaven, hcad^ hom^ 
holy, hurt, heat, habits hcbpital, hostler, 
bumouT) &c* 

Words mhuh art ofUn wrongly etj * 
pirated i —Angel, amiable, am, anec* 
dote, animal, appetite, earth, enemy, 
elegant, eloquent, clepbant, ever, image^ 
imitate^ Infant, opulent, odd, oraele, 
oraatory, ugly .—Nevir pronounce these 
with ht hangeit hamtablt^ tfc. 

HADDOCKS, or WhitingR, 
to BroU,—Gut and waah Lhetn ; dry 

I hem : rub a link Tinegar over them, tc^ 
:eep the skin on ; dust well tvitli flour; 
rub tlie gridiron with butter; let the 
gridiron be very hot: turn the fish two 
or three times. When served, lay 
pickles round thezn, melted butter, or 
cockle sauce. 

HADDOCKS,—Having cleaned 
them, put them In a Dutch oven before 
aquibkhre; when the skins rase, take 
them off; rub egg over them, and strew 
them with a few bread crumbs, dredge 
with flonr; when you have turned 
them, rub butter over tlaem; lum till 
they done enough ; lay round them 
cockles, muscles, or red cabbage. 
Use shrimp sauce, or melted buttefj as 
you please. 


jp 


HADDOCK, to boil. — The 
same ^ for Cod^ Seepage ia 6 , 
HAIR-BRUSHES and 
COMBS, to Clean*-^Dissolve pot¬ 
ash in boiling water, and rub the b'aish 
with £oap; dip the brush into the solu* 
tion, and draw it through the comb 
frequently, taking cane to keep the w^ood 
dry! Lastly rinse the hair m cold 
water, and dry. See page ry. Borax 
is an t'ffeciive cleanser for Brushes and 
Combs. 

HAIR, to Dye.—^Hair may be 
changed from a red, gray, or other 
colour, to a brown or deep black, by a 
solution of silver. The silver is diS' 
solved in aquafortis, and then largely 
diluted with water—rain-water is the 
best. An eminent physician says that 
the hair wilt assume a darker hue by 
having it cut close, and passing a 
leaden comb through it every morning 
and evening, 

HAIR OILS.—Olive oil, 2 ozs*j 
oil of lavender 1 drachm ; -otto of roses, 
% drachm; apply morning and even¬ 
ing.-Or, Palma Christi oil, 2 02s* \ 

oil of lavender, oil of rosema^, off of 

nutmeg, 1 drachm each-Or* olive 

oik I oz. ; oil of origamiin, i drachm \ 
oil of Tosetnary, 3 drachms.— Ot» oil 
of sweet almonds, 2 ots. : spcnnaccti, 
3 ^ oz. ; melt over the fire. Cool, and 
add a few drops of oil of bergamot, 

HATR WASHES,—A weak in¬ 
fusion of tea, with a small quantity of 
rum, 15 a good application, Apfly 
with a sponge—If the person can bear 
It, Wash the head in cold water, morn¬ 
ing and night, and then brush the head 
until of a warm gli^; then apply 
twjce a day this mixturetincture bf 
cantharidcs, oz. ; enu dc Cologne, 
% az. I rose water or distilled wat^. 9 
ozs,——Or, wash the hair with Wind wr 
soap suds twice a week, rtib well in, 
wash with clean soft water^ and then 
apply a little rum, brandy, or weak 
camphor water, —-— Oc* to i jof 
borax, add oz. of campbOT; dissolve 
in a little spirits of wine ; then mix with 
a quart of boiling water; cool and it 
will be ready for use. It cleanses and 
strengthens the bair efiecUially.—-Or, 
boil in water* 3 ots, of sassaf^ wood, 
and oz. of pearl-asb.^—Oti h^ey* 
4 ibs.; tcadrils of vines, Ib^ rose- 




tnary, t lb. aPvu intQ & still, aud distil 

slowly^-take rosemfliy, maiden- 

luair^ sbuthern’^wood, inyrUe berries, and 
haiel bark, a ozs. each; burn them to 
ashes, and with the ashes make a Icy, 
antfwash the hatt with It dcaitses 
and strengthens, the hmr^ 

HALIBUT, to Fry.^Cut* into 
thin slices ; rib it with a knife ; fry it 
aimosI brown with butter or dripping; 
take it up; drain it from the butter; 
dean the pan, and put it in a^in with 
port wine, sliced gingor, nutmeg, an¬ 
chovy, sak, and sajfiTron beaten ; fry a 
little more [. add a little butter ; shake 
well together with a minced lemon^ 

HAMS, to Choose^Stick a 
skewer or sharp knifc under the bone ; 
if it comes out will; a pleasant smell, 
the ham is good ; but if the knife be 
daubed, and has a bad scunt, do not 
buy it. Hams short in the hock arc 
best. Choose not long-legged pigs. 

Aams, to Cure .—Ji the weather 
be cool, hang it up two days before It is 
salted. Beat it with it with a rolling* 
pin. Take plenty of common salt, ^ 
Lb of coarse sugar, and 4 07 s. of salt¬ 
petre; mix; warm; rub the ham with 
jt well, and lay the rest of the salt upon 
it; in two days turn it; rub it well wilh 
brine; baste it several times a d?y for A 
month, for a large ham : drain, wash off 
ilie salt with cold water; dry with a 
cloth; rub black popper over the inside 
and in at the knuckle; hang in a warm 
room to dry. 

Another Way.^Hang two days 
as before; if large, use x lb, of bny 
salt; J^_ozs. saltpetre; r )b. course 
sugar, and a handful of common salt, 
all hnely powdered- Rub in the mix¬ 
ture thoroughly. Lay, the rind down^ 
wards, and cover the fteshy parts with 
the mixture. Haste it often for four 
weeks, turning every day; proceed as 
before. 

HAM, to Give a High-Flavour. 
Hang AS before. Sprinkle it witli s.aU : 
let it drain ; make a pickle of i quart of 
strong beer, ^ lb. of treacle, 1 ok, of 
coriander seeds, ^ ois. Juniper berries; 
pepper, allspicse, saltpetre. 1 ox. each; 
Hlprunella, 3^ oe. ; a handful of salt, 
and a head of shalot, sliced; boil all 
together live minutes, and pour over the 
hsim. Rub and turn every day for a 


fortnlghL ^ This b for a ham we^hing 
10 lbs. 

HAMS, to Keep.—Ae most 
dTcctual- way is to tie them dusely in 
cotton or canvas bags. Hang in a dry, 
epol, and well ventiJaied room wh^ 
Iwgged. 

HAM AND EGGS FRIED. 
—Cut slices, place in the pan, and fry' 
carefully. Do not burn. .When done, 
break the eggs into the fat; pepper 
slightly; keep them whole ; do not turn 
them. 

Ham rasher; may be served with 
spinach, and poached eggs- 

HAMS, to Cook.—Sc rape It clean^ 
Do nut put into cold nor boiling water. 
Let the water become warm ; then put 
the ham in. Simmer or boil lightly for 
five or six hours; take out. and shave 
the rind off. Rub granulated sugar 
into the whole surface of the hftiti, so 
long as it can be made to receive it. 
Place the ham in a baking-dish with 
bcule of champagne or prime_ cider* 
Baste occasionally with the Juice, and 
let it bake an hour in a gentle heat. A 
%lice from a nicely cured ham thus 
cooked is enough to animate the ribs of 

Or, having taken off tlie rind, strew 
bread crumbs or raspings over it, so as 
to cover it: set it before ihe fire, nr in 
the oven, till Iht bread is crisp and brown. 
Garnish with carrots, parsley, fire. The 
water should simmer aU the lime> and 
never boil fast, 

HAM EXTRACT*—Cut away 
from a ham all tpe skin and fat; then 
L^e the meat from the bone and put 
it into A large saucepan* having plenty 
of water; add tw'o large caiTots, and 
three onions sliced, a h^dful of sweet 
and jxirsley, three cloves, and a 
tablespoonful of mushroom powder; 
stew over the fire for an hour* then take 
out the bone, and put tn the meat. Sec 
the saucepan well covered, on a ilow fire, 
for tw o hours: stir the ingredients well* 
taste the flavour, and judge of the 
thickness* Stew till (he liquor, when 
cold* is a very stiff jelly* It must be 
put through a sieve, to clear it from the 
vegetables and meat, A table-spoonful 
of ti)is extract is sufbclent to Aavdur a 
tureenfiiL of winter pea orjcairu; soup, 
and a tea-spoonfuL of melted butter 
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tnakcft ttO. admirable sauce for a roast 
fowL To kttfp it some timct add salt* 
HAM and CHICKEN PAT¬ 
TIES^—Hmce finely ij lb« pf cold 
boikd or resisted cliicken, and i lb. of 
lean hatn. Put some gravy lo the 
minced mcatp {see Gniv^) ^iih a iinlo 
cayenne, or v^lnte pepper* lemon 

eh and a squeeze of lemon. 5hr nil 
t. Fill the moulds lined with paste, 
00%'er with crust nnd bake. iind 

Vest Patties may be mH^tde the !itvme 
way. Some mix n little cream wjih it. 
HAM PIE.—Slice cold boiled 


shoulders must be seasaqc^ first, rubbed 
with Cold biuter, and served very hot 
HARE, to Jug^*—Cut it up ; sea¬ 
son with pepfwr, salt, nlhpic^;, pounded 
mate and ijuunrg. Pnt it 
wiih nn onion, a clove or two, a bunch 
of bweet lierfjsi, a piece of coarse beef* 
Or go^d beef STe^k, and the bones of the 
hfiiie at ihe top^ Tjc the jat down w^ith 
a bladder or strong paper. Put into a 
saucepan up io the neck. Keep the 
water boiling fiiur hours. The jar will 
also do well m an oven In two or three 
hours. Whe:i it is lo be served, boll 



bam half an inch thick; make a good 
crust; coviir the dish, and put n t,tycr 
of ham; clean a young fowl; putpep|>er 
and salt in ilie brlly, and mb a liiUc 
outside; lay the fuwl on the ham ; t)o(l 
^gs, put in the yolks, cover all wnh 
ham; pot on pepper, and cover Hiik 
crust,« Bake and when done, fill with 
rich beef gravy, 

HAM POTTED.—Take 3 lbs* 

* of cold lean hnin; i lb. of cold roast 
veal Cut, and pound very finfl, uddjng 
12 OZ5. of butter, grotind motv, nutmeg, 
and a little cayenne pepper* Pol* and, 
cover With buTtcr.-^ClnckcnL may be 
potted with ham in the same way. 

HAM SAUCE*-AVhen a ham 
Is almost done with, pkt, the remaining 
meat from the bgne; l>eat die meat 
and bone to a mash with the rolhng^ 
pin* put it into a sance-pafi v,nh 
three spoonfuls of gravy* set it ovCr a 
slow fire, and stir it all ihe time; when 
it has been on some tiinc, put to ;l a 
small bundle of sweet herbs, sofne 
pepper, and half a pint of vcM gravy, \ 
and stew over a gentte fire; when it , 
the flavour of the herbs, sti^in* A little 
of this is an improvement to all 

HAM TOAST.—Ham J lb., 

minco fine: the yolts of two eggs; 
cream, twotable-spoonfnls; season with 
salt, and a veiy httlc cayenne* Bvd all 
together. Pour it u)h>u toast; cover 
with fint breads and brown it mcely. 

HANDS, to Whiten,—Take a 
wine-glassful of eau dc Cologne, half a 
ajpfuTof lemon-juice, scrape two cakes 
of Windsor soap to a powder; tniK well, 
then add a tea-spoonful of sulphuric 
add. MoultWf and lei it harden. 

H^yftE, Broiled.^The flavour of 
broiled ha»li very^e. The Idg? aad 


^ the gravy tip with a piece of butter and 
flour. Add a hitle stock gravy^ and » 
glass or two of port wine. Pour it over 
tfic h.tre. A little biicon Is an improve¬ 
ment, 

HARE* to Pot*—Season and 
'hake with butter; when cold beat llie 
meat in a inoriar with some nice cold 
ham, a little parsley* tli^m^, &c. If 
not iugli cppngli* add salt, mace, ^p- 
I per* a little biiucr melted in a spoonful 
of gravy that came from the htirc. 
Pet, and cover with bntlrr. 

HARE* Roasted,—After skin¬ 
ning, wash well. Stuff w'Uh bread 
crumbs, the liver half boiled, an an-- 
chovy, or bacon, parsley, grated Icmou- 
pcel, uutmog, salt* cayentie, the yolks 
of three egg'., and a liftte lcuioii''th]> me, 
Fasten nil tighi. Hull liulf on hour, 
lake Out and ru.ii.t it for otie hour of 
more. Baste it with nulk ilH half done, 
then with butter, l>o not place too 
near the fire, fk’rvc with rich 'gravy, 
melted butter, and cnrmtit jellv sauce* 
I'he gravy may be unproved by ketchup, 
port wine* and a little flour. 

HARE EOUR-Cut the hare 
into pieces, and i 1b. of good lx!cf; 
put into n jar with three blades ot mnoe* 
iHf) large onions, three anchovies, a 
htdt Lwcon or ham. a bunch of sweet 
herbs, LHyenne, and a pint of port W'itie, 
Stew in the nveo three hours; strain 
inio a stew-pan ; pul in 5f lb, of Frenr’i 
bartcy, or the crumbs of two penny rolls, 
ready boikd; scald the liver. Tub Jl 
throngh a sieve into the soup; place on 
the fire till near boding, Vm toasted 
bread In the luict^n,' and pour the soup 
upon it. 

HARE* Suwed-—Cat lo piecei; 
put into e •Mw-pM, with maoe, pqiper, 
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An onion sttu^wlth doves, an anchovy, bdllng rank; sweeten wUti si^ar^ and 
t It), of beci^'^ 1b. of bacon, sv^^cet serve hot. 

anU, nuiitirg ; cover wiib wdter; Another is made by stilting Conr 


antt, nulitirg; cover wiib wdter; 

Stew till the bare is tenefcr; sirnim tbe 
sauce into a dean and put ja the 
barrel gain with the sauce; take buUer 
the si!!e of a wnlmu, rolled in flour, a 
liibbi-spoonrut of keLol]ii|]H and two 

pf red fitew UtL it Is Uuck and 

smcMotk 

HARNESS^ to Clean.—Free it _^, 

from nil rUrt. iweaij and grease. Then | ihea i 
use Bristol-brick, or rglien stone, and v^ilU si 
pulvcnxt-d cbnirconl, and a little Gdipoli Into ci 
oiL Apply jl with a soft brush, wipe 
off, anti polish off with charcoal dust weued 

The Brass Omfiments muy be denned ^ ^ 

wkh half ounce of oxalic iin, half a pint kerchi 
of water, and half a pint of naptha. * brpssh 
Tlicn polish off with sabammomac pow- ^ ' 
dered, before a liot Rre, and then with "^ 
fine whidngT ^ 


into boiling water, into which a littla 
salt has b^n pm* It is served with 
treacle, or sugar, or sugar and buiter. 
It is good for a lax state of the bowds, 
without treacle. 

HASTY PUDDING* Baked* 
—Itteo a pint of cold milk stir K 1^- 
flour, and boil up ; let it stand till cold; 
then add two eggs beaten; mix weQ 
with sugar to sweeten, and spaces; |nu 
Into cups nnd bake. 

HATS. — When silk hats are 
wetted by the ram. shake it off, and 
wipe round frequently v/ith a silk hand- 
kerehiefj and when dry with a soft 


HAY, to ascertiin the Weight 
of,—Measure the length and breadth 


When the harness is fadrd, il may be ! of stack; then take its height from, 
restored by a miJiiuTe of logwood and | 'be ground to the cjjv^,and ndd totim 
bichromate of |K>tass, or nlepiiti galls, i lastonevhird of ihe height from the eavs ^ 
poivdcrctl, with a little ahim. f Multiply the length by the 

HARNESS POLISH.—Take 2 1 lircndth. and the product by the height, 
ozs. of luiiiton Slid, 6 Oi^, of liees' wax, I expressed In f«t; divjde the amount bv 
60ES. of iKjwdcrcd sugar*caiuly, 3 ot-i, , ity, 10 find the cubic yai^s, which mul- 
of stKfi soap, and i oz. of indigo or Innip ] V number of stones suppled 
black. IhssoUe the soap in a quarti r I nJ 1^ m a cubic yard (viz . in a slack of 
ofa piniofwiucr; tlicn add the otlicr new bay, if the suck has 

jfcl%h PLJbA MlHiLik AlCTn# nVI A* V 


ingri’dkmts; mdt and m:x Tigether, 
pdd A gil! of turpentine. Lay it on 
dm harness w'ith a sponge, and polish 
off With A brush. 


stood a couMdcflibltj tinie. eight atones; 
and if old liny* nine stones), and you 
have tJie weight in stones. For exam¬ 
ple, suppose a stack to be 60 feet in 


Ui .1 A *Z“-m I kl " T • n ^ 

HAC-DorA'TB' WA'TPTJ [ 30 m breadth, i3 in heigh;, from 

^ ^ ^ r ground to the caves, and g (the third 

Arttflcial.—Dissolve half a dractitn > is from the eaves to the top; 

of livi^T of sulphur, and r oi. of tarlarlscd ,1,^11 6 d multiplied by 30 and by 15, is 
kaJi in i quart of pure soft water. It is to ay.ooo; 37,000 is divided by 

as good ns the real Harrogate water* equal to 1,000 ; and l.OPO, multi- 

Take a wine-ghssful now and then* is equal lo 9,000 stones of 

Useful in chronic rUeumatlsm, skin dis- 

casvs. and piles* HEADACHE* —Take a small 

HARTSHORN JELLY. — 1 Jf centaury, and as much fever- 

Simmer S ozs. of bartOmfn shavings f^w, and one ounce of camomile flowers* 


with two quarts □fi%nltr to one; strain, 
and lioil h will] the rinds of four oranges 
njid two lemons pared flun ; when cool, 
a*d the juiccfof both, ^ ib. of tugitr, 
niYd the whiles of siiceggs beaten to a 
froth; let tbe jelly ba^e three or four 
boils without siirringt aAd strain it 
through a jelly*bng. 


to two qiiorEB of warer; l)oil lo cite 
quart; then add while hoi half an ounce 
of fhvil>arlj. and stir w'elb Dose^^ wine* 
gUssfu! three times a day.—Wear the 
hair short* often wash the head in cold 
water, rub tbe hair dry, and keep the 
head uncovered as much ps possible* 
Sonivtimcs bendache proceeds from A 


hasty PUDDING* —Rub torpid liver; in Jhat ca^ (ako exiract 
down a table-spoonfu] of flour in a litlle of colocynlh and blue pill, ^ ^ * 

cold milk, then stir it jnio a pint oft dmchra, and 4dfopioTthw>u<H cloves. 




Make la pills. Dose, two to four,'—^ 
Bathing the crown of the head every 
morning irt cold water has been found 
of singulAT use. Should the pi^in be cic~ 
txeme, put mustard plasters twtwoen tlie 
sboolders, and on the soles <»f the feet. 

HEADACHE.—Rtib the head 
for a quarter of an hour.—Tried.—^ 
Or, be electrified.—Tried.—Or, apply 
to each temple the thin yellow nnd of a 
lemon newly pared off.’—Or, piour 
upon the palm of the band a little 
brandy and some £cst* of lemon, and 
hold It to the forehead; or a littlu 
jelber.-Or, snuff up the nose cam¬ 
phorated spirits of lavendef.-Or a 

little of horse radish* , 

Take of white-wine vinegar and water^ 
each three spoonfuls, with hairA£]Kx>n' 
ful of Hungary water. Apply this 
twicf! O'Chiy to the eyelids and temples. 

HEADACHE. Chronic,— Keep 
your feet in warm water a quarter of an 
hour before you go to IhnJ, for two or 

three weeks. — Tried,-Or, wear 

tender hemlock leaves under tlie feel, i 
changing them daily.—-CJr, order a ' 
tea-ketlle of cold water Ld be pouted on 
your head every morning, in a slendcd ■ 

stream.-Or, take a large tea-cupful 

of cardutts lea without sugar, fasting, I 
for six or seven mornings, 
HEADACHE, from Heat, — 
Apply to the forehead cloths dipped in 
cold water. To prevent heat afflicting 
the head in summer. Place a cabbage 
kaf or^ large lettuce leaf in your hat, it 
will keep the head cool. 

HEALTH* Preservation of,— 
Adopt the plan of rising eatly, and never 
sit up late at night* 


Wash the whole body every morning 
with cold water, by means of a brgu 
sponge, and mb It dry with a rough 
towel, or scrub the whotu boi^ for ten 
or htteen minutes with flesh brushes. 

Or^ sponge with sea salt, dissolved 
the night previous, is good* 

Or, sponge with water to wbidi hai 
been added a bmall quantity of vinrgar. 

I'hose who use cold water regularly, 
cither with a sponge or as a, balh, are 
able to bear exposure to the weather 
much better than without its aid. Jn 
wintcf take the chill off the water before 


bathing* _ • » __ 

* Zak n ImcD ii the idee at the nwl 
iqwAE«d out 


Drink water generally, And avoid tak¬ 
ing spirits, wiirn. or fcrMq^ed liquors. , 
^leep in a room which hiiB ffve 
access to the* open iiir. and ^ ’ 

veinilatod. t . r* 

Keep the bead cool by vi^ishfhg4t 
witli Cold water when rccessrfry, and 
abate ^feverish and inflamtnatory symp¬ 
toms when they arise, by preserving 
stillness. 

Symptoms of plethora and indige^' 
lion may be concctcd by eating nnd 
drinking less per Jay for a short timu, * 
Kever eat a hearty supper, cspe^iplly 
of animal footl. Never mdulge In 
luxuries; guard ag.iinst internpcmncei 
and never sit in a draught, or in vet 
clothes, nor lie in a damp 
Kxercise regularly taken tends to 
preserve the health, Walk one or two* 
miles a day, regardless of weather, un¬ 
less very hkd indeed. Even-a lady willi 
stout walking boots, a large thick 
cloak, and an umbrella^ tnay defy bad 
weather* 

In taking exercise in very severe 
weather, ksep ycur mouth close and 
walk rapidly, the air can only reach 
iho lungs by a circuit of the nose and 
head, and Ijceotnes warm before reach¬ 
ing the lungs, thus causing no ilerange- 
menl. Bri^k walking throws the blood 
to file surface of the body, thus keeping 
up a vigorous circulation, making a 
cold impossible if you do not get into a 
cold bed too quickly after reaching 
Neglect of these precatKions 
brings sickness and diMlh to multitudts 
Cl erv year. 

The amount of exercise necessary for 
h'-nlth is van able, tlcpendiug upon 
natural constitution, edncaiion, sex. and 
age. For men from twenty to fifty, 
eight or ten miles a day of walking ex- 
eneise may l>e taken as the nverngu; 
and for w'omtrn of the same age, about 
half this quantity will suftio;* I,css 
than this will a great way, but for 
kLijilng up high lioaith. the above 
amount omnted only on thoroughly 
wet days, may he considcird neccsshuy. 

Oy all means |void a morbid des¬ 
ponding feeling, for scarcely anything 
is more injurious to health. 

Mental as well os bodily exercise is 
essential to the general health and 
happiness ; tliereforCr labour and study 
should succeed each other. 
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Thi platEi^t leod is the taken in 
quAiHim sa as not tooppTi:ss iht 
Fi^fuch. A tiOLn fihoidld never know 
that%o hasTA stomach except wlien he 
is iiiK^ry. 

'^'o increase musculFir power* food 
sbbuid DC taken i*rhtoh does not produce 
£[1; for fat is frequency a sign of dijf- 
fase. A race-horse is brought to his 
ffime condition by a system of trainine^ 
So with man^ if he wishes.to see the 
fulf development of all his muscular 
pdVrr, he must restrict himself in diet* 
and exhaust his fat by having a good 
beating every day, but not to take 
cold. 

Lying too long in bed is injurious to 
bcaltlL Tl^c want of exparsion of the 
^chest through exercise, will aggravate 
'or create consumptivetendi^rtcies, which 
all more or less have; and the constant 
heal of the'back or one side, occasioned 
by cushioning, disturbs healthy action^ 

When food rises in' the stomach, the 
stomach is speaking to ms. and we 
ought to listen to it, or health 'ivill 
suffer. In due time headaches will be 
the resultthe liver is oppressed and 
cannot fultil its functions. There ha:S 
been more introduced into the body 
than can bo conveniently disposed of. 
Every part receives some of the obtru^ 
sivc matter; it is forced into the ab¬ 
sorbents ; the blood is unwilLingiy com¬ 
pelled to take a part of it; the brain 
tceJs the effect of the poisonous infusion ; 
the circulation is impeded; the bean 
feels it* and labours hard to do its 
allotted work. By persisting in the 
habit, life will be fihortcned. 

Too little food has its symptoms as 


nature will unloose the boTida of «leqp 
the moment enough repoia has been 
seemed, ' 

RIec and retire at a fixed hour; take 
a gentle walk before breakfast; and 
take your meals at the same boRirs 
daily* 

The less qnandty of fermented liquor* 
you drink the better. 

Nothing conduces more to health arid 
long life tnaa abstinence and plniri fbodi 
with due labour. 

When' water does not disagree, value 
the privilege, and continue it, 

I.,aiehour^ and anxious pursuits ex*- 
haust the nervous system; therefore 
avoid them as much as possible. 

In order that digestion may take 
place, the food should be well chewed. 
The stomach will not deal with it fn 
lumps. It must be thoroughly masti¬ 
cated and w'ell mixed with the saliva 
which flows into the mouth during maa- 
ticatlon* 

Do without medicine if possible ; but 
in ease of real mdisposition, immediate^ 
ly consult a comnetent medical man, 
HEARTBURN,—Drink a pint 

of very cold water,—Tried,-- Or, 

drink ^owly a decoction of camomile 
flowers.—Or, eat four or five oysters, 
HEARTBURN,—*af acidity of 
the stomach occasions the heartburn, 
absorbents ar^ the proper medicines. 
Take i oz, of powdered chalky ^ oz. of 
fire sugar, and K ot. of gum arable 
may be mixed in a quart of water, and 
a tea-cupful of it taken when necossary, 
But the best absorbent is Aiitgnesia 
Atha. It acts also as a purgative. 
This povfder is not disflgrt-eable; it 


well as too much* The body will Hog' may be taken in a cup of iea, or a dass 


for want of stimulus Mt wtU lo&e warmth 
and energy ; and if it be found that 
more restores both, and brings 
comfort, then more food is wanted* 
Every one should endeavour to dificover 
his own maximum and miirimum allow¬ 
ance, and adhere to jt* 

^ Those who think most, require the 
most sleep, ^ The time *'sav^from 
necessary sleep is dostruciion to mind, 
body, and estate. Give yourself, cbiU 
dren, and servants, the fullest amount 
of sleep by compelling them to go to 
bed at some enrlj hour, and to nse in 
the monung the monieut they wake of 
themMlves, and within a forttiighl 


of mint water' 

If it arises from wind, take a tea* 
spounfut of spirits of lavender, or tbo 
Neutralising Mixture, Page ayg*. 

HEARTBURN LOZENGES. 
—Powdered lump sugar, too parts; 
prepared chalk, 15 parts; subc^bonate 
of soda, 5 parts; mix with gum mudlage. 

HEARTBURN, Pilla for* ^ 
Coibouate of anitnonta> extract of gen* 
tian, of each half a drachm; mix, and 
divide into twelve pdla; lake two twice 
or thrice a day. * 

HEARTBURN POWDER_ 

Quassia, powdend rhubard^ of each % 
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scruple: and ralcined magnesia, i 
scruple, |jlix, and make Into ia pow¬ 
ders. Take 3 per day* 

Spanish liquorice has been found a 
very good jjalhativc in heartburn^ 

I^euiraljjfe (he acid ulueh pi educes 
heartburn ; take of c.irtionalt of soda, 
half a teaspoon ful; half a !e.l^pocm^ul 
of peppermint pl^tit |>oudor(,'d, lit a 

taiblc^spoonful of bnindy+ and n. litlle 
cold vvatei; lake it for a dose, 

HEAT, to Moderate.—To mod* 
crate the intensity of LciU durini; (he 
summer, where sbted or lilcd looh fire 
inclose proximity «ub It'd-t 001 as; let 
the roof. (L e. the skte,^) Lnj whiten jsh- 
ed; and the tempeiatme in the riiuin 
unden icaih,. whu;]i before was ahnfv 4 i 
insupiiortahle, wdT tic not only 
but very dgiveiiblc. 'I'hc luauainls to 
usenre Buxton lime, vhitins:, or 
thia glue, and a hide linseed oih 'hiits 
mlMuic hits n good, borly. and will not 
be very soon wn^lied oO bv ram, [ 

HEMLOCK LINIMENT. — ; 

Oil of Hemlock, H oi.] camjthor, in | 
gnm, yf o£, ; gpiuin, 3<f * tipirit^ of ; 

wine. 1 pint. Mt\, It ]■> a firsi^mieJ 

mbtifoicietit tri inflLimntaEory rheauruv \ 
listn^ gotit, qtaii^y, ndLnicd brcuuii, : 
while swcihnESj &r. | 

HERBS.—They make the Iw'st - 
medicines, and the coiRpletcsl ciin's. j 
For their Medical I'roj>crlit;s, see AV^- [ 
Htrhai. 

HERBS,“For Dyspepsia, or 
Indigestion.'—tan.01 nile, agnindnvt 
betonyt tliistk, (hlcssed,^ caraviay m’ciU, 
sweet flag, fennel, garlic, liori^huiind, 
by.^aop, Jiuender, mivtcTMort (the rofil,) 
mint, musiard iced, petiiuToynl, horse¬ 
radish, rue, woi ifi\sood. 

Ik-coctions^of ihc alKjvc arc made by 
pouring tjoiling wAicr on them, A liitlc 
should Lc taken in the moreiing fasting. 

For Purging the Bowels, — 
Class r, The-laoueiful arc the .folfow- 
ing : cchnmun doolL. liirUdiorc, (vilnteh 
in dosfcs not escceihng ^ grains ; black 
hellebore, from s to 5 giaiifs; inartli- 
[KhiIIow leaf decoction, and moiiniain 
flax. 

Class 2. more moderate; buckthorn 
berry, bf^oorn, and dandehon. 

For Worms,—JiearVffmt, cow- 
hage, camornle, gariic, fem root, savin, 
and wonnwood. 


AstringentSj which nge^ve lo cor¬ 
rect excessive discharges. LogWood^ 
leil ruses, sage, and tornentil root/ 

C arm i native or those h^rbs 

whioli ulby pdn, or dis()ol wind from 
ibt sioiTiauti; limbed, caraway seed, 
peppermint, spearmint^ fiingcrj, nnd dill 
root. 

Demulcents; those herbs which 
sofit'll, or which lesson ncrimony, or 
tin: etiucts of slmmUts on the solid s ; fis, 
colt'sdboU ]ivL'r-\iuit, niaUows, liquotKO 
rool, coirifn-^y, fito. 

Diaphoretics^ or those wbicli pro- 
moio jierspiration ; burdock, centaury, 
bay ttec, iAcloiiy, balm, germander, 
lovage. and me. 

Tonitfs, or those which give 
stiengil; and vigour to the body; histott, 
hafni, bog bi-an. camomile, retiiaury 
(k-s-M^r), log^sood. gentian,* southeru* 
ivood, tansy + townentil, valcnarij and 

To Heal Uleers.-Adtkr^s longue 

agiuiiony, arclinngth aisc^mart, cuckoo 
pint, blur liottlc, burdock, bryony, soap- 
wort, eclandjnr', cciitatii"y, chickweitd, 
ciiiquHoiK eomfrey root, mug wort, ciiJ- 
wt'iil, cU^ grass, wuicr dewk. Jig wort, 
Hax^wed, fovglove, glass gr>jilind 
ivy,ground pjije, tormenL]i, latisy, bugle.^ 
st:ur\y gr.ihs, nnd nightshade. 

J^.iiher niLLtle iiiiu uiLiinii'nts Vvltli 
hng's-lard, or \i ashes mode of them, and 
dally npphed lo iliu jiarts. 

To Purify the Blood.—Agri¬ 
mony. bomgu, burdock (st'a„) chick- 
wevd. dicrvib Icnnel, fir iriic, fumitory, 
garcli'ii m-i'.c.T, wild water crcsL&ra, 
grc-Lind pita.*, mnrrlcn hair, sottul, 
and tansy 

Made inEo decoctions with hot water, 
and laki n eveiv niornu'ig. 

HHRRIK'GS, Fresh, to Broil, 
or Roast.—Sciile, gut, and wash,- 
cut oft the iK'fltk: bleep them in Siili and 
viJicpir 10 mtnutea; dust them with 
flour, and broil them over or I'cfore the 
fire, or In die oven, S^cn'^ with mehtid 
butter and isarilcy. 

are nice jitrrt.d^ and done in 
the oven, with pepper, cloves, salt, a 
litile vinegar, a few bay leaves^ and a 
Iftlie butler. 

HERRINGS, Fresh, to Fry.— 
Slice small onions, and lay In the pan 
with Che herrings; add a tittle butter, 
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pcnuLyroyd, mixed with brown sugar- 
candy, twit-e ft-day. 

HOOPING COUGH. -Dissolve 
a scruple of salt of tartar in a qiiar* 
lef of R pint of lAuter; add 3 drops 
of laudanum^ sweeten it with su^r. 
Give to an infant a leaspoonful four 
(lines a day; two years old, two spoon¬ 
fuls j for four years, a table-spoon fuJn— 
Or, take flower of ^njamin, and strain¬ 
ed opium, of each a drachms, cainphirc, 

3 scruples, essential oil of aniseeds, half 
a drachm, rectified spirit of wine, one 
quart, 4 0ES. of powdered liquorice, and 

4 OES.^ of honey : di^gcst and strain.^Or, 
take of musk julep, 6 ozs, ; paregoric 
elixir* i qzh, volatile tincture of valerian, 

I drachm ; mix nnd take two spoonfuls 
three or four times every day,—Or, take 
ipecacuanha, 14 grains; warm water ^4 
a pint. Infuse, lake a icaspounful 
HOW' and then. 

HOOPING COUGH*^i scra¬ 
pie salt of tartar dissolved in a gill of 
water* add 10 grains of powdered cothi- 
Deal, sweeten U with brown or line 
fiugar^ Give an infant 0 fourth part of 
a tablespoonful, for a child 3 or 4 years 
old, half a tablespoonfuL 10 years old, i 
tablespoonful 3 times a day, 

HOOPING COUGH, Embro¬ 
cation for,—Olive oil eight ounces, 
oil of amber, four ounces, otl of cloves, 
sufficient to s«nt it sirongl; ; croton 
oil, 3 drops : mix, rub on the elirsl.— 
Or* oil of amber and spirit of hartihorti* 
equal parts. Mix. Apply to the Fohjs 
‘ of the feet, and to the palms of tht 
hands, morning, noon, and/light, 

HOPS.—The extravt of tinclurc 
of ho^>5 may be used instead of opium 
in most cases; it is not narcotic, but 
very anodyne, In consumption it gives 
ease wlihout any deleterious effects, 1 ts 
valuable medicinal properties are Lilt 
little known. In )aundice> indigestion, 
melancholy, nervous depression, &c., it 
has been of singtilar use. A strong in¬ 
fusion or decoction, is a cure for indigc^ 
tion, attended with nen-ous irritation, 
weakness of the stomach and ijowels; 
and for typhoid fevers, and itching of 
the tendons. Jt Is of vast service in the 
after pains of child-birthn, It may be 
taken in diftturc, decoction, infusion, or 
pills made of the extract. 


HOP BITTERS, Iit/ution of. 

—Hops, 3 ois.; boihtig water, 1 quart 
Infuse a day. a wineglassTul; 

excellent for appetite. 

HOPS, Tincture of.—It is made 
by maceratiTig i oz. of the hops In qu^r- 
ter of r. pint of proof spirits; dose, 14 a 
dradim tO' i drachm. Jn form qf tinc¬ 
ture*, Dr. Beach sAys '*he has given it 
w'itli success m milnnvmatbn of the 
bowels." 

HOPS, Extract of.—Is made by 
boiling the Siren glti of it oblaincd by 
lufusign or dccocTion, to a ihin syrup, 
and then evaporating till it becomes 
thick. Cover cloic. Dose* in pills, 
from font to ten grains. 

HOPS HEATED, in a flannel 
bag, are a good remedy for the tooth¬ 
ache, and neuralgic pains. A hag of 
hops warmed* and put under the hcadt 
allays nervous exciteincnt, and procures 
iieep. 

A strong decoction of ]:]Op$, half a 
{>im at a time, is drunk by the ^piUlilud3 
fur vencreah loss of appetite, and is also 
good for drunkards. 

HOREHOUNDt—T he plant is 
very stimulant, diaphoretic, pcc^ortil, 
and tonic. It is good for coughs, 
aslbma, and female weakness. Very 
beneficial in consumption.—See /VA 
tUtfTMry Bttisatrif &r Syrupy page 333. 

HOREHOUND, To Candy.— 

Bod some horehoiiud till the juice is ' 
ir.acled. Boil some sugar till fcatbciy ; 

Sugar): add the juloc to the 
sugar, and t^lL till it is again the same 
hiight, stir lill It is thick ; pour into a 
paper case dusted with fine sugar, and 
cut into squares. 

HOREHOUND CAKES.- 

Boil 3 lbs. of raw sugar in one pint of 
water, tillcandidd ; tl^n rub a little dried 
horebound into the pian while boiling. 
Pout it on hultercd paper. 

HOREHOUND SYRUP.- 

Pried horchound, aozs.; honey, ^ lb,; 
boilin^waier, pipt; spirits, js pint; 
laudRuum. aodrop$; essence of lemon, 

I teaspoonfuL Infuse the horehotiud 
in the spirits and water for n dayt; thea 
stmin through a fme Aieve, fidd 
the other ingredients. 
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USEFUL HORSE §EC 1 PE 8 < 

Hor&e Ointmentn—Resin 4 on.; 
bees' wax, 3 oe, ; hog’s lard lb. ; 
tur|>erit]nti, 6 ozs, ' dissolve in a pipkin 
Willi ag^^lltle heat; ihan add 4 of 
hAC verdigris, stir well together, and 
Strain the whole through a. coarse cloth : 
cool for use. This is a good ointment 
for a w'ound, or bniisi; in nej»h dr hoof, 
Uoken knees, galled backs, biiei, crack- , 
cd heels, maljemdcrs, or, when, a horse is 
gcEded to heal ajid keep off Lric Ehes. 

Purge for a Horse*— Aloes 1 ost*; 
rhubarb, s dr^, ^ oil of mint, 4 drops, 
mndc into a ball with honey. 

Cordial for a Horse*~lf ihc horse ! 
is weak through travel, give him a 
pint of warm ale* with i 01, of diapente 
111 il. DUpentc will comfort his bowds, ] 
<irivo out cold and wind, and may cause 
him to cart) his food the longir.— 13 ui- 
pentc is composed of gentian root, bay 
(x^iries, boy leaves, birth wort, mini, and 
myrrh."' 

Sore Back.—If the saddle bruises 
his back and makes it swell* a greasy 
dishcloth laid on hot, and a cloth over 
it, hound on Aftecn minutes, (with a 
surcingle], and repeated once cr iMicc,* 
will sink it flat, If it is slight, wo^b it 
with a little salt and water only. Alter 
the saddle, that it may not pr :ss upon 
the tender part, for a second brutbe wiU 
be worse than the first. 

Splint*—The splint is a fixed, 
callous, bony excrescence, growing upon 
the fiat of the inside or outside, of the 
shark bone; a hide tinder, and not fat 
from the knee, and may be and 
felt.— Cure. To lake it off, first ent the 
hair close, then gently beat iL with a 
round rule uniU it appears hot to tlfc 
touch* then rub hard soap all around 
(he edge of the splint* 10 prevent the 
blister affecting* any other part, and 
apply on the spliiu the following blister 
omtmcnt: mercurial ointment, i oz. ; 
i^ltonlsh flics, 3 drs. ; mijcccl well to¬ 
gether; a little of this may be applied 
ft once a week until the splint is removed. 

Spavirf—The spavin is of the 
same nature, and appears in like man* 
ner* on the instep Ume behind, not far 
below die hough.— Cure. *^1110 same 
bUster as recommended for-splints; if it 
fails* 5 ring and turning the horse to 
grass for 3 months* is tlie best method. 


HORSES, to Wfiim^Water M 

as necessary to & horse as food, and 
horses are found to thriv^ better by 
having water ad libitum than by being 
stinted* The best way is to have the 
manger dividcil* so that corn may be ia 
one half and She water m the other ; by 
this plan the horse takes the water aa tie 
wants it* and uot when it is offered to 
him. The plan of having clean water 
in the manger ha^ been tried by a grcAl 
number of the London tnerch^ta* and 
found to answer admirably* 
HORSERADISH SAUCE*— 
Grate very small a stick of horseradish j 
then w'ith two tablespoon fuls of it* mW 
a little salt* and four tablespooufoU of 
cr^am ; stir briskly, and add gradually 
a wtneglassful of Gncgar, ojid sherry 
wine. LxccILcnt with cold rOast beef* 

Another.—Grate horseradish into 
n basin, then add three tablespoonfuls 
of cream, a tcospoonful of musurd, and 
■ a little ^It* J^ljx well with half a cupful 
of vinegar, 10 which has been put a little 
melted butter, a little gravy, and some 
mushroom, or walnut ketchup. Season 
with clove, black, or cayenne pepper. 

HORSERADISH VINEGAR. 
—To 3 ozs. of bqrai>cd horseradish, put 
a quart of best vinegar* i oz, of minced 
shalot, and 1 dr. of cayenne, Let it 
stand a week* 

HOSIER BISCUIT.-Onepint 

of new tnllk. Stir in a teaspoonful of 
salt, and flour, until it becomes a stiff 
batter; add two tablespoon Tub of yeast; 
let it rise in a warm place ns much as it 
will. Then stir m a teasi>oonfid of 
\ bicnrLoimto of potass dunsolved in hot 
I w'alcr; beat up three eggs; stir them, 

I and flour with the battei till it becomca 
I thick dough; let it rise; knead again; 
cut for biscuits; bake in a quick oven. 

HOTCH.POTCH*-^Slew peas, 
k-lluce, and omons in a little water with 
a beef or ham hone. While these ar% 
doing, fiy mutton or lamb steaks brown; 
forty minutes before dinn^ put the 
steaks into a stew-pan, and fl^ vegeta- 
blea over them; stow, and serve in a 
tureen*—A knuckle of veal and a scrag 
of mttttoii, stowed with vegetables, as 
abo^o, will make a nice hotch-potch. 

‘ HOTCH-POTCH, ofDiffcient 
Kinds*—Take a brisket &f beef^ or 
mutton steaks or pigeoni, rebbiti fiui to. 
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^uartert^ or vmi]^ or poultry ; boil lon^ 
Oiv^ ft slow iire m a titUe liquid^ with 
onions, carrots, parsnips titrni^, celury, 
panley, sh^Hots, spices, ft kufcl leaf, 
ihyme, sausages aad thin broth or 
water. When done, draiii^ 

/Itto/may be done in liwt same vtay, 
pickled pork, a little bam. &c. 
ftUo with bacon, broth, a litllo butter, 
nuMuegi EiftgcT, a little lemon, Ac, 

HOT WATER PIPES, to 
Stop Leakage in,—Iron borings 
and fihngs, mix them with vinegar and 
ft little sulphuric acid ; let the mixture 
Stand till It becomes a paster v.hU tins 
fill up the cracks, where the leakage is; 
and if the pipe bas bci'D previously dried, 
and is kept dry till the pablc burdens, it 
will effectually stop thejeakage. and. 
will last adong time. 

H 0 U 5 ELEEK*-lt is used as & 
cooling application to sores, ulcers, Ac. 
UTic juice mixed wjill cream is gocKl for 
inflammation of the eyes, and crysqicbs. 
Taken inwanlly it is good for foyers, 
cooling them down wonderfLilly* 

a ^arga.iivf io cUaKit ih^ iUim&rh 
tfflrf tkm hntnt fht 

adding h fkt jnkt Us ^nagfii in/m^s ugar 
io furm A syrup. A lakUspiMinfttl ei'tiy 
tvm haats* Drink bahn or cainrp i\*a. 
This iTCceipt is worth gold. See Rabm- 
sm*s FamUjf HtrbaL 
HOW TO PROTECT Build¬ 
ings from DaTnp.—Aiiph^k ischenp 
and effectual. The foundations or foot- , 
ings wtiere the earth is likely to be piacetl ' 
Against the sides of the building, slioeld i 
have a thick coating plasicrcd ngainsi n, | 
. ^tso, when the building is n sufliciicnt ■. 
height ptit of the ground, the liricks [ 
should Imve a good layer put on tlu iti. 
tlien ft hiypr of blue .^Intes, and nnothei 
coat of asphalt on liic top of them, this 
will prevent the dam]? ascending. (See 

31) 

• If the dampness procMds from the 
outside walls of the bnildiiig tbrougl) 
labsorption give them one or two coni^j 
of broWl\ dr red varnish, Or re^in \ armsh, 
coloured, k is belter than paint for filling ' 
up the pores of bricks. 

HUNTER'S PUDDING_ 

Mix i lb. each of suet, flotir, currants, 
rasins stonudj. and cult the rind of iialf 
fl lemon sltred fine ^ 6 Jamaica peppers 
fitiely pawdervdf 4 tggi, a glaia of 


I 

bmndy. dftlt. And a little tnllk to make 
It of A proiA- consistence pn boil It in 
floured cloth 3 or ^ hours. Serve with 
while SAUC& I'his pudding will keep 
6 months, if lied up in the i^Aine cloth. 

HYDHOGEii GAS, 10 Hakfi, 
—J^rocurc granulated zinc, put it Into a 
bottle, and pour over it 1 pint oil of 
vittiol (rulphitrie ncid) to 5 or 6 pints of 
water I to collect the gas you must have 
A pipe inserted through cork Jeading 
to ft pneumatic trough or bladder. 

HYDROPHOBIA* ~ Jinmedi- 

atcly wash the bitten jiart with clear 
water; then take gootl lubaceo. (leaf 
lobaCtO, if poijiibEe; if not, strojig 
mLinuiaeturtd cut tobacco) and rnake a 
suitable pLrtiltice for the place, changing 
it tlirec or four timcii a d,iy for ft week. 
This effeetttany absorbs thing 

potsanouiL.>—strong decoction of 
ibc roots of the white ash will cure tho 
bite of a niaci dcig.“-“At Uiui.i, in 
frlulft, a maii suffering under thiiagon* 
iiiiig ttsriures of hydrophobia, was cured 
by draughts of vinegar given him by 
nKbiL;?ke A physician at i'adua licaring 
of it, tried the sjittie rcmetly upon a 
jPaiieiit ftt ihe hoijpit.ih givjihg i lb. of 
vmeg.ir in the morning* .molher at 
noon, and a [iiird at suiiseE., and tile 
mail Wits spt'cdily ntid perfectly cured* 

See albo page 6a. 

CURE for HYDROPHOBIA, 

—Dr. F^Liibson, of Lyonsj claim*; to 
have diseoverod a rt^medy. In attend* 
mg ft km:ile patient in tlie last slage of 
canine rabiiis, ihv doctor ImpRidcntly 
wiped Ills bands with n hftiulkcrcbief 
impregnatwl with her sniiva. He had 
I a slight abrasion un the index Auger of 
the k;H hand, and confident iu his own 
curative system, the ilocLur merely 
washed the port with water. However* 
he was fully aware of the Imprudence he 
had ootuniitied, and grves ihc following 
account of the tnaitcr afterwards i— 

Reheving that the innlady would not 
dccl.ire iiicir until the 40th day. and 
luiviug nil 111 crons palirnts to visit* I puL'^ 
olf from day to day the ap'iLicaiioti of 
my remedy—that is to sny, vap&ur 
biithi. 'rhe uiutb day being in my 
cabinet, I fi'li idl ni once a pain in the 
throat, aitd a still greater one In the 
eyes* My body seemed so light-that I 
ftlt as if I could iump to a prodigious 
bcigbb C'f tbatj if 1 threw myself out ^ 
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fl window I oould sustain mindf in the 
«ir. My buir so sensitive that 1 
appeared able to count each separately 
without looking at it. Saliva kept con« 
tJnually forminiir in the mouth. Any 
movement of the air indicted great pnin 
olf me, and I was obliged to avoid the 
fight of brilliant objetits; I had n con¬ 
tinual dL*iirc to run nnd bite, pot hu¬ 
man beings, but animaU, and all tttat 
was near me. 1 drank witli, difficulty^ 
and ihe sight'of water distressed me 
more than the pain in the throat. I 
believe that^ by shutting the eyes, any 
one sutTbring undtr hydrophobia can 
alway^i <trink. The fits Cninic on every 
;^ve minutes, and 1 then fell the train siari 
fiom Lhc index finger and run up the 
nenc^ lo the shoulder* In this stale, 
iliinking that my course preservatuc 
and not Sumtive, 1 fcpok a vapour Ijnth, 
not \vith^tl?c intention of cure, hut of 
Siifl'ocnling myseir Whoa the bath wa^ 
am heal of 5a Centigrade3-5 l-’ahrcn- 
licil,) All lhc symptuim ilbap|vared^ ;u 
if by magic, and L have never fell any 
thing more of them. 1 Imse attended 
more than So persons btttcn by mad 
animals, and J have not lo^t a Muglc 
case." When a person has h€^[:^l biliei^ 
by a ma<l dog he must for seven ^ic&‘s- 
su'c dayi lake a vajsotir I’lili a A? 
Kussc, as it is callcil, of 5;* to fi3 dcgs. 

'J his is the pticveniive remedy* When 
tliC di^easo is deflated, it Onfy requires 
one vapour bath, rapidly increased tu 
57 Ceniigrade, then slowly 10 631 the 
patient must confmc himself 10 his 
ciiamtier until the cure is complett. 
Dr. Euisson luenijons other curious 
facts* An Ameiicnn had btxti bitten 
by a rattlesnake, about eight leagues 
from home; wishing to die in tkc 
bosom of his famtly, he ran ihc greater 
part of the way home, and going lo lied 
pt'rsjiired profusely, and lhc wound 
healed a 5 nny simple cuL 1 he lute of 
the taranuilu is cured by the exca'tse of 
daticTUg, the free perspiraiioii dtssijia* 
ting the virus. If a young child he 
vAcditated and then l>e inndL' to t^kc a 
vapour bAh, Uie vaecme dots uoi liuit. 

When first hiitrn, or when the symp¬ 
toms are m.uijfest, give a dcsscrl-spoon- 
fulof the anti'^pasmodic lincture. and 
a mild injecUoii. Then proceed to Ihe 
vapottf bath, os hot as the patient can 
btar It After the bath* ffive an emetic* 
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Tlie wound should be dipped, aii4 
caustic potash applied afterwardfs. Aun^ 
ply a yeast poultice, and keep up tw 
diicliargt:. Add a little powdered ebar^ 
cual to t lie |>ou I tice* Repeat ihe vapour, 
bath and the injection every ten or. 
twelve hours. The diei should be light 
and imsunuilating ; the drink sudoriiiei, 
or promoting prrspiraliou, Drink oft 
a decoction of skullcap, and at night 
take sulphur and cream of tartar. 

hypochondria, or 
choly.—A disonlercd stale of mlod 
caused by the debility of the nervous 
^y^tvnu It Is manifested by lowness of 
spinls, inaciiviiy, shnnmng nml drestd- 
ing effort, forcbydlng of evil, fears with¬ 
out cauM l>y Dnlulcncyi 

criictatiuri!^, cosljventss, jiak unms, pal- 
pnuii’cpn^, spsismodtc pains in various 
pans of ihe liody, Aa 

Treatment.—Kir'^t ascertain the 
cini-srs of lhc and try to remove 

iticiu* As lo mcilidnc, give an eratslic ; 
|f ihti disease is obsiif,ale, repeat it] 
give aLo anodyne ajjerit'nts and hikaJ- 
lions* For m hypochondriac, the j6yj- 
Ptil is very efficacious, token at 
luglit, Aho tliC AVnvwj PM/. Treat 
the pal tun L ktndly and encouragingly* 
Harsiincii^ will aggravate the disease* 
'1 he great ihtng is to arouse the nervous 
Cinergy fiorn Us Jcllrargy ; and iJiis must 
bi^ rdccicd as above, and also by giving 
ionics. Iigtu and digestible Ibod, open 
air cicercisv'* sea air, change of scenen^ 
bavailing and lawful amusementSi An 
;iged minister once said that *^weak 
ncia es are the devii'^ fiddle strings, and 
lac always plays well on them,'" 

Should this disease arise from afE^c- 
tions of the Lver, he must be treated for 
that disease also* Ihe following is a 
Good Pill for MelAncholly;— 
lobi'lia swd, 1 dr. ; extract of dandelion, 
3dis* ; bloodiQOt, i tlr.; ^eiina, pow'-' 
dered* a drs. ; cayetinc^ t dr* ] valtry^ 
powdficd, a dra* lamernut powdered 
3 tlrfl* Form into pi IK w‘itb syrup nnd 
oil of mmi* IVo or tbrce,.d.'hree times 
a*day* • 

Tht^t ingvfditn/s may be attaiu^ 
tfl lit ikt AUtiiCiti Batamsis. 

■ HYSSOP^It h veiT useful m 
colds, coughs, catarrhs, influeUEa, and 
affecUons of the lungs; os I gaT^lB fbr 
aon mouth* Ac^injwm'j 
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HYSTERICS. — This disease 
mosUy affects youn|r, nervous, single^ 
women. Il^manifests itself by fits, often 
preceded by nervous lowness, dilbcuH 
breatbio^, sickness at the slomacla, pal¬ 
pitations, and a pain at the left side,, a 
rumbling noise in the bowels, the sensa¬ 
tion of a bail ascending to the throat, 
with the Feeling of suffocation, couvu!- 
Bions, laughing and ciying without any 
apparent cause. Almost et^ery part of 
the nervous system is Jiabte to this aflec- 
tion^ The disease seldom proves fatal. 
It is caused by menstrual irregularities, 
indolence, irregular living, costiveness, 
indlgeS'tioiit worms, obstructed perspi¬ 
ration, &c. 

An Hysteric Fit nnay be easily 
uisiinguishcd rrom fainting; for, in 
fainting ti^e pulse and respiration are 
entirely stopped; in hysterics, they are 
both percept[bie* 

Treatment. — First Loosen the 
dress,, and dash cold water in the tuccH 
It Is of the greatest importance to put 
the ftset and Icgfi in warm water as soon 
as possible, tjivc an emeiic. I’hc 
Ex^eiUrani Ti net art, (pages ar and 
175) must be given to n iiiove the rising 
in the throat, the sense of suffocation, 
collected phlegm: ^0. If the patient 
cannot swallow, pour it into the mouth, 
and it will rebic the jaws, &c., and 
cause the patient to swallow; it will 
send the blood to the surface .iiid e^' 
tremities, affect the brain and nervetus 
system so as to end the attack even ty 
a single dose. 

’ The vapour bath should be given as 

soon as possible,--Or, put the patient 

to bed* and apply hot bricks or bottles 
of hot water 10 the feet and sides; the 
bottles to be folded in clothji. wet with 
vinegar and water. Should these means 
fail give the Anodyne Powders, page 20. 
Give also gentle aperients ; and above 
Wl, do not neglect to give the JVerT^us 
/^ 7 /* which IS wondezfiilty cfiicacioius, 
(page 374.) The aperients may be assist* 
ed by injections of gruel, K oz. of the 
tiuclure of assafeetida, or a table^spoon- 
ful of Spirits of turpentine j £ wee ten with 
treacle. Tonics, as quminc. should be 
freoTy given. If the disease arises from 
obstructed menses, worms, &c., the case 
must be treated ai directed ^under those 
msplainti. 
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rCEp to Procure.—{See 

Nearly fill a gallon 
stone bottle with hot spring water 
(leaving mom for about a pint,) and put 
m s 0£s. of refined nitre; the bottb 
must be stopped very close, and let 
down into a deep wdl. After three or 
four hours it will be completely froion ; 
the bottle must be broken to pro¬ 
cure the ice. If the bottle is moved up 
and down, so as to be sometjimcs in and 
sometimes out of the water, the conbc* 
quent evapor'ticn will hasten the pro¬ 
cess. 

ICE CHEAM. — Put into a 
bucket I Ibx of icc broken very small; 
throw two handfuls of sah, among It* 
and have it in the coolest place you can 
find. Put the ert-am into an icc-jiotn 
and cover it ; immerse it in the Ice, and 
draw the Ice round the pot, so os to 
touch every part. 1 n a few mimutes put 
a s^iatula or spogn in, and stir the parts 
that ice round the edges to the centre, 
Stirring quickly increases the cold, 
I'herc should be holes In the bucket to 
let out the icc as it thaws. 

^ I'he cream for icing is thus mode* 
New mdk, i qua^t; yolks of 6 eggs; 
fine sugar, 4ozs. Miit. Strain. Heat 
gently, and then cool. 

ICE IN G, for Cakes.—Beat the 
whites of two eggs to a solid froth, add 
d osts. of finely powdered white sugar; 
tmx in the juice of a quarter of a lemon. 
Place the cakes before the fire; pour 
over them the Icing, and smooth m'er 
the sides and tops with a knife. Set 
them to dry at the mouth of a cool oven. 

ICEINGf for Tarts.*-Bcat ihc 
yolk of an egg, and sonje melted butter 
w'cll together ; wash die tarts with a 
feather, and'sifl sugar over them as you 
put them in the oven. 

Ice Waters-—Rub some fine 
sugar upon lemon or orange, to give the 
cofottr and flavour* then squeeze the 
juice of either on its respective i>eel, add 
water and sugar to malce a fine shetbet, 
and strain it before it be pift into the 
ice-pot. If orange, the jpeater propor¬ 
tion should be of the China juice, and 
only a lit lie of Seville, and & small bit ol 
the peel grated by the sugar. 

Currant or Raipb«rry Water 

Ice.—The Juice of these, or any other 
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sort beln^ ^ned by squeezing, 

s’rt'eclened fiftd mixed wjtb water, will Se 
re.idy for ieeing. 

Ice Creamfi.—Mil tbe juice of 
Uic fhiib with as much sugar as will be 
wntted, before you add creim, which 
should be of a middling richness. 

ICELAND MOSS^It derives 


lb .; ginger, a ozs. ; white pepper, t 
oz. ^ mustanl seeds* a ozs. \ cayenne 
pepper, ^ a table-spoonfula Boil aU 
together ; put Into a jar ; aHd a oza, of 
^ound musLard. You may put in 
kidney beans, cauliflower* as you 
lilte. 

INDIAN PUDDING,-^lBdian 


its name from the country iu whidh it is meal^ a cupful, a little salt, baiter* j. oz.; 
found. As an article of food for mva- ireacie* 3 ozs.; 3 teaspoonfuls of ^nger 
lids, it is very light, and nutritious, ll or cinnamon. Put into a quart of b^l- 
has tonic, and demulcent properties, 3 ng milk, Mix a cup of cold water with 
and it forms a very suiLable diet for the it, liake in a buUcred dish jo minutes, 
consumptive. It alLnys the tickling INDIGESTION, ^It may be 
cough, relieves the breathing, and im- the effect or symptom of some disease, 
proves the dige^tion^ The decoction ia as nervous debility of the stomach, 
the most medicinal, ll is bitter; but that tious of the liver, mflammation of the 
may be obviated by previous washings, stomach, castivenesa, obstructed per- 
ICELAND MOSS TELLY*—, soiration. want of exercise, esDcciallv Jn 


ICELAND MOSS JELLY*— J spiration, want of exercise* e^p^iaUy in 
Moss. ^ oz. to 1 01. ; water, i quart, the open air* deficiency or vitiation of 
^iiuliter down to ^ pint. Add Fme the gastric juice, gluttony, alcoholic 
sugar^ and a little lemon juice. It may drinks, depnessing passions; intense 
be. improved with ^ 01. of isinglass, sludy, onanisni. or self-abuse, &c. Tea* 
Tlie moss should hrst be steeped in cold j coffee, and tobacco are most fruitful 
water nn hour or two. causes of this disease. 

IMPERIAL.—Cream of tartar 2 i Treatment,—-Abandoa^ if possi> 

07 Ji. : citric acid, x ox. ; orange or lemon ble, the causes which produce the effect* 
peel, 3 Ois, ; fine sugar. 6 or S oas. ; ! Give occasionally aa emetic. If ueces- 
boiling water, a qrts. Mix ; cover the '%ury, gentle aperients. Injections are 
VI'S"??! to cool. Very suitable for hot* often of great use. These methods may 
wrather. It might be bottled by adding ! be repeated about once a. week* till the 
a little yeast. | disoa^ioabates. Emetics serve to remove 

IMPERIAL CREAM*—Boil a ! morbid matter, impart new tone to the 
quart of cream with the thin rind of a ; siiciunch, and give healthy action to the 
lemon ; stir till nearly cold ; have rc^idy i Siccrclions. Dr, Beach recemmendf 
in a dish to serve in, ibe juice of 3 lemons iffivHa oombiDCd with martilra^f as the 
sttajned with sis much sug.ir as wilU best emetic. The ^wels are best regu- 
sweeten the cream ; ]»oiir it into tlie Inied by always eating brtad; for 

dish from a large tea-pot, holding it the ^titn gives a more natural stimulus 
high, and moving it about to mix wilt to thtphver and alimentary eana! than 
the juice, it should be tnadif from 6 to any medidnt which can be given. 

13 hours before it is served, « The use of the DjfspfptU PiU tends 

INDELIBLE INK,—improve the tone of the 
.£ffrf//—Di^lve'30 grains of sugar in Pesiitrativi 

30 grains of water, and the addition to Bi//ers cannot be tw much re- 

^the solation of a few dmjis of concen- conimetided, page 330. If indigestion 

^ ^ I A ^ A ^ Aha U jA. I ■ J-L rH 4VsHi.At 


.™>.d TulphuVic «dd 7 the is "rise* f™m affeci.onsof the liver t^t . 

then healed, when the sugar j;, carbon* 5^me* especially t^e die Ltvir 

ized by the action of tb% ncid. It is afore^id medicmes, pare 

mid that the writing is not only of a t 

solid black colour, but that the acid re- itiere is aerdity, &c,, take the Awfrw/ii" 

ststs the aciiou of chemical agents* A^xfur^, i^ge *75, 

iMFiB-f TDI T> iwv r JJ „ I" choice jti your diet; and 

l.WA*'-“Add a Lhe unsifted flour, tiy bodic called 
htUe nitrate of silver to ordinary wnttiig ground down, or brown bread—a bettor 

name would alt&g^her. It 

INDIA PICKLE*—Strong vin* i£ tlie grand fama^fa for indigestion* 
3^ quarts ; talt, 54 lb*; thallota, 'ilic tlyiipepUc mmt avoidUhe iitUt 
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offatTOcat+butteTj cheese, pastry, strong 
coffee, green tea., and ardent spirits, 
which hxtrjftH iht fimi in course of diges' 
tton. and cause the feculent matter dilh’ 
cult luid painful to be evacitatcd. i^t 
sfxtringly, take open air exercise as mndi i 
as possible ; use coid waii±r witlii a liulc ' 
vintgar in, for sponging^ 

IN D 1Q E S TIO N. * 

’—Dr. fiahjjigto]t''s,—Infusion of Coliim* 
ba, 6 o£s. ; carbonate of potass, i dr^ ; 
compound tincture of gentian, 3 drs. 
Mix; 3 tablcspoonfuh to be laLcn c^trry 
day, at noon.—Or. takft Genunn and 
Columh^ roots (bruised) and camunnle 
flowers, of each \ OE.f to 3 ijrlSt of wsiir'r, 
boil to 3 pints, l^ose: a or 3 teactipfuls 
a day*—Ur, take 1 ost. each of hop^ and 
caraway set^ds ; 34 cloves; ot of icii- 
na, and s.4 hUck ]ieppcri^ )Jotl the 
whole in 3 puns of wd,ier till it is re¬ 
duced to 3 pints. A wjTit'-glasifnl of the 
i^hisiOT! to be token luio; a doy^ at fx 
and 3 o'clock. 

Pain in the Stomach from Bad 
Digestion*—Take failing, or in the 
fit, ^ a pint of caiuomitc tea- Do this 
5 or 6 T»‘0min£S.—Or, drihk the jbiicc of 

a large lemon, or sweet orange, nn* 
mcdiaicTy after dinner every day -rDr, 
—Or. from 10 to ao drops of eh\ir 
of vitriol in sage tea, 2 or 3 ijme'>a-day. 
—Or, in the fit a glass of vinegar— 
take 3 or 3 iteispoonruls o! stomndiic 
'tincture, in a glass of wnier. thnee a- 
diiy. 

4Ji” The tine Lure is made thus ’—^ien- 
tiJin root, sliced, i oi, : onmgc peel, 
dried* 5 ^ 01. ; cochinenh iS * (rfoof 
bmndy, i pint; in 3 or 4 days4t h fit 
for use,—This is useful in all disorders 
that arise from a relaxed slomacli. - 

INFANTS, Management of, 

*—A child, when born, should be laEdj 
for the first month, upon a thin mat¬ 
tress, which the nurse m^y sometimes 
keep on her knee, ihnt the diild may 
always lit, atid only sit up as the nurj^e 
slants the mattress. Kwp it as dty as 
postiiblc. At the end of a monili, ihc 
TivThK may set it up^ and dunce it by 
degie«. 

The clothing should be light, and not 
much longer than iti^elf, thnl the legs 
may bc/eadily reached and rubbed* for 
rubbing takes off scurf*&nd cau^ lh« 
blood tp drgulate* Rubbing the ankle* 


—----- 

bonis and inside of the knee^ will 
stri'iigihcn those parts, iu)fl make th« 
child stretch its knees, and keep tliem 
flat. 

Do DQE keep a child too long in the 
arms, lest the Ic^s should be craini^. 
and tlie toes mmed inwards. The 
oftener the posture is changed the better, 

Diiptig the first forttiiglit the child 
should ^cep on a bed, except when 
taken up to supply its wants* whidi will 
give it early nnhits of clennlincss. It Is 
uijitrious IQ be laid always asleep on a 
pefison's knee. 

by slow degrees die infant should be 
accListomcd 10 exercise^ within door^, 
and in the ojjcn air* It sliould be car- 
mn! ahotu. iuid dandled in the 

nurss's anus. KxcrcEsmg a elifid in the 
open air, in fine weatiKT, is of the 
gn’nlci.t service. 

l?iiitleav<»ur to harden the body, bat 
widkout uulent means. A cliild Is con¬ 
stitutionally weak, ami in itnl le : hence 
wc should try to stmigtheii the child, 
and clEministi this iTriutliihty, io otdCT to 
procure U the grijnieM firm 

I Killy* which may resist all induonoc of 
air and weather. Tiic ciikl liiith may lie 
ii^cil too much, and bcxlily cixcrcisc may 
iIjg too violent. 

Infants should by imjitTccplible de¬ 
grees be inured to tlic cool, and then to 
lilt: cold b.iih. If they have Ijcen accus- 
tofnisJ; to an effeminate ircaimcnk and 
slumld he suddenly subjected to an op¬ 
posite AKtrcme, such a change would be 
atti'nded with ilanger. 

*nic child's skin is to lie kept perfectly 
dean, by washi ng its limtjs morning and 
cvi,[iing : begin with warm w.aler, tiU, by 
it will liear, utid like, to bo 
wnsljcd wUh cold w’HPr, After carefully 
dr>]]ig the whole body, Jirad, and limbs, 
aiwjilicr dry soft cloth* a little warmed, 

I slij*uld be used gently* lo take all the 
! tiEimp from the wrinMed and fat parts of 
tire body. Apply gentle friction to dio 
IxKiy. Imt do not upon ihestumach 
iiud iKiwcls. If 1I1C ^kifi is chafed* li^nr 
powder, or violet powder* is to be 
ora iliin mixture of mlkVs earth. For 
the a small sufl bmsh is safer than 
a i:;pn]h. It should have dean hnen* &c. 
every day. 

Some females in dressing An infant 
Etre verv rough* and mnstliATase one! 
fitigiM U rotiw. The tnoit tender deU* 





bcr^tion should be oftsenred. Never let Entemperanoe, Uia curse of alter Hfe, are 
th(f plothes ^ tififht. Never use pifts, ofteti laid in infancy, 
for ttiey arc dangerous. The strings Rising early in itie moniiti^ is good 
mubt be tied so slack that one tnif^higet for all children, provided tb^ wake of 
two fi]ig(;rs between. Many iii:>Laticis tUcmselvc?, which they geiteraily doi 
of itliotiJiiu, fits, and deformity, are ow- they ought not to be waked out of their 
ing fb tight handage-s. sleep. C^hildrcn, tUL diey arc two or 

Never cKpo^e ait infant to open doors three years old must never be allowed 
or windows, especially in winter, l‘hc to walk long enotiglf to be weary, 
cxtri;me of a summer day should afso be In laying a child to sleep, place ft 
avrrided. Lsccsslve heat or c^jld will upon the right side ortener than oti the 
injure an infant. Infants should not be left, but twice in the iw^enty-four hours 
ke|ii too nenr tlie fire. it should he changed to the left side; 

The wisest course in treating infants, Laying it on its back when it awakes^ 
js Id toUaw the simple diet Ales of nature, is enough of tlut picture* in which 
ytx some people arc so devoid of con^ alone it can move its legs and arms wi0 
sidi-rfitiofi as to give tht?m wine, spirits, freedom. Place the cradle w that the 
sjjiccs. sugar, and other tiling:* too [ light may come equally on both eyes, 
strong for thiir tender stomachs. The ^ to prevent squinling. 
fiiTil niilk a baby can diaw froni its Infants cannot sleep too long. Sleep 
mothers breast is media tie and nourish* promotes a more calm and unifonn cir* 
mcui for it. and if site isi too ill to give ’ culution of the blood, and facilitates 
it, it is Itettcf to let it wait a few hours, : nssimilation of the nutriment received, 
th.in to give It any kind of food, lint il 1 Mothers and mir^es should try and ac*' 
it IS very craving, mix niiik with &dU ' custom infants, from the time of their 
boiled water, and give it half a teasiJOOU' « birth, lo sleep in the nig]|t, preferably 
fill at a titne, only ^vami, for its momh \ to the day. 

cannot bt^tir inudi Ucai. Let it swallow Tu aviaken children'from sleep wilb 
one lit lie pgrpon before anDthei isoflcr^ a noise, or in an impetuous tnaiiiier, is 
Cil. and raise its head iliat it may pass | Unwise and hurtful ; also lo curry them 
ilie gnilft easily. L)o not ovarlond the j from a dark rTOom immediately into a 
stotnsich, which may greatly di. order ; glaring light, for the sudden impressiori 
the infruit, and become the foundutioii uf light debilitates the organs of vision, 
of gtuUouy. I and lays the foundation of weak eyes 

ir a mother cannot suckle the child, from infancy, 
get a healthy cheerful woman, with Infants art sometimes very restless at 
yomig milk, wlm U fond of infants, night, causi^ by cither craiuming them 
After the six months, broihii. and with too muchjood, by tight night 
t.Linplc rood, may do as well as living clothes, or by being overh^ted wiili 
wiuitiy upon milk. bLankets, &c. 

If milk car-nct be bad, a tca^spoonftil j five an infant wine, spirits, or 

of tho yolk of a fresh egg, well beaten,! a"y sleep. Milk, 

and mixed with iw'O taldi^-spoonfuls of j^'ater, or both mixed, whey or thin 
soft boiled water will do instead. Three 1 i ihesc sre the fittest for infants, 
inches square of lean veal, and one incli ■ 'l‘he more simple and light their drink, 
thitk, will make soup for :i baby for two the more they will thrive, 
or three days. Boil only half at once, A bed-room or nursery, ought to be 
in a pint of 30ft v^atcr, down t^ two- spacious and lofty, dry, airy, and not 
thirds. Strain. When cold, take off inhabited tlnough the day. Feather 
the £cuni.^ Warm a litik as wanted. ' beds should be banishtrd from nurseries, 
^tliin gruel also may be made horn as tliey ate an unnatural and ddbilila* 
noc llotir. * tiug contrivance. The w'indows should 

In tlic latter p.Trt of the fiist year, never lie open at nighi, but left open 
pu'-c water may oecasionuhy be given, the whole day, in fine dear wt'aiher. 
J’hOiC parents wi:o accustom their chi!* Nurses ought oe^cr to conc^'al any nO- 
dren to* drink wtitcr only, bestow on cldcni befalling a child. All^vtolcni 
them a benefit, the value of whidi will impressions on the senses and t^ies of 
be teflfibl^ felt throu|h life. Habits of ibould be avoMot^ It l|i- 
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jurious to toss them about rapidly aod 
violeatly Ui thtir arms. Loud crying, 
or sboutfog in tbeir ears, presenting 
glittering objects to their view* and 
sudden and too great a degree of light ] 
sucli practioes are very injurious. 

Do not bore tbeir arms, tiiroat or 
lep^have all well cpvered. Thonsancfs 
CH^ung children die annually, siinpty 
Mm want of their limbs being protected 
ffom cold : sacrificed merely to follow 
a foolish rashlDTT^ 

INFECTION, to Prevent*— 
Sprinkle a room, &c. with a solution of 
chloride of Lime, or sprinkle dissolved 
camphor in spirits of wine upon your 
handkerchief; it may be diluted with 
acetic acid. 

Or, stnokc this mixture :“Tobaceo* 
4 OTS. ; cascarilU kirk. *4 oz. ; uti> 
burnt coffee, ground, r ot.; mix, and 
smoke occasionally. 

INFECTION, to Prevent.— 
Powdered charcoal mixed with clean 
water will di^fect a bad smelling sink 
or closeL ^Powdered charcoal will 
tlionoughly deodorize a room, if placed 
on n tray, or on pieces of paper. But 
Its power may be increased by heating' 
it to a red heat in a covered pan, or 
placed on a hot shovel 

Glacialine is now largely used as a 
disinfectant and an t iscptiCn 1 1 prcser^'cs 
meat, fish or fowls, ai^ prevents sour^ 
ness in beer, 

Diluted carbolic acid, and carbolic 
powder are excellent distufectants, they 
require care in using, and to previjiit 
accidents should always have the word 
** labelled on them. 

Sec Borax, page 72; ChloridB of 
Limit page 134; and Distii/cctanis,^ 
page 162. 

INFLAMMATION of the 


INK* — Water, i quart j best 
aleppo galls in coarse pot^der, 4 01s., 
and I ot, each of rasped logwood, 
green vitriol or copwras, and gnm 
arebic. Stir or shake four or five limes 
a day* for 13 or 14 days, when it wifj be 
fit for use* Vinegar instead of water 
makes a'deeper coloured ink, but it is 
not fiV for slccl pens. 

INK, Receipt for a Gallon*^ 
Aleppo galb. I Ib.t slightly bruised; 
rain-water, i gallon, nearly boiling, 
Let them stand mixed togeiher for 14 
days. Then odd 4 01s. of green cop¬ 
peras ; 4 OZ5. of logwood chips ; i oz. 
each of alum and sugar-candy, and 4 
ozs. of ambic. Cover over and 
agitate for 14 days in a warm place. 
Strain, and bottle, add a llllle braudy 
on the top of the ink in each bottle. 

INK, Invisible or 3yrnpathetic* 
—Dissolve bismuth in nitrous acid. 
When the writing is exposed to the 
vapour of sulphur, it will become quite 
black.—Make a weak solution of galls; 
write with it To make it visible, 
moisten with a weak solution of cop* 
perns ; moisten the paper with a solu^ 
lion of prussiaie of iiotass. and it will 

appear blue,--Sulphate of copper 

{bhie vitriol) and sat ammoniac, equal 
parts, dissolved in water* write colour' 

Irss, turn yellow when heated.-Onion 

juicc, like the lost.-—•Soluiion of salt 

or saltpetre, shows when heated.- 

Write with starch water—a weak solu¬ 
tion of iodine will make U visible. 

INK, Permanent.—Best galls, 
and logwood* each 6 ozs,; copperas, 3 
o/g, ; gum arable, il oz,; pomegran¬ 
ate b.irk* I Of. (sold by dniggisis) rain 
water, cold, 3 |>jnt£; cloves* 3 or 3 czs* 
Stir several times a day for tw'o or 
three weeks. 


BowelS} page 72 . See Diatrhaa^ 

page 160. intesUntSt page sai, 

INFLUENZA*— SeeCafiirrk 1x4 

INK,—This will keep for very 
many, j^ears. Boil 4 01s. of log^voinl 
chips in A gallon of water for 15 minutes, 
and pour it boiling hot upon la ois. of 
galls coarsely powdered. Stir during 
four or five days. Tour off the Liquor 
clear, and add to it 4 ozs. each of cop¬ 
peras and gttm arable. To prevent 
mouldiqg, add bmiAd cloves* or oii ol 
clavw, • * 


INK, JAPAN*— Aleppo galls, | 
lb*; logwood chips, and copperas, of 
each 4* ozs, ; giimorabic, 3 ozs.; sugar* 
1 oz. ; blue viirol, and sugar-candy* of 
each ^ oz, Soil the galls and log¬ 
wood in 6 quarts of wat^ till redudid 
one half; strain ; add the other Ingres 
dients. Stir, until dissolved, Qeaz, 
and bottle. If it does not thine enough, 
add more gum; also a few cloves to 
prevent mould. ‘ 

INK, to Erabe*—Prev n^^UtUt 

emery paper over th* Anger* and nzb 
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out tb« Ink^jpol, or writing, or wtod^. 
li^re* Thjf m&lhod i$ better than that 
of the erasing knife. 

IHK, to Prevent Moulding^ 

put a four doves into each bottle.- 

Or,* add to (he ink liefore boiliugi 
spirits of wine and oil of cloves. > 

INK, lo Take Out of Marble^ 
—Unslaiced Ijmct ^nd strong soa^ ley ; 
make It thick, and Lay it oif with a 
painter's brush; iet tt remain a week, 
wash it off, and apply again, and wash 
it off with soft Eoap and water. 

INK POWDER. — Copperas, 
four ounces; nutgalls, powdered, sji 
ounces ; common 5aLt,*ihree quarters of 
an ounce ; powdered ^uin aTHbic, one ! 
ounce and a half. Mu and keep dry. 
A small quantity of this powder, stirned 
up with a LtblespoonCul or two of hot 
water, will make good ink, ready for 
use in a mw minutes, and will keep 
good for years in any dimatc. 

INK SPOTS, to Remove.— 
Apply a solution of salts of lemon, or 

wet with strong acetic acitL-Or, 

apply a solution of muriate of tin.- 

Or, muriatic acid* On the ink disap¬ 
pearing, rub it over immediately with a^ 
mg wetted witli cold water, to prc^'cnt 
a while mark. 

INSECT^ on plants to Des^ 
troy.—Tie up sulphur in a muslia 
bag, and dust the leaves of young shoots 
and plants^ A dredging box may be 
used. Sulphur increases verdure* A 
weak solution of alum sprinkled upon 
plants is not relished by insects.—O^, a 
thin mixture of soap and oil of turpen¬ 
tine painted on the stems of trees.—Or, 
use a solution of borax, (sec page 72 .)— 
Fainting the walls behind rose tre^, 
fruit trees, prevents the visits of 
spiders^ earwigs ^ caterpillars, ^c. ITi* 
paint fur this puipose Is gas tar. 
INTERMITTENT REVER. 
See page l • 

INTESTINES, Indarntn^tiau 
» of* —Bofutel Complaint; page 72. 
The mucoid membrane is generally the 
seat of this disease. The stomach 
wad intwtincs arc lined with a mem- 
branc which secretes a liquid termed 
mucous, '* This disease is often 
caused by exposure to cold and wet, 
ei|fecially while in a state of perspir^ 
tkm; the suppreukm of customaiy 


evacuations, indigestible food, mercury, 
frequent drastic purges, feeulent aceumu^ - 
lation in the intestincfl^ stnfhgulated 
rupture, and over<ieediiig, giving natui« 
more than it is able to do 1 drunkirnnm 
is an'awful thing for the bowels, gradu- ^ 
ally* by its extreme terrible ftictioni, 
lessetiiog the secretion of the mucous* 
When that cca&cs, farewell to life. 

It manifests ttsdf by acute pains in 
the bowels, pains shooting around the 
navel, which incrftise by pressure 
There is great constipotion, and vomit¬ 
ing of bilious mailer, fever, debility* 
mental depression. It is a dangenons 
disease* and requires prompt attention. 
The object is to remove the inflamiii4- 
tion. Let all exciting food and drinks 
be abandoned. Avoid severe purgatives* 
•Give a tabbspoonfut* or rather more of 
castor oil every two hours until it acts 
on the boweb. Bathe the feet and legs 
in warm water* If the oil takes no 
efTect, give the following injeefim ;— 
Lobelia herb, % dr. ; slippery clro* % 
dr. ; valerian root, 1 dr*; tailing water, 
half a pint. Infuse ten minutes^ siraln* 
and give warm. If the paid is severe, 

». make a decoction of bitter herbs, with a 
trifle qf cayenne and opium* and fiani^ls 
dipped in il, and applied to the sjj^o- 
men. TV alhy takeinhuion 

of spearmint, half a pint; bicarbonate 
of potash* half a teaspoonful* Give a 
tablespooiiful every hour* A:; soon as 
the bowels are rdieved, give' a vapour 
baih, and then the Biapkereiic Pawdtt* 
Should (he extremities bKome cold, 

, repeat the vapour bath. 

IODINE LOTION*—Tincture 
of Iodine, }i* fluid 01, ; Iodide of iron* 
12 gntins^ chloride of antimony, % oz. 
Mix for a wash. It is a remedy for 
corns. Apply with a small brush. 

Or Iodine, i % grains; spirits of wine* 
3 teaspoonfuls. Dissolve, and add a 
pint or water. A most excellent wash 
for scrofulous soreg* 

IPECACUANHA*-It h emetic, 
siimulant, tonic* and sudorific, it u 
useful in bleeding from the liihgs, and 
indigestion, if taken in small doses, so 
as not to produce nausea; also in 
diaithcesi, hooping cough* and In some 
fevers. From 95 to 30 grains form a 

E ood emetic, without debility* 

a doses of a or 3 grains, it foms a 
^ipiCp, giving tdae to tht stomejcht and 
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promoti(ig digestion. It is valuable la | 
uibus and compiaiats. 

IRISH STEW,-^Cot off Ihe fat 
of pMt of ft loin of mutton, and cat it 
into chops. Pane, waih, and slice‘very 
thin some jiotatoes, two onions, and two 
sizuh carrots; season with pepper, anti 
salt. Cover wiib water in a stew-pan, 
and stew gently till the meat 1 % tender, 
and the potatoes are dissolved in tbe 
gravy» It may he made of bcef^steak^^ 
or mntton and bed inued, 
IRON-MOULD, to Remove. 
Rub the iron-mould p;irt Tvith a ‘little 
oulicacid, or salts of lemon, dissolved 
warm water. After remaining ten 
minutes, hnse weU in warm and then 
oold water.—Or apply a mixture of milk | 
and Salt *' 

IRON AND STEEL, to Pr^ j 
vent from Rusting.—Fat oil vnr- | 
nish one part, and rectified spirits of 
turpenUhe, three parts, imimatcly mix¬ 
ed, and applied with a sponge.—^— 
Camphor, lard, and black lead, mixed, 
applied, and after two days wt];>ed off, 

will preserve from rust.--Or linear#' 

over the iron, or mEt,al hardware, &c. I 
with mdied mtittoa-suet, and rlusl with 
powered unslaked lime. For bright 
parts of machinery lo be sent abroad, 
usr tallow and white lead. 

Brown paper is a good preservative 
fr^ ru^t. Hence all Sbed^eld and 
BrrmIngham hardware, cutlery, are 
W:rapp^ In glared brown paper 
IRON AND STEEL to Clean. 
'-r-Fine flour gf emery, a ojss. j soft sgEtp, 

I 02, made into a paste; lub the iirticlcs 
with the pastO} then cloan^ with 
whitening and wash-Ienlher. 

irritable. —Physically de¬ 
note a habit of body prone to tonic in- 
fiammation, but without strength to 
form it perfectly, or to bear the remedies 
proper to subdue it, —Irritation signi¬ 
fies an imiKcrfeci infUmmntion. Many 
infaniiie diseases partake more of irrita¬ 
tion thhn infiammatlgn. A state of 
irritation is present jn most diseases, 
and is very trying both to the patients 
end their attendants, pnd one for which 
every aUowance and oocisidcmion ought 
to w ma^ 

IRRITATING) LINIMENT, 
Tincton of eayettne,^ % oe, ; spirit! of 


turpentine, i ox.; croton 4 oU, )i oi,; 
olive oil t 0£. It produc^ eruptions, 
and removes the severest pains. 

IRRITATING PLASTER*— 
Burgundy-pitch and beeswax, 
cacii; thick tar. ^ lb,; Venice tui’pen- 
t<ne, ^ oz. Melt well and mix on a 
slow fire, When cold, mix with them 
poi^ilcred hlood-^root, poke-root, and a 
little cayenne. Spread on linen or syft 
leather. This plaster is countcr-irritact, 
causes erup^ioni, and is a good curativft 
fo.' old sores and uloerx. It is iiightf-' 
recommended. 

.ISINGLASS JELLY.—Boil ^ 
oz. of isinglass id a quart of water, with 
K oz. of Jamaica pcppcr-cornS, of 
cloves, find a crust of bri'id, till reduced 
to a pun. Add sugar. It keeps well, 
and may taken in wine and water* 
milk, lot, soup, &c. 

ISINGLASS PLASTER,- 

Di^olve ising1.i‘!is in a litile hot water* 
and brush H ovcir silk or hue linen, to 
form a glaze upon it. Dry and when 
wanted cut strips, atid moisten iJtem. 
It is an excellent pl.'istcr for abrasions uf, 
the skin. 

ISSUE OINTMENT* —Mirt 

half an ounce of Spauisbh flies, finely 
powdered, in six ounces of ydlow bnsili- 
coii ointment. This ointment ii chiefly 
intended for dTC5^T^B blisters in order lo 
keep them op^n duriag pleastinx , 

ITALIAN PUDDING- —Lay 
puif paste at the bottom and round the 
edge of the dish ; over which pout a 
pnit of cream, French rolls enough to 
^hjckcu It, lei] eggs l>eatcn fine, a nut- 
inrg grated, 12 pippins sliced, .orange 
,pod. stigrir, and haffa jiintofred wine* 
Half an hour will bttke it, 

ITALIAN SAUCE, Brown*— 
Giop a few mushrooms and shalots; 
put them into a stewpan^ witli some 
stock, and a gloss of sherry; boil up; 
add cLoVc, hutmeg. a little lemon* and 
the juice of parsley, thyme ; add a little 
sugar, 4 

ITALIAN SAUCE, White,— 
Put some chopped mushrooms, and 
shalotfl into a stew-pan with a slice of 
ham minced very small, and put in ft 
little stock; simmer 15 minutes; add 
j bechemel, (page 44}. Boil ft minute; 
^f it Joses ill colour, add a apoonful of 
cnam} strain; season with wit* a few 
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drops of gi^ic vinegar, a squeoto of 
lemon, and a bit of sugar. 

ITCH.—It is a. tikiQ de»easo, m« 
fcctious^ Sometimes It is cnused 
poqf living, unwholesome food, bad air, 
unventilated and dirty houies, dirty licds 
and clothes. The itch begins witii sniaU 
empLions. on the joints of the liagers, 
on the wrists, thighs, &c. They causa 
a most intolerable iLching, ihe scraiclnng 
of which only spreads the disease. 

Remedies —Sweet oih i pound ; 
suet, I IK Melt and macerate ; then 
add powdered i^itro, 3 ozs.; powdered 
aliitn, 3 ois. ; powdered sulphate of 
fine, 3 ozs. ; oil of aniseed, dl of spike, 

and oil of origanum, to perfume.- 

Or, miKatnu. of lard with i or. of sul¬ 
phur-vivum, and a few drui'is of fssoiice 
of lemons. Before going to bt;d mb 
this wdl into the affected parts, hi die 
morning wash with soap and warm 
water; change the Unen and dothets. 
Repeat Ibe applitittion, if necessary* 
T^kcat the M me lime flour of suljihur 
and cream of tanar^ in milk, beer, or 
treacle. • 

Frtq^ttUiy n BatA, Th€ 

curti havt tfected by tL 

Wash the jiarts affected with strong 
rum*—Tried*—Or, anoint them wiili 
bliicX soap* bat wash it off soon.—Or, 
sU'Cp a sJiirt half an hour in a quart of 
whter milted with half an ounce of pow* 
dered brimstone. Dry it JihnUy, and 
wear it five or six days. Sonielimes it 
needs repeating.—Tried.—Ur. mix pow* 
der of w^hito hellebore with cream for^ 
three days* Anoint the joints for three * 
morningj and evenings. It seldom fails. 
—Clr, beat together the juice of two orf 
three lemons, with the same quantity of 
oil df roses.—Anoint the parts affected. 
It cures in two or three times using. 

The following is s-aid soon to oflect a 
c«re iiulphuf-vivum, Venice turpen¬ 
tine, I ot* each ; lard* K 01, Melt the 
lard and*turpentine; add the sulphur. 
Apply several times a day. 

C>, wa&h’the body well in warm 
water, and nib it with the following pre¬ 
paration Lime,» ois,; sulphur-vivum, 1 
9 ou. Mix in 1 quart of water* Pour 
off. and use it when clpar. 

A decoction of wiiite hellebore, with i 
little lavender water* has boaa noom*^ 
mended. 


IVORY, to Polish.-Jvoty It 
polished with putty and water,means 

a rubber made of hat which m a short 
time produces a fiiw gloss. 

IVORY and BONE, to Staio* 
—Rub over with diluted oil oC 
vitriol ; wash, and then steep in niuatit 
of silver and good ink.—; steeip in, 
a strong solution of ^mract of iiidf|fO 
and a little potash.—tjrrr*,- dissnlfe 
copper in nitric acid, and steep the 
ivory in it*—Steep in oxalic tin. and thcti 
m a strong decoction of Rraiil wood, or 
Uc dye. and ; nitric acidr 

a jiartsT siil amiuoniacj i port ; mix* 
and steL'p the Ivory m it* 

j- 

JALAP.—It is the resin of a 

Mexican pbnt. It is one of our ootn* 
mon and mo^i vjduable purgatives; it 
acts upon the whole alimentary catiol, 
chiefly on the small imeatines, increasing 
the peristaltic action, the secretions, and 
exhaUtiutis; and it is useful in BUwvs 
artd Dippsual Capiflaint^; in low 
spirits, melancholy, worms, &c. It ti 
in dusts of ten to thirty grains 
I'^or worms it is combined with calomel \ 
end fur dropsy, with cream of c.irtar. 
Mixed with Migat In small doses, it Is 
a safe purge for children* 

TAPANNER^S COPAL VAR¬ 
NISH.—Copai^ 5 pounds; 

Imsertl oil* 20 ounces. Mdt and digest 
until dissolved, then withdraw it fnom 
the flic and add oil of turpentiae, 6 
pounds. Well mix. ^ 

JAPANNER’S GOLD SI 2 E/ 
—Gum ammoniac, 1 pound; boiled 
oil, S cabces : spirits of turpentine* ta'' 
cunccs. Mdt ihti ^m, then add ihc 
oil* and las tly the spirits of turpentine, 

JARGOKEL PEARS, to Fra- 
nerve.—Pare the fnrit very thin, 
simmer llicm tn a. thin syrupx In two' 
days make the symp richv; sJtnm^ 
again, and repeat till they are dear; 
drain, and dry in the sun, or th .a cool 
oven a very liiile time- They may be 
kepi in a syrup, and dried as wanted. 

JAUNDICE.—From the French 
word,-ydVA:e, ytUffW. This disew (• 
known by the yellow colour of the eyet, 
skin, ana urine, The stools ffe either 
white or grey, caused by the absence of 
bile: ana there is ofteuanin in tllA 
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sidflp arising from the state of the 
liver; alsot mental depression, consti* 
pation, ff^dache, dro^sjQess, nausea, 
vomitings Jaundice h carued by ob¬ 
structed secretion, or by a reabsorption 
of the bite. Hence it appears ihal the 

S ellowness of the skin is produced by 
de taken up into the circulation < the 
effect of those causes^ When large 
gallstones get Into the gall-ducts, they 
cause jaundieC) and very severe pain. 
When they pass away^ a cure soon 
takes place. Should the colour of the 
slcin become very dark-coloured, it is an 
itidication of aomc incurable organic 
disease of the liver. 

Treatment-—Those means must 
be used which will promote the secre* 
dons> and the regular flow of bile. 
Give an AptrU^^t composed of senna, 
camomile nowers, ginger, and powder¬ 
ed jalap, of each i or.. Mix. Take 
hair a teaspoonful in a Itiilc warm tea. 
After it has opcnited, give the common 
Emetic, page 173. Keep the Ijowcli 
always gently open 1 and give the Lwer 
Pilft page 241* 

X>r. Bc^eeb say$, Tn olifiiinaie cases, 
the barberry root, cut up, and infused 
in cider, may be taken, and tne purga^ 
tivG repeated, and the emetic also, if 
necessary- Common soot (he must 
mean wood-soot, peculiar to America) 
scraped from the chimney, ertcIcKSed in 
linen* and boiled in water, makes a 
liquid which will be found very effica¬ 
cious ; it may be taken alternately .vilh 
the other medicines/' 

, If the pa,xn odi the right side is severe, 
use fbmeritatioos of the Diceciion &f 
Hops. Use the vapour bath, and take 
some of the Sudori^c P&wder, p. ^ax 
for such means tend to relax the 
biliary duct, that the gall-stones may 
pass away- Let the diet be light and 
nourishing. The following decoction is 
useful: — Burdock root, one oimce, 
agrimony* one ounce, water, two qrts. ; 
boil down to three pants. Hose, a wine- 
glassful two or three t^mes a day. 

Dr* *A* Hunter recommends egga. 
He states that the w/t of an egg ts the 
most salutary of all animal sutjstanpea. 
In jaundice no food is equal to it. 
'"When the gall is too weak, or "by ac¬ 
cidental eueanSj doet not flow' suffiefent- 
ty into the dti^euam, our food which 
oonaittB ^tery atid oily parts^ can- 
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not unite so to become chyle- The 
yolk of an egg unites the /ater and oil 
into a uniform substance* iherubv sup¬ 
plying the dofidency of natural bile* 

Or, take a small pill of enstile soap 
every rroniiing for eight or ten dayr.— 
Tried,—Or, beat the while of an egg 
thin ; take it morning and evening fti a 
glass of water,——Or, half a piut of 
strong decocUon of nettles, or of bur¬ 
dock leaves morning and evening.—« 
Or, boil three ounces of burdock root, 
in two quarts of water to three pints. 
Drink a tt^a-cupful of this every iriorniiig* 

The plant Etfter-mve( has been v<arv 
useful in this disease. See Hoh'nsoa s 
fierbai, for that plant, and also for 
yavHdtcf, 

JELLYi Stock,—Put n^aufficient 
number of calves^ feet into a stew-pab, 
with 3 pints of water to each foot; bull 
gently for 4 or 5 hours ; then take out 
the meat part, and put it into cold 
water* When cold, trim it for any ttae 
it is designed for; throw the trimmings 
back into the stock, and let it boil (o a 
proper strength. Four feet to produce 
two quarts ol stock. 

JELLY FOR THE SiCK,— 
Mix ] 01. each of rice, pearl barley, 
sago, and hartshorn shavings, in three 
pints of water; boil till teduo^ to one* 
and strain. When required for use, 
dissolve in milk* wine or broth, 
JELLY of GOOSEBERRIES, 
—Bruise gooseberries, and sirain out 
the pulp. To every pint of juice put K 
lb. of sugar; boil up well together, so 
that if a little is laid upon n plate* It 
will not stick, but come clean off* 
Strain off, and keep to put into tarts 
'with pears, apples. Ac,, to make them 
taste like gtXKielwrries, Other fruits 
may be done in a similar way. 

JELLY, Savoury Meat.—Chop 
Br knuckle of veal and a scrag of mutton* 
so that one bone may be placed on the 
other. Scrape and slice 3 carrots and 
a tiunips* cut small a stick of celery* 
butter the bottom of a small jar or wefl^ 
tinned saucepan. Place the meat and 
vegetables ia alternate layers, closely 
together* Sprinkle with a little salt* 
cover the jar, and place It in a slow 
oven for half an hour; pour iti as much 
hot water as will cover the contents* 
Place in the oven hotter than before* fof 
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five bours.. Strdti the Uquot- from the 
meat and vegetables ^ when cold, le* 
move the i&t the eurf^, md the 
sediment The Jdly will he ready for 


I 


use. 


•jfONQUILLE PEKFUME. 

—Oil of sassafras, t port; oilcf omnge. 

I part I oil of caraway, a parts; oil of 
I■ bv^dcTp 3 ports; essence of'lcinon, 8 
essenc* of bergamot. 8 parts. 

JUMBALLS, — Floor i Ib.j 
sugar, 1 lb,; make into a light paste 
with whites of eggs beaten fine; add 
pint of cream; H lb. of butter, meiied; 
and I lb. of blanched abnonds, well 
beaten ; knead all togcliter, with a little 
rose-wttter: cut into any form; bake in 
a slow oven. A little bolter may be 
melted with a spoonful of white wine, 
and throw jBne sugar all over the dish, 

JUNIPER BERRIES—Very 
diuretic/atid pleasant, as ills (orshould 
be) a principal ingredient in Hollands 
Or CJeoeva Gin. 1 he oil Is the best for 
dropsical and urinary diseases. The 
■ dose is from to to 15 dmpa three times 
a day. 

K 

KERNELSj to Blanch.—Sim'' 
ply put tl^ta into boiling water a 
minute or two; nib them between a 
clean cloth, and the brown skins will 
soon p^el off jlimaftds and other 
kernels may be hlanchedn 

KETCHUP* See ^^ushroom 
ICiftAvp, page aGB. Wiiiitul XefcAup, 
p!^ge 41a. 

KETCHUP, to Keep Twenty 
Years—Take t gallon of strbhg 
stale beer, i lb. of anchovies, wa^lied*; 
fcom the pickle; 1 lb, of shalats; ot 
of tnace; ^ o£. of doves; oz. of 
whole pepper; j 4 ot ginger; 3 quarts 
of large mushmam rubtai^ to 

pieces; cover all close, and simmer till 
It is half ^wasticd; strain ; cool; then 
botd^ A spoonful of ibis ketchup is 
#ufiicient far a print of melted butter. 

KETTlIes, Incrustation, or 
Furring, to Prevent.—Keep in the 
vessel a clean marble, a cockle, or 
oyster shell; t^e will attract ±e par¬ 
ticles of sand. ^ 

KIDNEY BEANS. - String 
dtein \ cot down the middle, and across; 


boil In salt and water^ dll tender, 

3 *rre with melted butter. ^ ' 

KIDNEY BEANS, Prwh 
way.—Cut in small dtoe two omooa; 
put them in a stew-pan with a little 
butter: when they begin to brown pat 
in a little good gravy; flour them; give 
them and the dour a fine brown colour i 
if gravy is not used, put in s. spoadful 
of soup, season with salt and ^pper; 
reduce this sauce; put in the beam 
already cooked; ^mmer till etiougb; 
dish, and serve. 

Anplher French way,—Cut iMfO 
onions in half rings, and put them into 
a f^ing-pan with butter; when 
begin to brown* put in the beans which 
have been cooked; fry with the onions ; 
put in hashed parsley, so^llioas, salt 
and pepper; give a turn or more, and 
dish: boil a little vinegar in the pan. 
and pour it over ihtm, 

KIDNEY BEANS, in SidatL 
—Take haricots already cooked* put 
them in n salad ^lisb; garnish them with 
itrips of anchovy, onions, roasted in 
the ashes, beet root, or anything props- 

hashed; season with salt, pepper^ 
oil, and vin^or, and serve. 

KIDNEY, Broiled,— 

Cut the kidney lengthways. Season 
with nutmeg, peppet, and salL Pass t 
wire skewer through them to prevent 
them curling. Have a brisk clear fire, 
sjid place on the gridiroR for about tea 
Tuinutes, tgming theoi often, 
dislied, mb them over with butter, and 
serve with parsley fried crisp, and a 
little sherry, butter, salt, and ^pper. 

A'idmeys may ^ Mtmid by a similar 
.^soiling, and done in the oven* or in 
a dutch oven before tbe fine. 

KIDNEY, (beef,) Fried—Chop 
the kidnfy with a little veal and ham, 
and butter or lard. Season as you liko 
with white pepper* cayeniK, and salt 
To make them into add rice fi^our 
and yolk of Fry in lard < 9 lrjtmll&r* 
Dish; pour the ^vy apou them^ and 
serve with loaited bread. 

KIDNEY FUDDING—Ifktd* 
ney, split and ±oak it, and ^ea^n that 
or tile meat. Make a paste of snet, 
flour, and milk; mil it, and liift a buia 
with some; pul the kidney or steaks io, 
cover with paste^ and piniA txiQiid du 
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edge. CoFer witlk n Gloth and boil a 
con^ideraVc time. 

KIDNEY, VEAL, to Fry— 

Chop kidney, and some of the fat: 
al^aJiUlc leek or onron, pepper^ nnd 
salt; roll it up with an into ballSf 
and fty them. 

Calrshcirtj stuff and ronst as a beast's 
hearts or slloedp make it into n puddinjir, 
as directed for steuk or kidney pudUl^^^ 
KIDNEYS, Inflammation of. 
—It is Indicated by cliillirtcss anrl fever, 
with severe piercing iiaius. somt-tlines 
dull, with a sense of \ii eight over the 
kidney inflamed. The urine is very high 
culoured, and is parllnTidy or wholly sup¬ 
pressed, and soraeiimcs it is bloody. 
Sometimes faintness, nnusea, vomiting, 
hiccup, and relax arc present. 

It may be caused by calculus, external 
blows, falls, hard riding, £:c. Persons 
of intemperate habits arc lery liable to 1 
dfsea^ of the kEdney.s. Gin drinkers, ! 
on account of the admixture of tiirpcn* 
tine with that spirit^ aften pay dear for 
their tippling. 

Treatment.—In severe cases the 
patient should lie in bed. The bowels, 
should be cleared by gentle aperients 
and inject ions, lIicic ii^ coldiies^s of 
the surface and extremities,, bathe the 
fieet in worm water. Drink decoctions j 
of the diuretic plants; os, horscmintj, 
rnarsh-malloWt broom tops, jiarslcv^ 
petitiytoyal, &c. Take also the diuretic 
drops. Diluents may also be drunki 
■ the best is common bar]cy»waicr Make 
a strong infusion of parsley, 2 parts; of 
Mnnyroyal, i part.nnd K cupful of best 
Holl.nnds gin, and oi. of sweet nitre, 
aU mixed ; at 3 times ; it olten acts 
effectually, Ejctemally, apply cayenne 
pepper simmered in idtieji^ar, and add 30 , 
drops of laudanum, 1 he Rheumatic 
Liniment will be of great service. To 
prevent vomiting, drink peppermint tea, 
with a little bicarbon.ite.of potass. If 
there is great swelling of the icslicle use j 
ice to reduce the inflamrnntlon. 

KING'S CAKE,-^Thc finest | 
flour, 5 lbs.; salt, tcaspoonful; cm- I 
namon, ^ oz. ; nutmeg, ^ oz. ; mace, j 
1 dr.; all finely powdered. Add 14 oss. 
of sugar, add gradually work well Inlo 
the mas^t lb. of fresh butler. Then 
fldd*6 eggs, a quart of cream, pint of 

gootf yeasty % pint of sherry wine, and 
a table^poonfula of'onmge water. AH 


’ a 

must bc' mixed and kneaded well toge- 
tber. After it has stood a little, knead 
in 7 Ihs. of clean-picked raisins atoned 
find chopped, and 2 or 3 lbs. of currants, 
Ikikc for 3 hours in a gentle oven^ when 
Kikcfi, rub ilic surface with white of 
egg and rose-water, and sift over It 
tlnelv yowcltrcd sugar. 

KING'S EVIL_See Scrofula. ^ 

KINO—li IS the concrete juice of 
an Indian trte. It is a powerful Eislring- 
ent similar to catechu. It is applied ex- 
ternnlfy to ulcrrs, and is used as a gar- 
Ic for relaxed uvula, sore throftl, &c. 
i is for relax, w hites, and inicmal 
bleedings, "rin- dose of ihtr^art is from 
ID grains to ^ dr.; of the from 

I to 3 drachms. • 

KISSES.—Boil the same as bar> 
ley sugar, and flavour with leninti juico 
ond a few drops of essence'Of lemon ; 
after which let it bob a little. , Drop it 
on a sUib, nearly the size of a shilling. 
When cold, put them into sifted while 
siigorin a dish; shake them, and fold 
them singly in pajKrs. with mottoes, if 
you like. 

Another.— Beat the whites of 5 
eggs till they stand alon'P. Mix gradu¬ 
ally with tills lU lb. of the fiticat sifted 
white iiigar. and 15 drops of essence of 
lemon ; beat the whole wcU. Lay o sheet 
of stiff writing paper at the Iwttorn of a 
baking tin ; drop upon it at equal dis* 
tances, a small toaispooiiful of stiff rasp- 
beiT)-, cnrnint, opricoL, or pine apple 
, jelly, atitl thep cover ihc same over with 
I ihe white of egg and sugar. Do it so 
I c^'cnly that tlic kisses may be quite 
! smooth and compact. Place in a cool 
in.oveii, and when coloured, take out, and 
place the flat parts of each together. 
Put lightly on a sieve, and dry in a cool 
oven. 

KITCHEN PEPPER.-Mix in 
the finest powder r Ox. of ginger; of 
ciTtn.amcm. cayenne pepper, black pepper 
nutmeg, and Jamaica pepper^ | ox. 
ca4;h, 10 cloves, and 0 oz, of salt. KcCf 
U In a bottle; it is an agredUblcadditioa 
to any brown sauers or soups. 

KITCHENER'S RELISH— 
Cayenne pepper, ginger, black pepper, 
and sak, of each i ox. , ground fdlspice, 
i5j ox,; horscf^sh and shalots, 1 
eachj wdl minced; walnut pickle, and 
mushpootn ketcbiip, 1 [ant each. Add 








1^ 


223 


LAAt 


S When ihe ball goes out of bound&i and Iben lay it in a diat qn ciicumben 
it shall tk thrown in by the player who nicely stewed. 


ftnt touches it With his croase; when it LAMB CHOPS^ cn CABsetoU^^* 
goes behind goal without passing; i —Cut a loin of lamb Into chopa; do 
through goal, it shall be thrown out theta with yolk of egg on^each sideband 
by one of the players on the %iile [ stew tltem with bread crumbs, cloves, 
behind whose goal it has passed^ ^ I pepi^, salt, maefr, mined ; fry them of 

6 That Oie ball shall not be hit or a light brown, put them round in a dish 

kicked. vcry'Close; leave a hole in the middle ' 

7 No player shall wear spiked soles. ftir ^auce made of sweet herbs and 

^ 8 That the ball must not be caught, fiar^tcy shred fine, and stewed in good 
thrown, or picked uji with the hand, thick gravy. Garnish with parsl«^. 
except in the case of Rule 9; hut a ball LAMBi Fore Quarter of. To 
coming in the air may be blocked or Roast,—Koaat at either whole, or in 
patted aw-ay with the hand to protect scparsiic parts. It should be roasted 
the face or body j otherwise it must not 1 ht^furc a brisk fire, or dotib in the oven, 
be touched, f While roastiTig bkste well with butter, 

9 Goiil-kccpcrs may $tO]> the ball in if J^fi to be cold, chopped parsley should 

anyway, * I** sprinkled over it. The neck and 

10 A goal is obtained when the ball breast together are called a ecovcup 

is in any way whate^xir ciubcd by a LAMB, Fore QuarUr of, To 
pLiyer on either side to pats betw een the ^ Ragout,—Take ofF the knuckle bone 
goal posts and under the bar or tn|^, j Lar^ 

except w!ii-n kicked by one of the i ^,,000, end fry it to a nice brown j pat 
attacking side. , ,, ‘ t, au it mto a stcwpin, and just cover it with 

11 Players shall not hold each other, yjfavy, sweet herbs, jx’uper, salt, ground 

nor eraip art o^pponenl s trosie; netihcr ^ 

snul they deiiberateiy trip or strike cacji ji„ hour; strain off the 

, uni pravy, and have ready half a pint of 

la After each game live players shall ; ^ystmt pour olF the fat, and put 

change goals untos otherwise agrcM. j gravy with a spoonfuls of 

13 A match shall be decid^ ® port wine, a few Jituslirooms, and a little 

nrajonty of goals won by citbcr side huner rolled in flour. Boil all together 
dunng the ljuie speeihcd for play. [ l,g)f ^ Icnion. Pour 

14 Twelve players shall constitute a sauce over the lamb. 

tuUfield. r , n I, u. LAMB’S FRY,—Should be 

K No change of player staU he ^ ,hea soaked 1 hour 

made after a mat^ has comroen^. [ ^ , 

except by reason of h««lcnt t*; '^y [ .halols; Ito dip them in a thick 
during the match. Wh™a match has a„d fry to a gU colour; serve 

lj«in agreed on, and one side is dtficient . . uoAtev 

in the number of players, their op^-” Ra^Ut. pul them into a light 

t^S^own^d:r^c'’ r'sa^mJ n 

select men to flli up the compleme,.. slcie^^^ 

LAMB, to Choose.—If the hind iScrve with any sou'ce* 

quarter and the knuckle 1* flexible, it is fried bread round thd dish. 

Gtale. If the jicck-vetn of a fore qur»ru;r Fricassee_Take ihc marrow 

be ot &eoiure colour, it ja freh j if bladders, and 

gtwi^h or yellowish, the a cream thus^ lUll-c flbur, an egg> a 

chestnut pounded, rasped lemon, sugar 
li not nrsh- crc&m ; make small paste caseg ; 

LAM By Breast of, *md Cucum-* place the fry in them, and put them a 
ben.-irCot off the chine-bone from moment Into the oven. Bcdlihe cresiii 
IMfe breast, and set it on to stew wilb a a moracDt before filling the bl^drr^ 
pint of gravy. When,the bona will with and baste them over with egg* 
draw out>^t it Of) the gridiron lo grill; and cream. 
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LAMB'S HEAD and HINGE. 
—‘This pvt^ best a tioixse-lamb \ 
i( soaked m cold water, will be white; 
Boil the head separately^ till very 
tender. Have leady the liver and 
ligAu. three parts boil^ and cut sirialL; 
stew them in a little "of the water in 


LAMB BASTY. — Bone the 
larab, cut It into iquare plec^ season 
with salt, pepper, mace, nut¬ 

meg, and muiced thyme : lay in si^ 
beef sa&i, and the lamb upon itt making 
a high border abont It; then tutu over 
the paste dose, and bake it When it 


which they were boiled, season and 
thlcked with Hour and butter, and serve 
the mince round the head. 

LAMB* LEG OF,-Should be 
boiled in a doth to look os white as 
possible. The torn fried in steaks and 
served round, garnished with dried or 
fried parsley i spinach to eat with it; 
or dressed separately* or roasted. 

LAMB* LEG OF, to Boil - 
Steep it half an hour in cold soft water, 

A cupful of vinegar, and a handful of 
salt haviAg b«n mixed with the water j 
Aour a thin white cloth, and wrap the 
' leg in it, and boil it; add a bundle df 
sweet herbs. It will require boUmg i ^ 
hour. Serve with spinach, or French 
beans. Garnish with parsley, and thin 
slices of lemon. 

LAMB, LEG ^OF, to Force.— 
Slit the leg on the wrong side* and take 
out as much tn^t as possible, without 
cutting or cracking the outwarc skin^ 

^Pound this ini*at well with an,equal 
weight of fresh suet; add la large 
oysters, and (wo anchovies boned, with 
salt black pepper, tnacc, and nutmeg, 
and A bttk thyme and parsley* finely 
shred; beat all well together* and mix 
It up with the yolks of three egg^. 
Having filled the skin tight with this 
stuffing* sew it up very dose. ^ Fry the 
, remainder of the stuffing to garnish the 
loin of lamb* wliich is^ to be fricasseed 
as chickens arc done. Tie the stuffed' 
leg witb pHckthread to the spit and 
roast In the fricassee of kmb* add a 
littte oyster liquor* oud fried oyster. 

LAMB, a Nice Dish of.—Take 
the best end of a neck of iamb, cut it 
into steaks^ and chop each bone to 
fhoit as to make the steaks almost 
round; Egg and strew with cnimhs* 
herbs and seasoning ; fry them of the 
finest htowu : moib some potatoes with 
a little but^ and cream, and put them 
into the middle of the dish rpi^ high. 
Then ploro the edge of ot^c steak on 
•nothtf with the on^ bone upw^, oil 
round the potatoes. 


is enough, put in some claret* sugar* 
vinegar* and (he yolks of eggs, beaten 
together. 'Fo have the sauce only 
savoury* and not sweet, let it be gravy 
only* cr llio luiking of bones in claret. 

LAMB PIE,—Make a good puff 
paster cut the meat into pieces; it la , 
best from the loin, neck, or breast; 
Eoine prefer the leg ; lightly season with 
pepper, salt, mace, doves, and nutmeg 
ftnefy ground; place in the crust* with 
a few sweetbreads seasoned like the 
meat, (and. if you like* some oysters 
and forcemeat balls, hard yolks of eg^* 
and the tops of asparagus* first boiled 
green.) llutter all over the pie, put on 
the lid, and place in a quick oven, one 
hour and a half. Take a pint of gravy, 
and the'oyster liquor* a giU of p(^ 
wine, a little grated nutmeg* with the 
' yolks of two or three eggs well beaten; 
^dr one way all the time. When It 
boils pout it into the pie. 

LAMB SAUCE,-Mk a little 
butter with shred parsley, shaJots, and 
crumbs of bread* grated fine. Put the 
w hole into a stew-pan with a cupful of 
good stock, and one of sheny ; season 
wUh'' pepper, salt, &c.* and squeexe a 
lemon into it. 

LAMB, SHOULDER OF*— 
Bone a shoulder of lamb* and fill it up 
with forcemeat; braise it two hours^ 
over a slow stove. Take it np, glare* 
U ; or it nifly*bc glared oiil>, and not 
braised. S^rve with sorrel-satjce under 
the lamb. 

LAMB &TEAKS*-Fry them 
of a beautiful brown ; when served, 
throw over them a good quantity of 
crumbs of bread frira, and crimped 
parsley, • 

Mutton OT lamb steaks, seosooVd and 
broiled in buttered capers, eiffier with 
crupibs and herbs* or without, are a 
genteel difib, and eat well. 

LAMB STEAKS, to Drat 
White.^^tew them M inflk 
water till very tender* with ft b!t''Of 
lemon-ped, a UtUe saU*^ppar* tod 
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mice, HiTtf ready eoine veal gtavy: 
put the ipto it; mix some znush- 

room-powder^ a ctip of creamy, and a 
bit of flour; shake the steaks in this 
liquor^ stiFi and fct hot. Just before 
taking it up, put in a few white mu^h* 
rooms. 

LAMB STEAKS, to Dress 
Brown,—Season with poppet, salt, 
nutmeg, grated lemon*jict;]r and chop¬ 
ped parsley: hut dip them first into 
efig : fry them quick, I'luekcn some 
go^ gravy with a bit of flour and.but¬ 
ter ; and add to it a spoonful of port 
wine, and some oysters ; boil it up, and 
then put in the steaks warm: let them 
beat up, and sene. You may add 
palates, balls, or eggs, if you like. 

LAMB STONES, Fricasseed, 
Skin and wash, then dry and flour 
them; fry brown in hogs lard. Lay 
them on a sieve before the fire till you 
make the sauce: thicken half a pint of 
veal gravy with a IttUe flour and butter^ 
adding a slice of lemon, a largo spoon- 
fill of mushroom ketchup, a tea-spoon-, 
ful of lemon pickle, a grate of Tiutmeg, 
and the yolk of an egg beaten in two 
targe spoonfuls of thick cream, I^il^ 
this over the fire, and stir till it is hot, 
and looks white; but don't let it boil, 
or it will curdle. Then put in the fry, 
and shake it about near the lire for a 
minute or two. Serve in a oot dish 
and cover, 

LAMB-STONES and Sweet¬ 
breads,—Blanch some lamb stones^ 
parboil, and slice. Flour two or tlirce 
sweetbreads; if very thick, cut them in 
^ two, Fry all together with a few 
oysters^ of a fine brown, Tour the 
butter off; and add a pint of good 
gravy^ some asparagus-tops, a little 
nutmeg, pepper, and salt, two sbalots 
shred fine, and a glass of white wine. 
Simmer ten minutes ; then put a little 
of the gravy to the yolks of three eggs 
well l^tcn, and degrees miat the 
whole, <.Turn the gravy back into the 
pan, ^nd stir it (ill of a fine thickness 
without boiling, t^rnihh with Icmonn 

LAMB'S SWEETBREADS* 

"-Blanch them, and put a shore time 
into cold water. Put them into a slew- 
pan witk a cupful of broth, pepper, salt^ 
a bunch of sniall onions, and a blaik of 
mace; atir tr it a bit of butter and Dour^ 


and stew half an hour* Have ready 
two or three egga well in cream, 

and a Utile minced parsley and nutmeg. 
Put in some boiled asparagus-tops. 
Do not boil after the cream, is in ; bet 
make it hot^ and stir all the wfrie. 
Take great cane it does not curdle. 
Young French buns of peas may be 
added? first boiled of a beautiful colour, 
LAMB'S HEAD and 
PLUCK,—Wash clean; take the 
Hack part from the (yes, and the gall 
from the liver. Put into warm waler, 
boil the heart. Itver^, &c. ; serve. 

LAMPREYS to Stew*—-Clean 
the fish, remove the canilagc which 
runs dovm the back, and season with a 
iittle dovej mace, nutmeg, pepper, and 
allspice ; put it into a stew-pot with 
strong beef-gravy, port and an equal 
quaniity of Madeira, or sherry. Cover 
close; stew till tenderj take out the 
hmprey and keep hot, while you boil 
up the liquor with three anchovies 
chopped, and some flour and butter; 
strain the gravy, and add lemon juice, 
and mustard. Serve with sippeis of 
bread and horse radish* 

done in the same way are itiuoh 
like the lamprey. When there is Spawn 
jL must be fried and put round. 

LANDLORD and TENANT, 
—A yearly tenant must give noticr' to 
quit bis premises half a year before the 
time of the expiration of the current 
year of his tenancy. If by agreement, 
a quarter's notice is to be sufficient, 
such notice must always empire with the 
lonaticy if that is yearly.—If n landlord 
neglect to repair the premises according 
to his covenant, the tenant may main* 
.tain an action against him; but such 
neglect does not absolve the tenant from 
payment of the rent.—A landord can 
legally dispose of goods taken under n 
distress for rent, appraisement, with¬ 
out putting them up by anction.—A 
landlord may take possession of the 
goods of his tenant's lodger which have 
been distrained under distress for rent/ 
or he may maintain an action for ]xnind 
breach.—A landlord can be compelled^ 
according to the Small Tenement Act, 
to pay the poor ratesj if the rent It 
under jfto )xr annum.—If a landlord 
agrees to zri^e repairs, and neglects to 
do sQj the tenant may do il, and dedtict 
the amount from iw xeat But tb« 



IAN 


231 


LAN 


tenant mi^t E^ve prevloti^ notice of 
thesercpoiis to the landlord; the tko* 
tice to Ik signed by himself ani a wit>' 
nes3,—If the landlond has to pay the 
Ta,\v£t an agrecmt-at properly wj messed 
a«d signed, should be drawn up to 
that effect,—The payment of (he rent of 
£ hoiisep or bnilclmg of any kind is ab*4 
tolLitCp if the landlord detnand!! it; even 
though the house fall clown, be blown or 
burnt down, the tenant is bound to pay 
the rent; and the tenancy can only 
cease by giving the proper Nobce to 
Quit, just as if the house continued in a 
perfect state. When the rent is paid 
the landlord is Ixiund to give the tenant 
a retf^i^ihuSt—^^J^efCived af Mr. 
John Thomas p £hi sum of [htire insert 
amount)/o#" rent oft thl 

First day (f May iasi, ftr iht houst. 

No, - StrtiL £ —(Stamp) Robert 

Southey, . 

iMfidiord's Notico to Tenant to Quiii 
—Sir, I hereby give you Notice to quit 
the house (or worksnopp warehouse, as 
the case may be) and appurtenances, 
which you as tenant, now hold of me, 
situate No,—, Street, on or before 

—^ UCltL 

(Signed) T, C, landlord* 
To Mr. W. S. 

Ntftioe to Quit of Tenanf Tondhrd: 

Sir, I hcfcby give you notice, that on 
or before th e day of——-ticNl, I shall 
quit and deliver up possc^ssion of the, 
hotL-se and premises (or works!lop, or 
w'archouse, as the case may be) 1 now 

hold of you. situate at -in the 

parish of—county of.- 

Dated the-day of-i8& 

Witness, lob Clark. P, R. 

To Mr. CX S. 

If the tent is payable qiiftrierly, tir 
h^f yearly* six months' lioiice to quit 
must be given; the notice to expire 
on tlie same day of the year when you 
took tlie house* warehouse* &c. Supjiose 
you took a house the first day of May ; 
then you must give notice a day or two 
before the first of November, for then 
the six mgnths" notice will cxpit^ ihc 
same day of the year on which you took 
it, vii* on the first day of May.^ 

Leases for less than three years bk 
often made by word of mouth. But in 
tM cases it is best to have a written 
Bgreemeut; for sometimes the words of 
a mutual agreement may be forgotten. 


or be ihUconstnied on account of imper¬ 
fect remembranjce, 

All leases for terms above jA^e yeait 
must he by deed of agreernent, upon 
stamped paperj and properly signed and 
witneised, It i$ best to have this deed 
mude by a solitHor, The tenant should 
SL>cc]ally inqiifre if the landholder is the 
freeholder, or If he is merely a ffnant ^ 
husAy and is about only to sutf-ift it. If 
so. he should inquire if the rent has been 
rcguLirly |>*ijd, and also the rates and 
taxes, either by himself, If he has it on 
(pase, or by the prc«ous lessee. 

In oases where a landlord leases or 
Lets a furnished house, it is sometimes 
customary to receive from the tenant*, 
and hts surety, a bond for the due per^- 
foririancc Of the covenant or agreement, 
stipulallonSp and for the payment of 
rentfor being a furoJsbed Liouse* ho 
cannot enforce the payment of the rent 
by dLstmmt. 

When a house is let from year to year, 
and then Sublet, the incoming sub¬ 
tenant must inquire if the rent to the 
chief iandlonl, the queen's laaes, and the 
IoCpiI rates, haye lieen duly paid* fer lie 
will be answerable for any arrears. 

If a lessee holds possession after the 
expiration of liis term, lie is until be 
hiis ]jafd rt'nt sulisoquently dtie* merely 
a tenant by suffcrmice, and may be dis¬ 
possessed at any momcfll; but as soou 
as hr has pmd, and the landlord has 
ceiled any micIi rent, he constitutes him- 
tell a tenant from.yrar tp year* agd can 
legally give, and must legally leocivei a 
proper notice to quit. 

A diiiticsEr can not now be levied on 
a Lodger's goods for arrears of tent 
OWlNt; ttv TJIE TENANT OF THE 
HdasE* providing the lodger tnake and 
strv^ a dfcUraUan in Turiting apott 

iht hoiifjf or owner of thi Jrrflifftr, 
Stating that the goods SO PE^citiBED 
belong to hirn, and that the tenant of 
thri house htis no right or poperLy in 
the same* Ire must aba state how much 
Tcni he owes to the said tenant. I'hU 
rent, or so much of it as ht^ijfcs, must 
be paid to the bailiff or landlord* taking 
a receipt for the same. 

If after tender of rent owing by the 
lodger and the declamtioa made to the 
bailiflPor landlord, the goods of a lodger 
are distrained he UiAy enter an 

action for lllt^ tmtiess. The amount 
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paid by bim to t!b« sQpedor landlord 
canDOt b^noo?ered bJm by tlw 
tenant of tie housCi but must be oon> 
sldcred as rtaUy pgtid to bim. 

If Lodging are taken for a spedRed 
time, a notiDr? to quit not required. 
Should the lodger contiutte to occupy 
after the esq^iration of the time, be 
becomes a regular lodger. (Unless he 
has an sgreement to the contrary.} If 
tbe lodger owes rent, the housekeeper 
can detBin his goods» or chattels whilst 
on (he premises, or distrain in a similar 
manner as a landlon) does the goods of 
his tenant. 

The keeper of an inn^ hotel, or pub- 
lio^house bu a legal right to. and may 
detain the goods of a Lodger till the 
rent is paid.’^ 

If tbe lodgings be taken monthly, a 
mopth's notice is required on either 
side; if three months, or six months, 
then a three or six months' notice will 


be required, 

A Lodging-house keeper cannot forci¬ 
bly eiectt or by a policeman, a lodger 
who IS detetminecl to remain after ^e 
expimtion of bis tenn^ or-the expiration 
of the (jin£ poperW specified is a notice 
to quit, But, dunng his Lodger's tern- 
poArary absence, he may fasten up the 
doors, of (he rooms h-e occupied, to pre^ 
vent his occiipption of them ; but the 
Landlord is bound, on the reiurji of the 
tenant, to deliver any property he has 
left there, But if a J^ger leave hi; 
rooniarwithout paying-all demands upon 
bim the Landlord may sell any proj^rty 
the Lodger may have left behind him, 
after giving the owner sufheient notice 
of bis intention to do so. A fortnight's 
notice is sufficient. 

All chattels and pet^al eQects found 
on the Remised premises may be dis¬ 
trained, whether they belong to the 
tenant or a strafiger. 

cannot be distrained, though 
the tenant mayliave fired them ; yet the 
landlord may claim those which are in- 
coiporatcdsiwith the building. 

Cloth lieut to a tailor's to be made 
into dotbes, or old dothes sent to be 
repaired, warps and weft sent to be 
woven, dresses to make or alter, a horse 
■cut to be diodi books to bind,^ paper 
to pduL eqm to grii^, watches to be 
repaired, shoe* to &&, && \ thete 
are not to be d^tiainddi 


No distress can be made dH the dav 
after that on which the rent flftls due ; ft 
cannot be made between sunset and sun- 
I rise ; nor after the rent has been tended. 
Goods removed to avdd distraint, may 
be followed and seised within thirty da^e, 
wherever they may be found, unless 
^realty bought by some persou ignorant 
of the Goods fraudulently secret¬ 

ed, the landlord may with a peace officer, 
break open any house, warehouse, &c., 
where they arc secreted, and distrain the 
said pToperty, 

A Uindlord cannot legally distrain far 
more rent than is due to him; hut if the 
amount of the first distraint does not 
cover the amount of tent due, he can 
distrain again. Or should the distraint 
be postponed by mutual agreement, the 
landlord can still distrain. 

llie outer door of the house, except 
where goods have been fraudulently re- ^ 
moved, cannot be broken open. But if' 
•the outer door has been passed, the 
iftner doors may be forced. ±>hoiild the 
landlord or hb agent, or both after they 
have legally en Luted the premises, and 
having begun to dblraiti, be forcibly 
Hected, they may brtrak opep the ouier 
I door and reenter to distrain, i^hould 
1 they bn violently treated, or threatened 
with violence, they may legally call la 
tke aid of a policeman. 

An inventory of the goods distrained 
must be taken ; the amount of rent for 
which they are dbtrained, the day on 
Which they were distralned^and the costs. 
A copy of this inventory must be served 
upon the tenant, or must be left at the 
houseshop, warehouse; or be posted 
up ou some prominent place on the pre- 
m^iiies. The goods may then be removed 
to any convepkm place for sale, which 
take place five days after. 

Lavender.— A weiuknown 

plant. It is a pleasant and efficacious 
cnrdial, and very useful in languor, 
weakness of the nerves, lowness of 
spirits, (aintings, 

It should be propagated by slips Ja 
Maroli; plant them in a shady sJtuatloa 
till they have taken wt, anw which 
they may be exposed to the sun, and 
tvhen strong may be transplanted. 

LAVENDER WATER.-^Put 
in a bottle half a plat of sptilt of wftie, 
and two drachms of oU of lavemfer, 
Mix with it io&>water» fivo ounces, 
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otu)e« fiower watcTp two ouiKes; eHio 
two £achiii4of e^^ienee of musk, iiiid liic 
ounces of distlllod water. 

LAVCNDER, Compound 
Sgirit of.—Spirit of lavender, 1J lb,; 
spmt of rO(Seniacy, 1 lb. j ciniiAmoa, % 
oi. : numw^, 5* 01. red sandcrs, 2 
dmcbmB; digest for 10 days, and then 
strain off. It b taken ftom 40'to So 
drops upon loaf sugar, in cases of low¬ 
ness of spirits, Stc. 

LAWN POOL.—This is a game 
that has now become very popfuiar in 
America, and it is p^bable that if in¬ 
troduced in England it would become a 
ia^hionable pastime. The implements 
coDsist of eight mallets ; eight numbered 
balls, which are poised upon short 
omamenLal stakes placed in position 
Upon the lawn ; eight playing hs^h, and 
an apparatus for scoring the points 
made by the respective sides or players. 
The game is to dislodge the numbered 
balls from the stakes supporting them* 
each ball Bo dislodgg^ counting upon 
the player^s score for as many points as 
are mdicated by the numb^ it bears. 
There ale ptenaltics for fajlure la make, 
the points played for, and these ^ire de¬ 
ducted from the unlucky player's score. 
The game Is won not by ability of a 
player to pass quickly around the 
"course/'but by skill in avoiding for¬ 
feits^ and by making the largest counts 
during his ptay. All the excitement and 
fascination pertaining to the game of 
billiards or pool are embodied in " lawn 
pool/‘ and there is room for never end¬ 
ing combinations, and the exercise of 
skilful, adroit play. The gome when 
set up prcsfiila a very brilliant appear¬ 
ance, tne bright colours of the poised 
balls and thdr handsomely painted sup¬ 
porting stakes, standing our in strong 
contrast with the green grass, and they 
arc cosily seen in the late twiiight, into 
which the gomes ore by their absorbing 
interest almost invariably prolonged. 
In points of rcol merit as a game, and 
•general appearance, ‘*lawn pool," is 
said to be 1^ abe&d of any omer lawn 
g]an]« (not excepting broquet) ever intro¬ 
duced to the pubbe. 

LAWN TBNNia—This ia a 


veiy popular game among &sbionable 
peoplot and a played on a gra^ lawn 
^ twOj thm^ or four playem, with balls 


and racquet bats. The pdnt of tlje 
game is to strike the ball over » netdag 
stretched vertically and to fee^p the ball 
in play backwards and forwa^ within 
ccmin dehned The court or 

ground is usdUlLy marked out with chalk 
Hues, or tapes (which are sold for the 
purpose,) pinn^ to the turf. The lawh 
should be nicely cut and welt rolled. 

I For a single handed game the court 
should be from 70 to 80 feet long by 
about 95 to 3Q feet wide. For a 
double-handed eame* the same length 
but about 36 iWt wide. The dburt 
is then divided across its centre by a 
piece of aetting stretched to two posts, 
the net to be 3 feet 6 inches high at the 
posts and abemt 3 feet in the centre. At 
the ends of the ooiut, in a' line with the 
net arc base lines the extremeties of 
which are connected by the side lines. 
The half court line is half way betwon 
the side bnes and parallel with them* 
The service lines arc at feet from the 
nettihg and are paraHel with it. 

a The balls should weigh 2 ounces, 
and in swe about al inchea in diameter, 

3 The players stand on opposite sides 
of the netting. The ptay^ who first 
delivers the ball is called the server, the 
other one the striker out. 

4 At the Sni^ of each game the 
striker out becomes server^ and the 
server striker out 

5 The server stands with his foo* be¬ 

yond the base line, and delivers the 
service from the right and left cotuts 
aUematcly. * * 

6 'I'be balls s^ed ntust, without 
touching the netting, drop within the 
court nearest to the netting, diagonally 
opposite to that from which the striker 
serves It, 

7 If the service be delivered fnoiu the 

wrong court it is a fault. It is a fault 
if the server does not stand iu the moo^ 
ner as Stated above, or if the ball served 
drop in the net or beyond the service 
line, or if it drop out of bouft, or go 
into the wrong court. * 

B A fault must not be play«l%aek to 
to the Server. 

b The strikcT-out is not allowed to 
volley the service^ 

lo The returned boll must be In 
play dther by volleying it, or.stnki^ it 
back after the fii^ DOiino& A boll' 
that bounces twice is ont^ play. 
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II la sernng tbf boll toocb I 

the uettir^, ai>d go over into the proper 
court Jt to neither player, 

la The server scores if (he striku^ut 
volley the service^ or fiiiL to return 
the service in such way that the bnll 
would fall within the opponents conn. 

1:4 Two consecutive fatitts count a 
stroke against the server. 

14 Should the ball louch either player 
{when in play) it scores a stroke for his 
opponent 

15 The first stroke won hy either 
player,, scores 15; the second won by 
the same raises it up to 30, his third 
stroke 40> and bis fourth^ counts game. 
Should both players have scored 40, it 
is called dlu£€, and the rxitt stroke gain¬ 
ed by either is caUed advo-ntagt^ and if 
he should gain the foLlowing stroke he 
scores the game. 

Id Hie first p%ycr that scores six. 
games wins the set, 

LAX in the Bowela, with Pain. 
—Laudanurn, 34 drops; spirituous cin¬ 
namon water, half a giU j if it cannot be 
got, lue French brandy. Take a table- 
spoonful at a time.—See Birtve! Com- 
tlaimf. Page 72. 

LAXATIVE POWDER for 
Horses,—Crocus of antimony, finely 
levigated, nitre, cream of tartar, and 
flour of sulphur of each 4 ozs. Powder 
and mil well together. A t^.blc'spoon* 
ful of this mijttnre may be giver, every 
night and morning a few times, in a 
ma&h of scalded bran, or a feed of com 
uoistclKd with water. This powdt-r is 
good for horses kept on dry meat; and 
for stallions in the spring, as they keep 
the body cool and open, and cause them 
to cast their coat, and make their skin as 
bright as sillu 

LEATHER, to Clean, —Uncol* 
cured leather may be cleaned by apply¬ 
ing a solution of oxalic acid with a 
sponge. Dissolve in warm water. 

LEATHER-BOTTOMED 
CHAIRS, to Refitorn the Black¬ 
ness of.—Take two yolkj of eggs^ 
ai^ the white of one. Beat well, and 
shake in a bottle to make them thick 
like oil Dissolve in a table-spoonful of 
spirits of wine, lump su^ar the site of a 
walnut. Thicken It with ivory-blackj 
mix witti the egg for use. Lay on 
with a brush; ^er a few minutes 


polish with a ekan brush, till dry 
and shining. Let It stan^ a day lor 
harden. Shoes abo may be done in the 

LEATHER, to Join.'—Qutti 

pereba, }4 lb,; India rubber, 2 cz*. ; 
pilch, r dz,; shellac, H oz,; boiled oil, 

I or. Melt together and use hot. 

LEATHER, to Make Water- 
Proof,—Dissolve gutta perch a* and 
India rubber ia wood naptha, Rub over 
the sales and upper leather,—Or, melt 
boiled linseed oil, a pint; mutton suet» 

I lb.; bees' wax, U Ih.; resin, lb. 
Melt aUogiether^ ahd apply, 

LEEK and PILCHARD PIE, 
—Clean and skin the whAe part of soifte 
large leeks; scald in milk and water, 
and put them in layers into a didr, 
and between the layers, two or three 
salted pilchards which have been soaked 
for some hours the day berore. Cover 
the whole with a good plain crust. 
When the pic is taken out of the oven, 
lift up the side ^ist with a knife^ and 
empty out all thi liquor; then pour in 
half a pint of scalded croam, 

LEGS, Sore and Running,- 

W'ash ihcni In brandy, and apply elder 
leaves, changing twice a day. This 
Will dry up all sores, though the 
legs were like a honey-comb.—Tried. 

Or. poultice them with ro'ten apples. 
Trieti. But lake aUo a purge or two 
tvaiy week. 

LEMON BISCUITS. — Beat 
the yolks of 10 eggs, and the whites of 
5, with 4 spoonfuls of orange flower 
water, till they froih up, then put in t lb. 
of sifted loaf sugar; beat it one way for 
40 minutes ; add ^ lb. of f^ur with the 
raapiRgs of two lemons,, and the pulp of 
a small one; batter the tin, and bake in 
a quick oven carefully. Du$i with sugar 
before placing in the oven, 

LEMON BLANCMANGE.— 
Isinglass, J part; water, id parts; 
lemon-juice, 2 parts; Lisbon wine, A 
parts. Sugar to sweeten, and a little 
grated lemon-peel to flavour. Clarify^ 
with an egg, , ' 

LEMON BRANDY,—Pttt a 
quarts of brandy to 3 quarts of water; 
take 2 lbs, of fine sugOTj and 3 pints M 
milk. Pare 12 lemoaa thin; steep the 
ped in the brandy la hwn, and sqjii^o 
the lemons upoo the sugar; then pot 
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the water ia it, anft mix kH the ingr^i- 
ents togetiter. Pcmr the milk in boiling. 
Let it stand 44 hoitrs. then strain, and 
bottle. 

LEMON DRINK.— Water, 4 
KfkAns ; the juice of 10 lemons, loaf 
sugar, 3 1 b$K ; get the oil fiom the rinds 
by rubbing theta with the sugar | mix ; 
stpcp the rinds 3 day ; tlien strain. 

lemon cake.—P ut 3 spoon- 
f[Ji of rose or orange^ower water to 
the whites of 10 eggs, 3 ozs. of butliar, a 
Cupful of milk, ftnd 1 lb. of wliite sifted 
sugar ; beat them an hour with a whisky 
an d grave in the ihnd of a lemoiv When 
well mixed, add the juice of half a 
lemon, and the yolks of 10 eggs beaten 
smooth ; stir in i lb. of flour; butter a 
pan, and bake it in a moderate oven for 
I hour.—Drange cakes may be made in 
the same way. fi^Add a small bit of 
carbonate'of soda to the milk, to pre> 
vent acidity. 

LEMON CHEESECAKES.— 
Boil the jKcl of a laf;gc lemons; pound 
well, with H lb* of loaf sugar, the yolks 
of 6 eggs, ^ lb. of fresh butler, and 
some curd beaten fine. Mix all toge^^ 
getber; lay a puff paste on the pauy* 
pans ; All ^ir full, and bake- 

ilSr Orange cheesecakes are done the 
same way; but the peel must be boiled 
in s or 3 waters to neutralize its bitter 
taste. 

LEMON, Conserve of.—Grate 
the rind of a lemon into a saucer, squeeze 
the juice of the fruit over and m\% it well 
together with a spoon ; then boil some 
sugar very high, mix it in. and when of 
a due consistency, pour into moulds. 

LEMQN CREAM. —Take a 
pint of thick cream, and put to it t]|ie 
yolks of 3 eggs well beaterL 4 ozs. of hue 
sugar, and the thin rind of a lemon gT*'tt- 

; boil ] stir it till almost cold, put the 
juice of a lemon in a dish, or bowl, and 
pour the cream upon it, stirring it tiU 
quite cold* It is excellent when iced. 

LEMON CREAM, Yellow.— 
Pan thin 4 lemons into 2 large cupful of 
water, andSqueeze the juice on 7 ors. of 
finely pounded sugar, beat the yolks of 
9 eggs weU; add the peels and juke 
bea^^ together for some time^ then 
strain it into a block-tin ^aoce-pan ; set 
it om a geatle fire, and stir ii one way 
tin thick, and scalding hot^ but not 


boiling, or it will cuidle. Pour it into 
jelly-glasses. A few lumps^of sugar 
should be rubbed hand on^Ae lerroas 
bef^e they are pared, or after, as the 
peer will be so thin as not to take all 
the essence, and the sugar will attract it, 
and give a better colour and flavour* 

.lemon cream, White*— 
Is made the same as the al^vt. only p^t 
the whites of the eggs in lieu of the 
yolks, whisking it wdl to froth. 

LEMON CUSTARD*—Sherry 
wine, a pint; refined sugar, r lb.; the 
juice of 3 lemons, the rind of i pared 
thin, and the rind of the other lulled 
soft, and nibbed through a sieve; boll 
well.* Take out the peel^ and 3 little 
of the liquor; cool; pour the rest into 
the dish you design it for i beat 4 yolks 
and 3 whites of eggs; mix them with 
the cool liquor; strain them into the 
dish ; stir well together; set on a slow 
fire to bake as a cust^ ; when it fs 
enough, grate the rind of a lemon over 
the top; brown it over with a sala¬ 
mander. 

Another.—Beat up the yolks hf ft 
eggs till quite white ; put to ihem a pint 
of boiling water, the rinds of a lemons 
grated, and the juice sweetened to taste, 
stir on the fire till thick enough; then 
add a glass of rich wine, and half a glass 
of brandy. Give the whole one scald, 
and put it into cups to be eaten cold. 

LEMON DRO^S*—Stflled loaf 
sugar, I lb. ; squeeu 3 or 4 temona 
over it; mix it wdl with a till it 

makes a thickish paste; then drop it 
upon writing paper abotit the sik of a 
sixpence; place in a slightly warm oven 
to dry, and tbeu tpmove from the paper, 

LEMON DUMPLINGS—Two 

A 

tablc^spooufiils of flour; bread crumbe, 
I lb.; beef suet. 6 ozs.; the grated 
rind of a large lemon; sugar, pounded, 
4 02s.; 4 eggs t4-ell beaten, and stmiued, 
and the juice of 3 lemons atmiued* Make 
into dumplings, and boil in a doth one 
hour. 

LEMON HONEY-COMB.— 

Sweeten the . juice of a lemon to your 
taste, and put it in the dish that you 
serve it in. Mix the white of an egg 
that is beaten with a pint of rich cteatn, 
and a little sugar; whisk ft, and u tha 
froth rises put it on the lemon juico. 
Do it the day before it i* to he mm. 





LEM 


236 


LEM 


LEMON JELLV. —CUiiTy 2 
of in 3 gilh of Mer, add 

^ tb, of f&aT sugar, and the rinds of 
lemons cut very thin, squeet* the 
niice of 5 letnons ; straiu through mus¬ 
lin, then stir into cool sugar and isin- 
gkss< take out the peek boil 5 minutes, 
and when cool pour into moulds, and 
place in ice. In peeling lemons care 
should be taltcn not to cut below tiic 
oolpur. 

LEMONS, to preserve in Jelly* 
Cut a hole in the stalk partn the sire of 
a shilling, and scrape out the pulp. Tie 
each separalcly in mushn, aud lay in 
spring water s days, changing twice a 
day; then boil them tender on a slow 
fire. Keep them covered to the last. 
To every pound of fTU[t weigh two of 
doubleT^ued sugar, and i pirtt of water, 
boil the two latter tofieihcf with the juice 
of the Jeraon to a synip. clarify, skim 
well, and cool; then boil the fnnt in the 
syrup half an hour; if not clear, do this 
daily till they ere done. 

Fire and core some green pippins, 
and boU in water till it tjutes sirong of 
Ibem; don't break them strain the 
water through a jellybag till clenr ; then 
to every pint put a pound of dcublr- 
refined sugar, the peel and )uicc of a 
lemon, and boil to a strong syrup. Urain 
off the syrup from the fruit, a^jd turning 
each with the hole upwards in a jar, 
pour the apple jielly over it The bits 
cut out must go through the ^aiue prC’ 
cess with the fruit. Cover with tsrandy 

^?^MON JUICE, to Puriiy,— 

Add 1 oz. of powdered charcoal to a 
quart of lemon juice; after standing ta 
boucSt fihw the juice tbretigh fine mus¬ 
lin. It will keep good'several yt-ars in 
a cellar, well corked in bottles, and tlie 
tnudlage will fall to the boticm. 

LEMON KALL—Dry the fob 
lowing well; finest sugar, ^ lb. ; citric 
acid, or tanaric acid, 4 ozs.: carlionatc 
of £Oda, 6 ozs. ; essence of lemon, 30 
drops, iKeep in a dry tightly corked 
bottle. A dessert-spoonful in a lUmblcr 
of water will make a pleasant beverage, 

LEMON MARMALADE.— 

Rasp the leoione, cut out the pulp, then 
boil the rinds very tonder, and be«t fine 
in « marble tdortar.' Boil 3 lbs. of loaf 
iiigar in a [dpt of skim k, and 


I 

add 1 lb, of the dnd; boil fast till the 
syrup is very thick, but stir k carefully^ 
then put A plat of the pulp and juw, 
the seeds having been removed, and a 
pint of apple Liquor: boil all gently until 
well jeUied, which it will be in abcAit 
half ail hour* IHtt U Into small pots* 

OrfffTj^ MarmaliUlt may be done in 
the same: way, . 

LEMON MINCE PIES.— 

Squeeze a lajg« lemon, boil the outside 
till tender enough to beat |a a iriasb, 
add to it 3 large apples chopped* and 4 
ots* of suet; curmuts, ^ lb, ; sugar, 4 
ois, \ put the juice of the lemon tiiid 
candied fruit, as fur Other pies, Make a 
short crust, and fill the p>i|[dy poos as 
usual 

LEMON-PEEL ^ CREAM*-- 

BoU a pint of cream ; when lialf cold, 
put in the yolks of 4 eggv ; s6t till cold* 
put on the firu with 4 oz^, of loaf sugaTi 
a ica-^tx>onlul of grated lemon-p^; 
stir till hot; lake off the fire; when it is 
cold, put it into sweetmeat glasses. Lay 
paste-knots or lemon-peei, cut like long 
straws, ever the tops of ibc glasses. 

LEMON S^RUR--Put t} lb. 
|^i>f loaf sti^ar to each pint of juiroe; add 
some of Tie pet!; boil 10 minutes; then 
ttram ’and cork it. It makts a fine 
beverage diluted, and Is useful tofTavour 
pies and puddings. 

LEMON SYRUP, Common. 
-^Citric acid, 2 ois.: Icfif sugar to syrup 
it t mb the sugar on 4 lemons to ettract 
the oil. Add a witie-giassful of brandy 
to keep it, and also a little cinnatnorL 
Water ^.uflicient for Hie purpose, 

LEMON PICKLE*-They 

should be smallj wlih a thick rind; mb 
tl'eiii W'ith fianncl; slit them half down 
in 4 quarters, but tiol through to the 
pulp ; fill the silts with |a1t hard pressed 
in. set them upright in a pan 3 days uH' 
til the salt melts: turn them'thrice a 
day in their own liquid, until tender; 
make euough piekl# to cover thorn, of 
vinegar, the brine of the lemons* Jamaica 
pepper, and ginger; boilj' and skim; * 
when cold, put it to' the lenions with a 
ozs. of tnustiird-seed* nnd 5 cloves of 
garlic 10 she Ictnons* Jar it, utd ooT«r 
closdy* 

LEMON PUDDING*—Beftt 
the yolki of 4 egn i add 4 cos, of white 
£ugar, die rind lemon being tubbed 
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viih some lumps of U to late the es¬ 
sence ; iheA peel, wid ocat it In a mor- 
tat with 4 or 5 o£3h of butter wanned. 
- Pnt a ontst into a shallow dish, nick the 
c^c3, and put the above into it When 
turn the pudding out of the 

dish. 

Anothen^Cut oiT the rind of 3 
lemons ; boil tender ; pound ttiem, and 
boil 11b. of nice biscuits in a quart of 
milk and cream; mix the leoioit rind 
widt ih*^. Beat ta yolks and 6 whitiES 
of eggs I melt % lb. of fresh butter, and 
t in ^ lb. of sugar, and a little orange 
wer water. ix all together ;-'put it 
over the fire; stir till thick, and then 
squeeze in the juice of half a lemon. 
Put puff paste found the dish, and pour 
in tjie pudding. Cut candied sweet¬ 
meats, arfd strew them over. Bake about 
45 minutes. 

Another.--Blanch ami boat S ozs. 
of Jordan almonds with orange flower 
water ; edd 1 lb. of butter, the yolks 
cf 8 or 10 eggs, the juice of a large 1cm- 
CD, and half the rind grated; work them 
in a mortar till white ; put puff paste in 
the dish; pour in the pudding, and 
bake half an hour, * 

LEMON- PUFFS* -Beat and 
sift 1 Lb. of lehned sugar; put it into a 
bowj, with the juice of two iemons. and 
mix them together - beat the white of 
nil egg to A high froth : put it into the 
bowl: put in 3 eggs with two rinds of 
lemon gmied; mix it well up, and 
throw sugar on the buttered papers; 
drop on the puffs in small drops, ahU 
bake them in a moderateliy heated oven. 

LEMON TARTS.-^Pare the 
rind! of four lemons, and boil tender ir 
two waters, and beat fine. Add to 1*4 
ozs. of bL'inched almonds, cut thin, 4 
oifs. of lump^ugar, the Juice ol thte 
lemonj, and a little grated peel. Sim- 
mer to a syrup. When '^Id, turn into 
a shallow tin Urt dish* lined with a rich 
thin puff paste, and lay bars of the same 
over, and bake carefully. 

LEMQN WATER.—Pot lm> 
slices of lemon, tbjnly pored, into a tea¬ 
pot, a little bit of the pwl, and sugar, or 
ft tablospwn&tl of capillaire; pour in a 
pint of baling water, and sLop it close 
two bours, 

LEMON WHEY.— Four into 
bolliiig mttk as much lemon juice as 


will make a sroall quantity quite dear; 
dilute with hot water to an^igreeablo 
sharp acid, and sweeten as you like. 

L^EMON WINE, —Take sift 
large lemoos; pare off the rind thin; 
squeeze out the juice; steep the rind in 
the juice; and put to it a quart erf 
brandy; let it stand closely ooveed 
three days; then squeeze 6 lemons 
more, and mix a quarts of spring water, 
and as much sugar as will sweeten th« 
whale; bell the water, lemons, and 
sugar together; when cold, add aqual 
of sherry, the other lemons* and some 
brandy; mix them together; anS run 
it through a flannd bag; Let h stand 
two or three months, fettle, cork well* 
and keep in a cool place. 

LEMONADE.— Hot water, 3 
quarts; a lemons, sliced; | lb. of 
sugar ; U oft of gum arabk. Strain 
thrm^gh a flannel bag. and bottle off. 

LEMONADE, to be made the 
day before wanteck — Pare 34 
kmoos thin, put 8 of the liuds Into 3 
quarts of hoi water, and cover for four 
hours. Rub some fine sugar on the 
lemons to attmet the essence, and put * 
it into A bowl, into which squeeze the 
juice of the lemons. To it add t| lb. 
of fine sugar, then put the water to. Ifie 
above. Some persons add boiLing mill^ 

3 or 3 quarts, and strain; but (his is 
optional. 

L £ M 0 HADE, Concentrated* 

—^Takc 2 lb?, of loaf sugarv break it up, 
and pour on it a pint of cold water; let 
It heat gradually, until it boils and is 
converted into syrup: odd, while hot, 1 
dmehm of essence of lemon, and ^ ^ 
of dtnc acid; a tablespoonful of this* 
added to a tumbler of water* makes a 
very pleasant drink. 

LEMONADE, Delicious Milk. 

—F’our a pint of boiling water on six ot 
eight Ounces of loaf sugai, add a quarter 
of a pint of lemon juice, and half th« 
quantity of ^d sherry wine, and ft 
table'-spoonfuT of brandy ^ keep it. 
Then add three quartm of a pmt of 
cold and stmiu the whole, 
moke it nice and clear. 

This is an American receipt, arwl ie 
much ^valued in that country. 

* LEMONADE, like JeUy—Pwo 
two Seville oranges and six lemons this, 
and steep them four boi|p in a quarts * 
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bot water, Boi] %}( ]b. of laaf sugar ia. 
three piOia of water, and skim it. Add 
the two lit^ors to the juice ^^f Chinfl 
oranges^ and twelve lemons' stir the 
whole wdh and run it through a jeliy- 
bag till clear, Then add a little ornnge- 
water, if yon like the flavour, and if 
wanted, more sugar. It will keep well 
if corked. 

Any of the above may br made 
EFi-KRyEsciNG by taking nearly half a 
tumbler of water, and di^olviog irii it 30 

ol carbonate of aoda, and miting 
with it the same quantity of lemonade. 

LEMONADE POWDERS.— 
Citric acid t oz, ; carbonade of $oda. 
tH oz.\ 4 ozs. of powdered sugar. 
This fine diy lemonade will keep well. 
Powdered ginger* mitmcg, or cinnamon 
may be added, ad Put as 

much as you like into cold water. 

LEMONADE, Superior. —Pare 
as many letnc^n^ as you are likely to 
want ] on the peels pour hot water, but 
more juice will be necessary than you 
need use the peels for. While infusing* 
boil sugar and water to a good syrup 
with the white of an egg whipt up; 
when it boils, pour a little cold water 
into it; set it on again, and when it 
boils up take off, nndsettle. Skim, and 
pour it clear from the scdtincnt to the 
mfu&ion, and the lemon juice, stir and 
taste it, and add as much more water as 
will make a very rich lemonade. V/et 
a jeUy*bag, and squeeze it dry, then 

Strain the liquor* winch will be uncotti- 
mpnly fine. 

LENITIVE ELECTUARY. 

—Senna, hnely powdered, S oes. ; pow¬ 
dered coriander seed, 4 ois,; tamarinds 
and prunes, of each* 1 lb; figa, j lb; 
mix the pulps and powders together, 
and with simple syrup* make into ati 
electuary. A teaspoon fuJ to be taken 
two or three times a day. It is an 
agreeable laxative for children, females, 
and delicate persons.—IfalittJesulphuT 
be added, vt will be a sovereign remedy 
for PILfcS, 

‘ lent POTATOES,-^Beat 4 
015 . of almonds, and 3 ozs, of the bitter; 
blanch, and add a mtle oonge flower 
water; butter, B tp,; 4 c^gs w|U 
beaten and stntided^ half a glass of 
raisin wfne, and sugar to taste; bent all 
till very tmooiii* asfl gtate in 3 nice 


I biscuits, (5avoy4 ^ake into balls 
with ft Uttie flour* the sSic of achesinutT* 
throw them into a. stewpan of lard, and 
boil them in it to a yellow brown; ' 
drain ; serve with sweet sauce, 

LIGHTNING STROKE* — 
Dash cold water over tlic head and face* 
apply fretion to the spine with strong 
timmedt* and mustard poultices to the 
feeu 

LIME LINIMENT*—Linseed 
or Common olive oil and Ijme^WAter* 
equal ports, to lie vidl shaken before 
using* IS goD^l fur scrofulous or other 
sores, and still more for bums and 
scakis 

LIME WATER.—Putunslakcd 
lime into a tub; cover it with pure 
water; stir often for one day; 4 hca 
strain off the water* and keep for use. 

It is an anii'^ckl mnic, kills worms, and 
frees the bowels from slimy and morbific 
matter. It promotes digestion; it is 
valuable In looseness, scrofula, diabetes* 
and whites. Mixed wiili n decoetion of 
Peruvian h.irk, it wonderfully strength* 
CCS the dcbiliutcd, and those threaten* 
,ed with ainopliy. 

LINEAL MEASURE. 

12 Incbesi make . t % Koot. 

3 Ffecft. or 3&dnchei ... i Yard* 

2 Yards, or six feet ... i Fathom. 

Yards* or i6| feet .,. i Rod, Pole 
or Perch. 

LINEN, to Prescrve.'-^Secoro 
it from damp when you put it by ; aud 
aJ 4 o front insects by ptntiug amongst it 
bags of lavender, roses* ihytnc. Cedar 

sltftvingSi Sic, 

LINIMENT, for Bums* — 

Take equal parts of Ftorence oil* or 
fflah drawn linseed oil and lime water; 
shake them well togetheriu a wide bottle, 
so as to form a linimcniP This is found 
to be art excer^dingly proper application * 
for recent scalds or bums. It mny 
cither be spread upon a cloth, or the 
parts aifectvd may he anointed with it 
twice or tbnee a day. 

LINIMENT, fot Dircftses cf 
th« Throat and TonBili. —Castile 
soap, oil of sassafras* camphor, spirits 
of hartshorn, of eacb, i oz. Add cay- 
eufte jiiepper, a drachma; laudanum* % 
oz.; spirit of wine, ^ oi* 

LINIMENT VOLATILE^*^ 
Spirit of hartsbom, i 04,; olive'^olL 

/ * 
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oz.*, c&yenne p«ppfr, 3 drs, ; liu- 
diinum, 3 ditchmi; a table^popnful of 
salt> and two of brandy. Sh^e woH In 
* a boit^c. R,ub the affeojcd part with It, 
apDly afterwards a rag samratijd with it. 
It removes pains and swellings. It is a 
magic rfitnedy. 

LINIMENT, Whit«!.-^i5 is 
made in ihe same manner as Uie'whitc 
ointment, two-thti^s of the wax being 
left out. This liniment may be applied 
in excoriation, where, on account of the 
largeness of the surlnce, the ointments 
with lead or calomel might be improper, 

LINSEED, Infusion of.—Take 
of linseed, two spoonfuls: liquoijce 
root sliced, half an ounce; bqihng 
water* three pints. Infuse by the Ore 
For some hours, and then strain off die 
liquor. 

If an ounce of the leaves of coltsfoot 
be added td the ingredients, it will then 
be the Pt€ti>rat infusrion,. Both are 
emollient mucilaginous liquors, and may 
be ta):en with advantage as ordinary 
drink, in difficulty of makhig.watET, and 
in couglis and j;)ther compLaints of tlie 
breast. 

LINSEED TEA*-Lin!jed, i 

table-spoonful; liquorice rotil, ^ or.; 
coltsfoot leaves* i ot, ; boiling water, 3 
pints. Infuse 3 hours, Mid strain. 
Add sugar, and a little lemon Juice. 
Good for coughs, unnairy disease, &c. 

LIP SALVE, Red.—Olive oil* 
4 OZ5. ; Alkanet root, t oz. Macerate 
Vi iili heat until the oil is well coloured ; 

X then add Spermaceti* ot ; wliilc wax, 
a ors. ; prepared sncl, 3 ozs., and a 
•little sugar. When nearly cold* stir in 
orange flovfer water^ 51 ot. ; oil of 
lavender, drachm; otto of roses, ^ 
or 3 drops. 

LIP SALT 4 E, White.-Eoa a 
iittle veal suet ip lalt and waters; j^kim 
off the fat; mix it with i of white 
w'ax, and }f 01. of spermaceti; add 3 
ois. of olive oil; mdt* and when cool 
add a few drops of bergamot, or otto of 
"roses. The colour of lips may be deep* 
cQcd by disfolving in the mouth a cay* 
enne loienge occasionally, 

LIPS, Chapped*«^See page 117* 

LIQUID BLACKING. - 

Weak vinegar, 1 quart; ivory black and 
treacle, each 6 Ofs,; vitriolio acid* and 
spcnnajceti, (or olive oil} tMh ot. 


Mix the add and oil first, then add the 
other Ingredients* If It does^ot dry 
quick enough on the leather* add a 
Little mare vitriol gradually till it ddea 
□uick enoi^h. If you add too much 
the mixture will give a brawn colour* 
—This* is a celebrated blacking. 

LIQUID JAPAN BLACK¬ 
ING.—very blacki 4 ozs.; coarse 
sugar, 2 ozs.; sulphuric acid* x oz. ; 
muriatic acid, i oz. ; sweet oH, and 
lemon acid, of each a table-spoonful, 
and a pint of vinegar* First mix the 
ivory black and sweet oil; then the 
lemon and sugar with a Uttle vinegar; 
then add the acids^ and mix welF to.^ 
geiher* 

LIQUID BLUE,=DUsolve ex¬ 
tract of Jndigo in M’ann water, 

LIQUID CHERRIES,—Cher¬ 
ries* 1 Tb., to ^ lb. of £ne sugar, *Th# 
cherries must be fine and ripe ; cut the 
rails about half; put them into the 
sugar, and simmer five mmntes; stand 
till next day; then add H lb. of sugar 
to each pound of cherries, prepared at 
the first, and a little syrups or jelly. Of 
red currants, or rasps. Simmer to¬ 
gether till the svrup is glutinous* 

LIQUID fcLUE.—Besl giiie, t 
Lb.; dry white lead, 4 ozs. ; soft water* 

1 quart: alcohol, 4 ozs. Stir together 
when dissolved, and bottle while hot. 

LIQUORICE PIPES, —Dis¬ 
solve gum arable in water with Spauish 
liquorice, and with the addition of sugar 
make into a paste. Drop, and dry 
them in a slow oven, 

LIVER COMPLAINT;:^Take 
4 lbs, of dandelion roots, bruise and 
pre&s out the juice; itm it through a 
muslin bag. nnd botde it. Take 2 utble 
spoonfuls three or four times a day. 

Drink occasionally the following de* 
coction :—Take ihc bruisud roots above 
mentioned, a small handful of agrimony, 
and two ounces of -burdock root, 10 
three quarts of water*^boilto two quarts. 
Of this take four half-pints a day. 

LIVER* Inflammation 
This disease generally begins with a 
sense of ^^ht, ot pain in the rig^ 
side* about the false ribs. The pom 
often extends tp the top of the right 
Shoulder* The stORiach and bowels arv ' 
disordered; the appetite is impaJredl 
the patient has siduieu^aAoi vomiti. 
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btlioud malter ; there is a cou^h;^ 
oppi^shij^ bmthti)g» a dimctiJ ty of 
l 3 fio^ on ihc right side; costiveoesaT 
emadatioTi, debility, hard and frequent 
pulse, and a sallow' complexion. 

The office of the liver js to secrete the 
bile, the origin of which h the 

darit venous blood, pasiiing through the 
liver on its way back to the heart, is 
there divested of its noxious matter* con¬ 
sisting largely of cavbou* and so made 
5t for reenterijig into the arterial eir-^ 
culation, * A portion of the matter so 
separated from the blood is the 
which is discharged into the duodenum, 
and there mixes with the digested food, 
and perfarms the important office of 
fitting it for absorption into the system^ 
like, bile thus mixed with the elernents 
of nutritioti is also absorbed* and it is 
probable, that it is adapted and d^igntsd 
to support the processes of respiratofy 
coml^istion. h is the bile that gives the 
colour to the foeces. which indicate a 
healthy flow of the bile when they art of 
the colour of rhubarb. When, owing to 
some functional derangement, the bile 
mixes with the blood in its clrciitation, 
it is indicated by yellowness of com -1 
plexion, in jaundice, and by the symp¬ 
toms previously described. 

The healthy flow of bile is interrupted 
frequently by high living, obstructed 
perspiratiorr, the drinking of wines* mall 
Liquors, and especially ardent spirits, 
and dram drinkirig. 

' Dr. Qraham judiciously observes ,— 
—the term Uvtr complaint ys^ now far 
too indUerttn inately u^. 11 is ^[iropfT- 
ly applied to designate disease in the 
t^ture of the liver r but the majority of 
the maladies called by that name are in 
reality severe disorders of the digestive 
canal* that is, chronic olTection of the 
stomach and intestines*'' 

The symptoms which indicate affec* 
tions of the liver* are increasing debility 
and etnaciation, the pain and uneasiness 
&t the right side extending to the 
shoulder, ilo&s of appetite, full and hard 
ptlse, &c, BiTi in digestive disease, the 
to^ of flesh is not so great, the hreath* 
lug is not so laborious, and the pain is 
moire in the r^ion of the stofnach* 
Treatment*—The first thing to do 
ts to lesien tbe undue oetermi nation of 
blood to the part by equalling its dr- 
culation, snc^iestorii^ the proper secre¬ 


tions, This will be effected by moder¬ 
ating the diet, living low* uvoidiug all 
stimulants* condiments, ftc.. Give tha 
Vapour Bsthy apd the Sudpr^c Aw- ■ 
dcTf, to promote copioua penpinitJon, 
take gentle nperients ; as senna, man^^a, 
cream of tartar, and fennel seed* The 
bowels should b« moved at least once a 
day, v^ll vii>itni purgatives are to be 
Avoided *t thev must In weak 

const iiutLons, a decoction of tamarinds, 
sweetened with manna, often answers 
the purpose; but if not sufficiently 
strong add a liule Benna* Mild laxative 
injectioas occasionally are of great 
service. 

IT there should be vomiting, mix 
super carbonate of potash, % drachm, 
with half a pint of peppermint water; 
and take a tablespoonhil whenever the 
vomiting returns. If the pain is severe, 
foment the side with a hoi decoction of 
bitter herbs, as hops* &c. ; or the Ano¬ 
dyne F&mentGtion ; or apply the Siimu- 
lating Lim'mtnL A po-ultice made of 
bran* or oatmeal» With a little mustard 
and cayenne pepper, and mixed with 
vinegar* and formed into aj:>laster or 
poultice, will be found to be invaluable. 

mustard plaster is also applicable, 
and answers bolter than a blister plaster, 
though it may be applieddf the pair, be 
obstinate; give also ten grains of the 
Diaphoretic Pewdert^ for they allay 
pain, and promote sleep. If lii« sick¬ 
ness and imuition of tbe stomach con¬ 
tinue, give an emetic, and repeat every 
day, if necessary. 

Medicines which promote the secre¬ 
tion of iiriTie have a very good eflhctg, 
here, (^ice Dturetie Dr^^s^ &c*l Or, 
take }i dr. of purified nitre; or a tea- 
^onful of sweet spirits of nitre in 
gniel or balm tea three or four times a 
day. Continue this tfeatinent till tlie 
symptoms are subdued* * 

Chronic disease of the liver arises 
chiefly from the induration and torpidity 
of the liver; therefore the object must 
be to correct the disordered state of thci 
stomach, and bowds,' and *0 give tone 
and activity to the liver. This may be 
effected by tbe Vorpour Bath^ Emetks^ 
and spotting thel^y with the^/fiwvf^ 
ating lAnimcni; by the use of tbe lAver 
PitL, or Dyspeptic PiUy Ac., which see. 
Apfflj to ^e pajjifbl tbe Irritating 
Flositr. 
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LIVER PILB*—One oudc« each 
of powdered blood*root, powdered man* 
and* extract of dandelion, to 
v^hich add a drachnu of powdered senn& 
Add a few drops ol oil of spAntiint, or 
peppenniint, and form into p^lU, Take 
[wo or three night and moming. This 
pill is a sffi^ertfgn nmtdy for infiEunma* 
tlon of the liver, and for jaundi(^. 

LIXIVIUM, of Pearl-asAes*— 
Steep or. of pearl-ashes in clear water 
^ hours. Then strain off the water, 
T^is infusion is very tiseful in many 
colours, especially Brazil wood, which 
it will render beautiful m lustre, 

LOBELI A.'>An Anierican plant,* 
containing most valuable medical pro¬ 
perties, It was first used with great 
advantaA as an emetic, by the Ameri- 
<^n Indians, and was brought into 
notoriety by Dr, Samuel Thompson. 
It is emetic and stimulating, and Dr. 
Beech says* "from its action On the 
great sympathetic ntrvCt its effect is felt 
throughout the whole system. Il cJe- 
erts a peculiar action upon the trachea 
and bronchial vessels,. eicpeUing all cob 
lected mucus." Il must therefore be 
very valoable in astiiina, croup, hooping 
cough, and consumption. The ^atest 
benefit from it has D*en found in dys¬ 
pepsia, coughs, asthma, liver complaints* 
«c. ItJias relieved asthmatic subjects 
when on the point of suffocation by 
eccutnulated phlegm, cough* &c. Also 
in pneumonia of infants. 

It is also a valuable sudorific; k 
relaxes the constricted pores of the skin, 
and promotes free perspiration. The 
leaves, seeds, and seed*vcssels may be 

* given in powder* and tincture. Dose of 
3]C powder* from a drachm, or a sinall 
leaspooQful; of the tincture* a te^ 
spocnfijih 

LOBELIA, Eineti£*-^'Take 
lobelia powder* x ounce; boiling water, 

I pint; mix* and make an infusion. 
Dose ; A fluid ounce to be taken every 
half hour, until vomiting ensues. 

* LOBELIA POULTICE*- 

Linseed mq|l, Sf oi.; -slippery elm* i 
oz,; powdmd lobelia, i K oa.: ginger, 
1 OL ; whiskey sufficient to make it. 
Good for all inflamed peuts* as the side 
in pleitrlay, liver compl^nt* Theumatism* 

L^KLIA TINCTURE*- 

Put 1 os, of the powdered plant to x 


quart of whiskey. Infuse 7 days. DoEe* 
a tenspoonful ifrhea the cough i^roubje- 
some. The dncLore caa now m bou^t 
at most Herbal Stores, See ^ge 3^. 

LOBELIA, Acid Tloctute of. 
^Lobelia herb, t ol ; eayeiupe* a dis .; 
vinegar, half a pint. Boil the -vinegar* 
and put all into a bottle, cork well for 7 
or 8 days. Dose for a cough, half a 
teaspoon fol in any plesksant vehicle* 
Rep^t when the cough is troubJesodw, 

It will require a larger dose for asthma'' 
or croup, 

LOBELIA WATER*—LobeMa 
kaves^ and capsules, or powder t ox.*; 
boiling M^ater ^ ^nt; brandy ^ pint 
Infqse a week.—Good for sore and in^ 
flamed eyes, erysipelas* ringworm, &c. > 
LOBSTERS, Butter%d*^Pick 
the meat out* cut it, and warm with A 
little weak brown gravy, nutmeg* salt* 
pepper, and butter with a ifttk flour* 

][ done white, a little white gravy and 
cream. 

LOBSTER, Curry of.Take 

them from the atielli, and lay into a 
pan, with a small piece of made, three 
or four spoonfuls ot veal gmvy* and four 
of erram ; mb smooth o>ne or two tea* 
spoonfuls of curry-powder* a teaspoon* 
ful of flour, and an ounce of butter: 
simmer aa hour; squeeze hblf a Lemon 
Lb. and add salt 

LOBSTER, to Pot*—Half boil 
them, pick out the meat, cut It into 
small bits and se.ison with mace, white 
pepper, nutmeg, and salt; pfbss close 
into a pot, and cover with butter* 
bake half an hour; put the spawn 
in. When cold, take the lobfter out,' 
and put it Into the pots with a Utile of 
the butter. Beat other butter in a mof-' 
tor with some of the spawn; then mix 
that coloured butter with os nfhch as 
will be sufficient td cover tbe pots, and 
strain it Cayenne rrmy^be add^* if 
approved.''^!, take out the meat ai 
whole 05 you can; split the tall and 
remove the gut; If the Inside be not 
watery odd that. Season «qth mace, 
nutmeg, white pepper, salt* and4 clove 
or two la the finest powder. Lay a litlie 
fine butter at the bottom of a pan, and 
the lobster smooth over it, with bay* 
leaves between; cover li with batto-, 
and bake gently. When done, pour the 
whole on the boucni of a sieve; nod 
with a fork lay the pieces into potthtg- 

t T 
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pots, soinc of earh sort, with the sen- 
ionifitf ;^joiEt it. cold, pottr 

ciarificd muter over, but not hot. ll 
Will be good next day ; or if sea' 

sonedp ^id ihit^kly covered with butter^ 
will keep $0(ne lime. 

Potted lobitcr may be used col dp or 
u a fricassee, with a creant-$aycc: it 
then looks very nicely, nnd cats excel¬ 
lently, especially if tlicre is spawn. 

LOBSTER, to Roast.—When 
you have half boiled the lobster, take it 
out of the water, and white hot, rub it 
with butter, and lay it Ijcforc the fire, 
BAstc it with butler lilJ it bas a^bne 
froth* 

lobster sauce*^C tik a 
lobster into pieces, the siec of a dice; 
pound-the spawn, a Uule butler, nnd 4 
anchovies in a moruir, and nil) tlicm 
through sieve; pul the cut loljster 

into a stewpan with half a pint of gravy, 
and a bit of butter rolh-d itt flour; set 
over a slaw ftre. and stir titl it bolls ; if 
not thids enough, add a hiile dour and 
w’ater, and boil again ; put die spawn in 
aiid siipincr it: if tlie spawn bods^ it 
may spoil the colour of the sauce. Add 
a Ijttic lemon pickle. 

LOCKED JAW, Tctaims.— 
A disease in which the tnuseles of the 
body are in a stare of rigidity, with oc-"! 
castonaL spasms, and excruciating pam. 
The cause of this disease is injury done 
to the extremities of the nerves, punc¬ 
tured or lacerated wounds of the hands 
pr feel. sUrgical operations, or tlie use 
of barcotic poisons. 

The nmscles of llie low^er jaw become 
hard anacontracted, the moulli is closed 
and the patient ennnot open it; iience 
tlTe name ylmif* I’he ligidlly ex¬ 
tends to the tongue and throat, causing 
great diTlicuEly in swaliow'ing. Somr- 
times nearly the whold body is nffected 
with the spasrfJs, 'J'here is const ne t ion 
of the breast, severe spasruodic pain in 
ihe stomach, shooting 10 the spine; the 
face is hideously distorted, and the 
breathing yery laborious. It is a danger¬ 
ous disease, and requires prompt skilful 
attention. 

, Treatment.—When the disease is 
caused by wounds, they should be clean¬ 
ed, aild the iudammaiiun subdued as 
soon as possible* If possible fornent or 
eieam over with hitter herbs, and steep 
tn hot soap water semral times a day* 


Then apply a poiiltkc of slippery elrn 
mixed w'itli ky or milk* Rud put 00 
warrtff Promote perspimtioft by means 
pi the vapour bath, or place hot bricks 
whipped m vinegar cloths to if!e feet 
and Sides. Kopc^\l if needful. Potir 
Into the maiith a tcrLS}iaouful df tKc 
Aniispasmodic Tincture every 10 min- 
iite,suulil the iruscleis of the jaws reUuE 
to enable the patient to swallow. Give 
a tea made of balm and cainep. These 
means have often brcii Lffecttia]. Add 
moro cayenne to the Antispasmodic 
'rinciure if the rigidity does not give 
w,ty. An aperient or injeciicn will also 
he nl^c^;ssrt^y* 'T he latter may embrace 
a strung decoct]uu of lobelia, milk, 
treacle, sweet oih and a little Antispas- 
niodsc Tincture, ♦ 

LOGWOOD, an Antiseptic,—' 
Dr. UcMnartis* in a pxper to the Acade¬ 
my of iScicnees. announces tliat Cain- 
Lflgrcvoi/ fEluenialoxylum Cam- 
pcaci'iianund possesses the same valuable 
quality* and in a much higher degree, 
liiivn coal tar .siitl pkistei", or crcnsoie, 
\Uiicli have hilherlt) liocn esteemed aa 
tlie best antiseptic:. The fact was dis- 
ifoverod by accident. Dr. l^smarda 
bad several cancerous patients under his 
care, .all prcscnliiig large ulceroui sores, 
mulling a moM nausoou'? An 

itiiigciu being considered cxjicdicnt, a 
pom a turn composed of equal parts of 
t vtmcr uF logwomi and liogs l.ird, was 
applied to tliose sores, wliermjHjn, to 
die Doctor’s ^^n-pjise^ the factor rlimp- 
pi-ared ccinplcidy, and the cmissiou of 
pus was ccni'tidcrably attenuated. To 
complete the evidence, lie sii;s]naidcd 
the use of tltc pomatum for a fesv hours 
only, when the oltcTisivc emanations im- 
i^^cJiaidy rrcoinnicncrd. and the puni- 
lent secretion became ngnin abundant, 
Logw'DCHl causes gangrene to disappear 
os jf by enchantment, esijeaally that of, 
hospitals, ] it ha,s also found it elhcad* 
oui in preventing or stopping erysipelas, 
which olicn occurs after amputation, or 
the lanicLion of other w'cun^, and is a. 
source-of constant arudeiy to the sur* *- 
gcoa. It entirely removes tlSe putridity 
qf ulcerous cancers, emitting cWmeter- 
istic effluvia, and in short, of the mo&t 
{(□eiid sores. This substance nUo pon- 
senses die advantage of being capable of 
mixture with hoemostatic m^tcities, 
(deigned to arrest spitting of blood, 
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- &c.*J such fis ergotioe, perchloride 
iron, pcTfulphate of iron, ; it may 
^Iso as a powder and n lotion, 

Tho^tract of logwood, wbich ii moth 
used id dyelogp and is vier/ cheap* is 
Jbnly soluol* iti warm water* — See 
XodirtSff/i'^s //trSal, 

LOOKING-GLASSES, to 
Silver* —Take a sheet of tiafoi], and 
spread it upon a table, than rub mercury 
upon it with a hare's foot till tine a metals 
ineorpocate. Lay the plate of fflais u| 3 - ' 
on it* and load it with weights', whicli ■ 
will have the effect of prtAsmj; out ilie i 
excess of mercury that was aiiplted to ! 
the tin-foil. In a few hourd the tin-foil i 
will adhere to the glass and convert it | 
into a mirror* About 2 ozsrjof mercury | 
are sumcient for covering ^ square feet 
of glass. 

LOOKIKG-GLAS&ES, to 
Clean,-^Sweep aw^ay the dirt with a 
soft brush, or silk handkerchief* Then 
sponge with a little spirit of wine, or gin 
and water, to remove all dust. Then 
dust with the finest wilting, or powder- 
blue. Then TUb it quickly off with a 
doth* »nd polish h^htly with a silk 
handiterchlef. The gilt frame may Ife 
deansd with a little cotton wool. 

LOTION VALUABLE*- 

Cnmphor. 5 di^., cut into small ])ieces, 
and dissolve in half a pint of spirits of 
wine in a.closely corked bottle ; when 
fully dissolved* add half a pint of o^galb 
and 60 drops of laudAnum^ Shake it 
well, and bottle for iiie.—This has bqeq 
A patent medicine, and is very cflTbici- 
' ous in tliG cure of fresh wounds, cuts, 
bruises, swellings, sores* and inflamed 
and pained parts. 

LOZENGES*™Boil 3 lbs* of r^w 
sugar in 1 pint of water, for i hour, over 
a slow fire ; when boiled enough, it will 
snap like glass, by trying it in cold 
water, tlien pour it on your stone. 
When cold* make it into rolls, and cut 
it with scissors into small L^pips, make 
them round and stamp, them with a 
figure. 


der, H OE. Make them Into a pasts 
with mucilage, and add a dr^ of ncfolL 

LUMBAGO*— It apectei of 

chronic rheumatisn)* which affects the 
muscles of the lower part of the back, 
causing great pain and stiffness. The 
patieiit can scarcely stir without liaving 
the moat piercing pain. It may be con¬ 
fined to one side, or affect the loins gen¬ 
erally. Its attacks are genenUIy sudden* 
immediately ufter or in stooping, or 
rising from bed. Lumbago is connected 
with derangement of the stomach* of the 
bowels, and of the kidneys* 

Treatment.—Tal«, gentle aperi¬ 
ents of Senna and'Kpsom ^Its, wjth a 
Iritle ginger* Ddnk fredy of balm tea 
and other rUUientS. Great and some- 
limes immediate relief has been obtamed 
by die Compound Colocynth Pill* coip- 
bincd with Lbo Blue Fill. Eidernal ap- 
plications are useful* Dtp a fUnoel iu 
hot water and apply to the affected part 
frequently. Or dtf) a fiannd iij hot wa¬ 
ter, and sprinkle with spirits of turpen¬ 
tine. and apply to the part as long as it 
can be endured. Or apply the Htimu- 
latjng liniment. The tincture of tico- 
nite an excellent nibefadeni: also the 
soup and opium hniment, with a few 
drops of spirits of turpentine. The dia^ 
f>boretic powders are very usefuL If the 
mine be deficient and high coloured* 
give to or 13 grains of carbonate of pot- 
assa with a teaspoonfulof sweet nitre in 
a wine-glassful of water twice a day* 

Lumbago and Sciatica^ Rem* 
edy for.—Rectilierl oil of turpen¬ 
tine, 35 drops \ vitriolic ether* i scmple* 
mudkgr of gum atabic* 3 drs. ; synip 
of jioppiiA. 1 dr, ; rose-water* I3i Oz* i 
make into a draught j take at bed time, 

LUNCHEON CAKE*--3?loui‘, 
a lbs. ; sugar, lb* ; currants* % lb. ; 
butter* 3 (£ lb, beaten very fine; a few 
caraway seeds; nutmeg grated ; milk, 
j pint; 4 a teaspoonfuL of carbonate 
of soda; 3 or 4 eggs* Stir all together, ■ 
beat them ten minutes* an^ bake in « * 
tin. 


(ir Drc^ialiUfeoilof^pc™ LUNGS, inflammation of*— 

to the sugar when and poured sometimes this disease affects one lobe 

upon the itone; it will give it a strong, of the lQnE$,«id sometimes both* Males 
taste and smell of p^permiot, ^ subject tq it than femoki* 

LOZ EN GJETS for Foetid Frequent colds, wet feet, intecoperaoct* 
Breath. —Gum kino, | oz*;; catechu, , over ezertion, and natvn] debility of Ibv,' 
I 0^ ; white augar* 3 oa* \ orris pow- lungs induces tMs cocDpl|[lnu 





LTJN 


244 


MAC 


It b^ns. with cold shiver-' 

jngs, follo^d by nat fever^ dtiU pains in 
the chet or side, cough, and vciy labori¬ 
ous breathing, the pulse Is ^11 and 
quick, the bowels arc often constipated, 
the wine deficient, tbe skin dry and 
burning, the expeetomtlon scant/, but 
is gradually increasing^ and* sometimes 
it contains blood. U is a very danger¬ 
ous disease may proceed with '^uch 
violence ^ to cause an eiTusion of blood 
or lymph into the teTiure of the lungs, 
as to cause suffocation. 

Treatment,—Avoid bleediog by 
the lancet, Dr*Beach says, "All the 
blood in the body must pass through 
the Umgs, after reaching the heart* be¬ 
fore it can be again circulated ; but In 
this disease, they are unable to perform 
this double duty from the great amount 
which has been distributed to them. As 
these organs have become unduly load¬ 
ed; impeding respiration, &c., the ob¬ 
vious indication is--in stead of abstract¬ 
ing, or rather attempting it—to retum 
it to its original channels, and thus re¬ 
move the burden under which they la¬ 
bour* Bleeding will not affect this, but, 
on the contrary* it will so weaken or 
paralyse the heart, which is labouring to 
accomplish this object* that prostration, 
and often deaths are the consequences." 

Give sudorific medicines to produce 
free and copious perspiTation ; and for 
this purpose give a va^ar iatk, using 
an infusion of biptcr nerbs, as hops, 
camomile flowers, pennyroyal, tanty, 

' catnep; add vinegar; cover, and infuse 
a or 3 hours. It should be repeated. 
If the patient cannot bear the fatigue of 
the bath, place hot brickst or bottles, to 
the sides and feet, Give also Sudcnjic 
Pimrderj, which see, until the breathing 
is relieved and free perspiration induced, 
As soon as the patient is relieved, the 
bowels must be reflated by giving a 
gentle purge* and also an emetic, reprat 
if necessary ; continue the sudorific 
powders t a$ these means are calculated 
to unload ihe chest, and return the 
blood to‘its former state', Injections, 
where tbe fCEces are hard, and tbe boweU 
lethargic, are of great Importance, and 
ihould be given occ^ionally. If the 
cough is troublesome, give some 'of the 
Cm^A or the Expectorant 

Syrvpi or Cn^A Pilism The inhalation 
of the iteam o^^tter herbs whik infus¬ 


ing in boiling water serves to decrease 
the tightness of the lungs* and* to pro¬ 
mote expectomtion. This should be 
repeated s^eral times a day* # 

Should there be much irritation* or 
spasmodic affbclion, use Palnionar/ 
byrt/p. Bathe the feet occaaionRlly in 
warm water* Aluqilaginous druiks 
should be mken* as linset^, with a little 
lemon j nice* An infu siou of horehou n d, 
boneset, catnep, with stlppery dm, 
sweetened with the finest sugar, or 
sugar-candy, b a very proper drink* 
Great attention must be paid to diet; it 
should be simple and easy of digestion; 
as arrow-root, sago^ beef-lea, without or 
with a little salt* When the inflamma- 
tJon b subdued* and the tongue is 
clean, give' tonics* or me Composition 
Powder* 

M 

MACARONI, Dressed 'Sweet. 

—Boil a ots, m a pint of milk, wjih a 
bit of lemon peel, and a good bit of 
cinnamon* till the pipes are swelled to 
their utmost sitie without breaking. 
Lay them on a custard -dish, and pour 
a custard over them hot Serve cold* 
'^MACARONI, as Usually 
Served.-^Boil it in milk, or ii*wtak 
veal broth, flavoured with salt When 
tender* put It into a. dish without the 
liquor, With bits of butter and grated 
cheese, and over the top gvatc more* 
and a little more butter. IhiT the dish 
mtg a Dutch oven a. quarter of an hour* 
and do not let the top become hard* 

MACARONI, — Wash U weU, 
and simmer in half milk, and half broth, 
of veal or mutton* till it Is tender. To 
a spoonful of this liquor, put the yolk 
ofpiii egg beaten in u spoonful of crcsiin; 
just m^e it hot to thkken, but not boil: 
put it over the macarpni, and then grate 
fine old chccsc aJJ over, and hits of 
butter. Brown. 

Macaroni.—Wash tbe macaroni^ 
then Biiumtr it in a little broth, with a 
little pounded- mace and boJl When 
quite tendeT, take it oOt of the liquor* 
lay it in a dish, grate a. good deal of 
citeese over, then cover that with bread 
\ grated fine, Warm some butter with¬ 
out oiling, and pour It from a boat 
through a little eartheu colander over 
tbe crumbfi; put tbe dish in a Dutch 
oven, to roast tbe cheese, and brown 
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the bread of a £te colour. The bread 
shotlld IjfR ID separated crumbs iiod 
look light. 

fiJACARONI DROPS,—Pound 
some sweet almonds very fine^ and a 
/few bitter ones with them ; add pound-' 
ed sugar, and a few droi^ of orange 
flower-water* while pounding, to pre¬ 
vent ojliness \ when done, /nix with 
them thdr weight of sugar, and some 
whites of eggs, beaten four to each lb, 
of almonds and sugars work weU to¬ 
gether; drop it upon white papeniu 
small nuts* and hake in a. gentle oven a 
jAtfrr time. 

MACARONI PUDDING,— 

Simmer 2 ozs* of the pipe sort in a pint 
of milk, and a hit of Jemon and dnna- 
nion, till tender; put it into a dish* 
with milk* two or three eggs, only one 
while, sugar, nutmeg, a spounml of 
peach-water, and half a glass of raisin- 
wine. Bake with a paste round the 
edges. 

A layer of orange marmalade, or 
rasptxirry jam, in a macaroni pudding* 
for change, is a great improvement; in 
which case omit the almond-water, or 
ratafia, with which you woulc otherw^ 
flavour it, 

MACARONI SOUP,-Boil i 
lb. of the best macaroni In a quart of 
good stock till tender; lake om half, 
and put it into another stew-pot. To 
the remainder add more stock, and boil 
it till you can pulp all the macaronii 
through a flue sieve* To these two 
liquors put a pint or more of cream 
boiling hot* ^he macaroni that was fiist 
taken out, and half a pound of grated 
Parmesan cheese; make hot but do noi 
boil. Serve with (he crust of a French 
roll cut into bits the size of a shiJhn|, or 
with nice crisp biscuits. 

MACAROONS, to Make. — 

Blanch 4 ots. of almonds, and pound 
with four spoonfuls of orange flower- 
water ; whisk the whites of four eggs to 
a froth, then mix it^attd t Jb. of sugar, 
sifted with the almonds to a paste; and 
laying a%hcet of wafer-pnper on a tin, 
pfut it on in diflerent little cakes* the 
shape of macaroons. 

MACAROON PIE, Raised,^ 
Raise, ornament, and bake a crust; 
have ready some hot macaroons, stewed* 
luid a white fricassee of ebideens, b 


serrate stew«am, and put ^eni alter¬ 
nately on the hre ; strew gmnd PlimH- 
son cheese over it; put a slip of paper 
round the edge of the pie to preyeut 
its buniiug. Brawn the cheese, and 
serve it* 

MACASSAR OIL, to Make. 
—Take 3 quarts of olive oil^ half a pint 
of spirits of wine, 3 ozs, of cinnamoiL 
powder, s ozs. of bergamot; put it inio 
a large pipkin, and give it a good heat ; 
tnke off tliB Are, and add K oz. of alka- 
net-root, and keep it closdy covered for 
several hours. Filter through blalting 
paper. * 

MACKEREL, to BoH.—Rub 
them with' vinegar; when the water 
boils, put them in with a little salt, and 
boil geiuly 15 [ftinutes. Serve with 
fennel and ])ars1ey chapped, boiled, 
and put jnto melted butter, and goose- 
berry sauce. 

MACKEREL, to Boil Whole- 
Wash them clean, cut off tbdr heads, 
and pull cut their rces at the neck end. 
Boil them in a little water; bruise them 
whh a spoon, beat up the yolk of an 
egg, a little nutmeg, a little lemon-ped 
cut ftne, some thyme, seme parsley 
billed apd chopped fine, a little salt 
and pep|)er, and a few crumbs of bread. 
Mix well together* flU the dish with 
them. Flour well* and broil, Serve 
with butter, ketchup, and walnut piddes*. 

MACKEREL, to Collar*—Gat 
and £Ut the maekerel down the belly; 
cut off the head; take out the bones ; 
lay it on its bock; season with macc, 
nutnipg, pepper, salt* and a handful of 
parsley shred fine; strew it over them; 
roll tight, tie them sepoiiatdy in 
cloths; boil twenty minutes m vine^, 
salt and water; takeout; put tliem into 
a pot: pour the liquor upon them ; or 
the clotn will stick to the fish; when 
cold take the doth oW ; add a little more 
vinegar to the pickle; keep them for 
use. When sent to the table, garnish 
with feiind and parsley* ajid put some 
of the liquor tinder them. * 

MACKEREL*to Pickl*,-Take 
six large mackerels, and cut them into 
lound pieces. Take i oe* of beaten 
pepper* three nutmegs, a little mace* 
and a ^ndful of salt; mix the salt aud 
beaten spice together* Main two of 
ihree Yiom In each pie^, and thmst the 
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seasoning in (he holes m each piece, 
rub the piKi$s all over with the season¬ 
ing ; fry iVetB brown in oil or butter^ 
and let them cool ; put them into vine¬ 
gar, and cover them with oil. They 
are fine eating. 

MACKEREL, to Pot.—Clean, 
season, and bake them in a pan with 
fipjce, hay leaves, and some butter. 
When coldj take out the bones ; in pots 
lay them very close, and cover them 

with clarified butler.-They may be 

potted like lobsters. See p. 24T, 

MACKEREL, Soused —Put 
together heads and tail^ in an earthen 
dish or pan. Seasoii with chopped 
onions, black pepper, a pincirof allspice, 
and salt; add vinegar and walcr^equally 
to cover the fish, in the ovcii,^— 

Herrings, sprats, or any otlier cheap 
hsht ate done in the same manner, 
MAGENTA DYE.—This splen¬ 
did colouring matter may be bought of 
the chemists. 1: is first-tnte for dyeing 
silk ribbons, £;c. Directions tor use arc 
given on each bottle. 

■ MAGGOTS IN SHEEP, to 
Destroy* —Water, r quart; spirit of 
tiirpenlint, a table-spoonrul i sublimate 
of mercuiy, as much as will lie upon a 
shilling * cork in a bottle, with a quill 
through the cork, so that the rnixturt: 
may come a little at a time. Shake 
• before using* Pour a little of the mi/- 
ture upon the spot where the maggots 
are, and they will creep upon the top 
of the wool, and fall off dead. Apply 
afterwards a httle train oil to the place. 

MAGNUM.BONVM 
PLUMS, to Preserve*—Put the 
largest in a panful of water &ver a slow 
fire; keep putting them down with a 
spoon, bit the skms will come off w'lth 
a penknife; put them in a fine diin 
syrup, and give them a getitlo boll; 
take offN and turn them'often in the 
syrup, or the ouuidc will tiiin brown. 
When cold, set them over tlic fire 
again ; boil ,yix minutes ; then take off, 
and turn ‘'tbein often in the syrup till 
nearly CfiEd. Take out and place .on a 
fiat chtna diah ; strain tfic ^yryp through 
muslin ; add the weight of the plums in 
fine sugar; boil, and ^kim well ; then 
put in the plums; bpll till they look 
dear; pit thein into jars or glasses; 
cover well with_ the '^yrup, or they will 


I ’ 

lose their colour; pul brandy pepers 
and a bladder over them. 1 

MAHOGANY COLOUR, to 
Stain*^i* Take z o^. of dragou^s 
blood, break it Into pieces, and put it 
into a quart of spirits of w'ine; to stand’' 
in a w-arm place; shake often; ivhen 
dissolved, it \s *«idy for use. 

Linseed oil, a pounds; nlkanct, ? 
ounces. Heat them together and 
macernte for six hours, then add rY;*<]n, 
a ounces; bees' waXt 2 ounces. Bailed 
oil-may be advantageously used instead 
of biisced oik 

3, Bra?jbw'ood (ground): water suffi- 
cient; add a little alum and potash. 
Boil. 

4. Logwood, I part; w ater, 8 parts* 
Make a decociion and apply ft to the 
W(iQd ; v^htin dry, give it two or three 
coats of the follow]itg varnish : dragon's 
blood, X one port ; spirits of \Hne, ao 
pans. Mix. 

MAHOGANY FURNITURE, 
to Clean^—^Thrcc pennyworth of 
alkanci root, a pint of hnsced oil; two 
pennyworth of roneqimk ; to sUud in a 
vessel all niglit. Kub bomc of this mix- 
td.'e over the table or chairs, and let it 
stay an hour; then nib it well off with 
a linen ctothi and it will leave a beauU- 
ful gloss. 

MAHOGANY, to Take Stains ' 
Out of.—M ix 6 ois* of spints of 
talts, and 01. salt of lemons together. 

Drop a little on the stains, and rub it 
wfth a cork till the 'Stains disappear. 
Tlicn Wiiah off irnmediAt^y with cold 
water. 

MANDRAKE.—This plant is 
not so aburdant in England as la 
AiTiprica. It is a valuable plant, but 
requires skill and care in its ajiplication 
as a remedy. It is purgative, deob- 
strucnti nniibiUouSp anlhelmintic, hy- 
dragogue, &c. It is a sure purge, 
supei lor in some diseasei to jabp. l\ 
is very useful in Srcroftila> in biiioiia, 
dyspepiia, and venwreal flfreciionE*-“See 
Herh^iL 

MARBLE, to Clean.«^joaplK9 
mixed with quick hmc, pretty thick, 
and applied for a day, then washed off 
with soap and water.—Or mtiriatic acid 
diluted with water, taking care that it be 
not too strong.—Or soft soap, l lb. ; 
whiting, powdered, t lb.; soda, t oc.; 
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boil together for ao minutes j apply for 
a4 hours, Huh oJf with clean water, and 
polL*;]! with a piece of felt, or coarse 
danneK—Iron stains on marble are re* 
moved by a mjature of lemon }uicc and 
sulphuric acid ; apply for a few minutes 
and then mb with a soft clothn R 73. 

MARBLE, Imitation oL-Make 
a solution of alum, and of half !ts much 
of tlie best glue as alum. Mix with one 
pan whitipg, or rather less, and 3 parts' 
of weil-b^cd plaster of P^ris, It may 
be coloured by staining tlie water. 
It sets very hard, 

marble, to Polish.—Mix a 
quantity of the strongest soap-lees with 
quicklime, 10 the Lonsistence of milk, 
and lay it on the stone, ftc., for 24 hours, 
clean it afterwards with stiap and water, 
and it will appear as new^ 

MANGOLDS. — Thdr virtues 
have been lost sight of. The juice, ora 
strong decoction, with (or without) a 
very small pbriion of spirits of wine, is 
a rare application for heahiig laccrsitions, 
bmist^p cuts, both pain and bleeding 
being imnicdinlely arrested. Ry its use 
in severe \\ [lu nds try si pelas is 1 rev f n ici^ 
It setdom leaires n ciciUi i.v, or mark, be¬ 
hind it, U has a tendency to coniract 
the mouths of the small arteries, when 
directly cut across, and where they have 
been slit Jongiludin:iIly. The Tiiictinc 
rnny be purclinscfl of the Tiomo^patbic 
Chemists, and largely diluted witli water, 
it is a jiTsi-ratc remedy. 

MARIGOLDS, to Cultivate.— 
Pull up all those plants, wiiosa flowers 
arc less double, as soon as they SLppcat, 
that they may not impregnate the othci;} 
with their farina. Save tEic scedii fiom 
the largest and most duul>Ec dowlrs. 
Sow the in Aptil in places w^herfr 
tlic plants are to remain. 

MARIGOLD CHEESE__ 

Pound marigold petals in a morlar, and 
strain out the juice ; piiL it into the tiii)k 
when you put in t^e rennet, and tur 
tUcm together; the milk being set, and 
the curdfcome, break it as gently and: 
as equally atj pa-jiblc : imt it itilo the 
cheese vat, nml press it*wiih a gentle 
WEMglTt, Manage the same otiicr 
cliccses* 

MARINE GLUE.-Dissolve 4 
Ib^ of India rubber in 3 gallons of coal 
naphtha. The India rubber should be 



first steeped in'*hot water, tb^ cut in* 
to shreds with a pair of sdj^rs, them 
dried, and put into the naphtha; stir 
till it is dissolved* and is as thick as 
cream. Then take one part Of it and 
add it to two parts by weight of shellac* 
Melt in an iron vessel Stir well It 
hai great tenacity. 

MARJORAM^ to Cultivate.— 
The common sweet marjoram, so much 
used m die culiuary art, is cuEdvated by 
seeds, which arc sown on a warm border 
at the end of March. Wlien the plants 
arc an inch high, transplant iLicm fnto 
beds of rich earth ; water them daily* 
till they h[ive taken new root. 

The plant is aiomaUc, and warming 
in cold dist^a^cs of the liL^ad and stomach. 
The decoction vs good for tlSsenses of the 
cLie:*t, nstiutia, bronchitis, and it t'eiiiovcs 
oli^tnictions of the liver and spleen- 
See ficrdiil. 

Sweti Marhritvi k used for culinary 
purposes. It yields an es£cutiaL otfi 
w'hiJi has been applied to cancer with 
great benefit; and it obviates the factor 
attttndnnt upon Uiat cruel disease. 

MARKING INK.-Dissolve 2 

drs. nf luEiar ennstic in clean rain water; 
add 1 dr. of gum arnbic, and iK of 
common sod.i, or ammonfa. 1 ake the 
hcdimciit, and grind it wilti a little citric 
acid, tlcar rain walcr, giim arabic, and 
a liiilc black ink. It is better to damp 
the Jiiicn a litlto before writing upon it. 

MARKETING READY 
RECKONER. 
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MARKING IlirK, Blue.—Tte 

followinjf formula is i^comnended by 
KI. DotybuIIt an eminent Getmeut 
Chcnibit It is suitable for all kinds of 
white goods* Crystallized nitrate of 
silver* t dr*; wnicr of ammonia, 3 drs,', 
crystallized carbonate of soda* 1 dr. j 
powdered gum arabk* i| drs. ; sulphate 
of coppoTi 30 grs. \ distilled water, 4 
grs. Dissoh'c silver salt in the am¬ 
monia [ dissolve the carbonate of sod^ 
gum atabic, and sulphate of iK>pper in 
the distilled water, and mix the 3 solu¬ 
tions together* 

MARMALADE CREAM* — 

Take 2 tablespoonruls of orange marma¬ 
lade ; add to it a quart of cream ; a 
little* at 8rst*for mincing the marmalade, 
a wiac-gbssful of brandy ; B ozs.. of 
ground loaf sugar, and tlie juice of a 
lemon ; whisk it for half an hour; and 
drain, fierve in custard glasses. 

MARMALADE I CurraRt*^-—- 
Take white* or red currants; press out 
the juic^; add lemon, orange, or rasp¬ 
berry juice, and fine sugar, sufficient to 
sweeten the candy. &3il, and skim* 
tjll it becomes a transparent mass, 
Marmalade may L>e thus made of any 
other kind of fruit; and candied. It is a 
very delicious marmalade. 

MARMALADE* Or&nge*-- 

Rasp the oranges, cut out the pulp, 
then boil the rinds very tender, and 
l>eat hne in a roarbic mortar* 3 

lbs. of loaf-sugar In a pint of water, 
bkim U* and add a pound of the rind; 
boil fast till the syrup is very thick, but 
»tir it rarefully ; thoi put in a pint of 
the pulp and juiccj the seeds having 
been removed, and a pmt of apple 
liquor : boil all gently until well jellied, 
wnich it will be in alwut half oji hour. 
Put it into small pots. 

Ijut&n M^rma/ade can be made la 
the same >vay * It is a very good and 
degant sweetmeat. 

MARMALADE* Orange* 
Transparent.— ’Weigh the I'niiti 
divide it Into quarters, t^e Out the seeds 
and pips, remove the peel. Cut the 
peel mto fin^strtps, and to every poand 
of fruit* add 3 pint* of cold wdter, let 
this mixture stand 24 hours, then boil 
till the peel is tender, let it remain 04 
hours again* lastly to every pound of 
this mixture, add t lb* of lump sugar. 
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then boU for*about an hoiir^and 
hair until tTansf^rent^ 

MARMALADE^ Quln«.-- 
Parc and quarter quinces, weigh an 
equal qiLantit/ of sugar; to 4 lbs, of the 
put & quart pf water,, boil and 
skim, and have ready for 4, tba, of 
quinces, when tender, by the following 
mode : Uy them, into a stone jar,^wLth a 
tea'Cup of water at the bottom, and 
pack th^ with a little sugar strewed 
Mtween; cover the jar close, and set it 
on a stove or cool oveti, and let them 
soften till the f^lour becomes red : then 
poui the fruit'Syrtjp and a quart of 
qiifncc'juice into a preserving pan ; boil 
all together tdJ the marmalade be com- 
piciodj breaking the lumps of fruit witli 
llic pKserviag-ladIc. 

rhis fruit is so hand, that if it be nob 
done os above, it requires a great deal | 
of time. Stewing quinces ia a Jar, and 
squeezing them through a cheese-cloth, 
is the best method of obtaining the julcMi 
to add fts above: dip ihe cloth in 
boiling water first and wring it, 

MARMALrADE, ScotcK-Take 
fl lbs! of Seville oianges* pare off the 
skins very ihin so that there siiall bej 
little white; then cut the parings into 


strips, pat them Into a pan with water^ 
to cover them, and boil for i holr; then' 
strain them through a sieve. Neirt quar¬ 
ter the ^oranges, and sempe out the 
pulps and juice into a dish ; the white 
skins, films and seeds must be thrown 
away; place the whole in a pan with 8 
lbs. of sugar; let the whole toil half an 
hour, skim, and pokfor use. 

' It is not necessary that they should all 
be Seville oranges, os a few if mixed 
wi.h the common &ons ore aufhdent to 
gi^e the nccessiry flavour. 

MARMALADE^ Tranaparem- 
ly beautiful*—Take 3 lbs. of bitter 
oranges ; pare them as you would pota^ 
toes; cut the shin into fine shreds, and 
put them into a muslin bag; quarter all 
thtroranges ; press out the jujce. Boil 
the pulp and precis in ^ quarts of water 
31 hours, down to 3 pints/strain through 
a hair sieve. Then put 6 l^s. of sugar 
10 the liquid, the juice, and the shrt^,. 
the outside of 2 lemons gruted, and the 
insides squeesed in I add one-penny- 
worth of isinglass. Simmer all together 
slowly for 15 or 20 minutes. 

The suf£tt Cfraft^fs make good 
mantialade, if the ^eeds are pulverised, 
and well mixed with the re&L* 


MARRIED WOMEN'S PROPERTY ACT, 


45 & 46 Viet. cb» 7j, 

Came into operation Januaty 1883* 


OXHSlEAL GX 7 HSABT.—The general 
effect of the Act i» that a manietl wOmAA is 
placed in almost the same pOEition as If 
she were unmarried as regaids property 
and debts, 

She may sue In her own name without 
the concurtence Of her hushand, she may 
be ?ued, ihe may eoAtracf debts for which 
her husband wdt AOt he liable. * 

A husband 3a liable for debts contracted 
by bis wife b^ow her marriage only to the 
extent of property he may have acquired 
with his wife* 

Tlt£ ;ICT. 

1. (1.) A married woman ghalL, In accot^ 
dance with the provisions cf thit Act^ be 
•capable of acqinrihg; Mding, and dispos¬ 
ing by will Of otlierwlBe, uf any real or pen. 
sonal property as her separate properly, in 
the lome uianAer ai If she were a feme 
sole, wltboaC the intervcntloti of any 
trustee* 

{jO a married woman shall be cabbie 
of enteriog Into and rendering herself liable 
In respect of and to the extent of her separv 
ate property on any contraict, and of bUiug 


and being Sued, either In contqut Or In torf, 
or otherwise, in all respects al 1! she woe 
a fenip sole, and her husband need not be 
Joined with her as pLaintifT or defendant, or 
be made a party to any action or ottver 
legal proceeding brougni by or token 
against her; and any damans nr costi 
recovered by her in any such action or pro¬ 
ceeding shall be her separate property ^ and 
any damages or costs recovered against her 
in any suen action or proceeding shall be 
payable out of her separate property, and 
not otherwise. 

(5.) Every contract entered Into by a 
married woman shall b« deemed to be a 
contract entered into by her wi tb respect to 
and to bind her separate property^ unlesi ' 
the epatrary be thowu* 

Every contract catered into by n 
married woman with respect to and to bind 
her separate propeity Bhall hind not onLf 
the separate popeity which ihe is posseRia- 
ed of or entitled to at the date of me con- 
ttact} but also alt scpfirate proper^ whlcb. 
she may thercajftvr a^uire* ^ 
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CtfO Crrrf mari1«d WOfnsn carryttig I 
on & nde aep^tntfly frnTn her husband 
shaJL] fn TCKpHt of her sepatate prP|wrtyp 
be subject to the bs^nkruptcy laws ni'thc 
eanie way as If she were a feme Vole. 

{2fOT^.—Thtr MKlicn o married iffo- 

fiten an iimiior /cotinffwiih a ainffie 

viman.] 

t, Eyery woman who married after the 
commencement of thtd Act (hall be entitled 
to hare and td hofd ad her separate pro^ 
perty and to diapodc cf in manner aforc' 
said all real and person;cl property which 
shall belonjf to her at the tune of marriapej 
or Ehall be acquired by or devolve upon her 
after mamagep inclDdin;^ any wageSp earn- 
moneys and property gained or ncr 
qutred by her in any employmentp tradfp or 
occupationp in which she i& engagcdp or 
which she carries on separately from her 
huBband, or by Ehe exercise of any litecaryp 
artiatic, nr scieiiELhc skilL 

ft. Any money or other estate of the wife 
lent or entrusted by her to her husband for 
the purpose «f any trade or business carried 
on by ninij or otherwiseK shall be trCnTtecI 
as assetB of her hnsband^s estate in ca'ieof 
his banknipicyp under reservation of the 
wife'^s claim to a dividend as a creditor (or 
the amount or value of inch money pr 
other estate after^ bur not bcforcp all clarms 
of the otiier creditors ot the iiusbaiid fur , 
valuable cqnsideration irrmoney or money 
worth have been saiistied^ 

[ffOTA;— T/mtti wirriffl trottiiilTi nUti^ 

Aer Aujt^nnd nau^.f/ Jar enrr/m^ on his 
iruiiUy liui 1H fff A 
mplci/ ahi untt not ittUtUd too. idfn>i 
th« otfviT^ndtiCTS Aiok xn 

/idM 

4 . The elocution of a general power by 
will by a mniried woman ehall have the 
etfect of malting the properly appninteiJ 
liable for her debts and other Liabilities in 
the same manner as her separate estate Is 
made Liable under this Act. , 

ft. Every woman married beForethecom- 
tnencement of this Act shall be entitled to 
have and to hold and to dii^pc^e of in man¬ 
ner aforesaid as her separate property all 
real and pcr^nal property, her tide to 
whichf w'hether vested or eontmsfcntp and 
whether in pos>cs*iiOnN reverMon* or re- 
marnder, shall ancme aUrr the rommencr- 
menl of tills Act, EncLnrlmg any wap'es, 
eru'ningSpi*nirTieyp and properly sq gained, or 
acquired by her afnn^said. 

[A^fJ TE.— Tkx^ A ei oj.j^irj ia n’OiBpen m'ed 

. th^ Act ln.it* rijjpmiiiifu u'Ao ^'intr 

dc^uire afStr Jaauarif If I, 

ftJ«« wftfPl tk« A fit inkta rfecii\ 

ff. All deposits in any post oRicc or other 
tarings hank, or in bny other bank, all 
annultlee granted by the CommlssinneTE 
, for tlic ReiTi^tloa of tbe National Debt or 


■ i 

by any other person^ and nil floms forming 
part of the public ittueks tir fuflds, ot of any 
oilier stiH'kh ar funds trail‘'Verable in the 
books of the Coiernor and Company of the 
Bank of England, or of any other bank, ' 
winch at tliecommencenncnt of this Act are 
standing in the solo name of a maiAed 
woman, and all eharea, stock, debenture^, 
debenture stock, or other interests of or In 
any corporation, company, or public body, 
iiiunicf|jal, cammercial, or otherwise, or oi 
or in any induiftrial, proviilent, friendly, 
benefit, ImilJing, or Lonn Encicti^ which at 
the commencement of tlii^ Act are standing 
in her name, shall be deemed, unless and 
until tJie contrary lie stiown, to be the sepa* 
rate propelly of such married woman; and 
the tact that any such deposit, iinnuity^ 
Sum forming port nf the public stocks or 
funds, or of any other stocks or funds 
tianiferable in the books of tbe Governor 
and Company of the Bank of PnglaTiil nr oE 
^an^ other bank, share, stock, drbentuTe, 
debenture stuck, or other intcrcit a* afore- 
Sriid, Is standing in hole nameof a mar¬ 
ried woman, sliall be sufbrient prima facie 
evidence that the is bencfici.dly entitled 
thcrelo for her. neparalc use, so as lo 
authorise and cmpcjiier her to receive or 
triiHritcr the P[imC, aTiit to receive the divi¬ 
dends, interand probts tluTcOf, without 
rtie coticmrrcncie lA lier ll■ls|i;lnd> iiUi!! to in¬ 
demnify tfie pohlmnstfr General, the Com- 
mi^'i-luiif for the l^eiUiction i.it the 
Natmiiiil L>eht, the Cioiernor and Cmu' 
pany of the B^iiiik of IhiiMnnd, tlie Govern 
norpnd Compinj' oE the U^Liik of Irelaml, 
and all JirccrorR, managers, rnJ trustc'cs of 
CiCrv such bank, corporation, cocnpany, 
piibiif body, Or society as atoresald, iti 
icajrfct thereof, 

[A'tJTj ?.—RpfCinl ii wfM fAl> 

one i;jy tht MKjiOTtani dimitfa ia 

Ati, AU fitiiitfffM in i^aat 

^i'rtviwej' A'ahAt, HaUdiftff j-ifjoa 

SOGi^tliSf I'nrika^ ar Pfi]/ nihrt t'orjifttfitmii ^ 
fit (Jltib in ihJt infmn, WILL 

OHLV nv fATAiiL^ TO tut: wire, and 

tint os AifAcrfp io ike hvsttauA if iknutudfit, 

. 3fortftf paid ta o IHTr^TEU ]?I A 

V wipe's NAUK » AT HE tt^OVKFJCO AQAIN 
rhOX A BOCtKTT THE WJITB, 

It he vjfM/pr ftvj aiKe^ coit- 

tfir^Ud juwW iFriN*jip(forj frt wewfPJi*! 
tfADi^n ta he fjtiniariji Hftt fa p/iff ta 

iAc ituaiimtii without tue wiJ'i^s whut- 

TAH AVlilOUITy.j 

7, All !.iirtis foriTupg part of the ptibik 
stecks^or fnnJ^, tiT of any other stocks of 
tr.in'ifrraiile in the bnohs of the Bank 
of Bugland or uf any other hank, and all 
Biieh depn^it'k aud anuLiitirs respiaztively as 
art nieiitioned la the preceding sec¬ 
tion, and a El hhares, slock, debciitureat dc- 
benturcutuuki andotlicr iiitciestn of or In 
any Such Corporation, company, publu; 
body Or Boctety as Aforeaaldf which niter 
the Eonuntnctment oi thli Act ikall bt 
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allotted to or placed, Tecistered, or fra.ns- 
ferred in or in^ or made td btand in the 
itdle name of married ri/oman ahall be 
deemed, nnleti and untU the ccrnttaiy be 
jhown, to 1>e her separate property, in 
respect of whkh to far as my Habilily may 
be Incident thereto her Neparate es^tate 
shall alone be IjabLe, whether the ^ame 
iliah be SO expressed in the dociimeTit 
whereby her title td the same is created of 
certiriea, or m the books dr register where¬ 
in her title is entered or recorded, nt not. 

Provided Always, that nqtl]in|r rn thia 
Act shall require or amthon^e qny corpora¬ 
tion or Joint stock company to admit any 
marned woman to be a holder ol any blifircis 
cr stock therein to which any liabinty mny 
be incident, contrary to tbr provision^ of 
any Act o( Pari lament, charter, bjrclaw, 
articlcfl of ai'SOciatioo, or deed of settle^ 
ment regulating such corporation or tfirti- 
paiiy, 

9. All the provisions he rein-before con¬ 
tained as to depCKitii in any post ollice or 
other saving:! hank, or ih any other bank, 
an 11 Lillies grantecl by (he Commissioners 
for ilie Keitnctlon of tlie Nation;^! Debt or 
hy any other per^n, :»ums forming p^rt of 
tlie public htoclCB nr fund4> ur any nther 
slocks or funds^ t^al1^lerable m thi; bouks 
of the Bank of JlnglauJ or of atiy olh<'r 
bank, shares, sloek^ delientnr^s, dehecn 
tore stack, or other interests of or in any 
Such corporation, company, public body, 
or linciety as aforriiaid rop'dively, ^\liich 
at ilio comnicncement of this Act shall be 
standing in the Mile name of a cn^trricJ 
ivonian, or which, after tiinit time, shall be 
allotted to, nr placed, n gustcred, or trans¬ 
ferred to or iritti, Or madi: to Bland in, the 
Sole name of a married ivqtnan, frltall res^ 
pec lively extend and apply, sofaj as rtlales 
to the estate, right, title, or Interest, of the 
married worn a n^ to any of the particulars 
aforesaid wiiich^ at the commencemeint of 
this Act, or at any time afterwards, shall 
be standitig In or shal l lie a I jolted tn* 
placed^ rcgiiitcred, or transferred to or into* 
or made to stand in, the name of any mar¬ 
ried Woman jointly with any pei^oii:^ or 
person other than her husband, 

&, It jihall not be necessary the hus¬ 
band dr ary married womaji, in respect of 
her interest, to Join in the trao'^fet of any 
Biich annuity or deposit as aforesaid* or 
any Slim forming part of the public Stocks 
Or funds, or of any other stocks or funds 
t&nsferabte as aforesaid, or any share* 
stark, debentu^, debenture stock* or other 
benefit* right, claim, or other interest of w 
in ?ny suclii corymratton, conipany, public 
body, or society as aforesaid* which is now 
or shall at liny time hereafter bi: standing 
In the sole name of any married wotnan, or 
in the jo^nt namcB of aueb married woman 
and any other person or persotia not being 
ber husband. 


10. If any Investment in any such deposit 
or annuity ai aforesaUl* oi Id anyin the 
public stneks or fundi* or In any other 
fitneks or funds transferable as aforesaid, 
or m any share, stock, debenture, or dc^ 
beiiturc stock of atiy curporatlon, company, 
or public body, munici^l* commercial, or 
otherwise* or in any share, debenture* 
benefit, tight, oy claim whatscpever In, to* 
or vpon tlie funds of any mduilrial, pro¬ 
vident, friendly, bcncit, building, oi loan 
society* shall have been made by amarrSed 
woman by meancof money of her husband* 
without Jus consent* the Court may, upon 
an application under section seventeen of 
this A^E, order such imestment, and the 
dividends thereof* or any part thereof, to 
be tratiFiferred and paid respectively to the 
husband; and nothing in fills Act contain¬ 
ed shall give validity as against creditors 
of the hLisband to any gift, by a husband 
to his wife, of any property wliich, after 
aucligifi:, shall continue lobe in the order 
and di'iposicion or reputed ownership of tbe 
hubbnnd, or tu any deposit or other Invest¬ 
ment of moneys of the husband made by 
or In the name of his wife in fraud of hit 
Creditors; but any moneys so deposited or 
Invc^tvil may be lollov^cd as If this Act bad 
not pa^fsed. 

11* A marfied woman may by virtue of 
the power of iiiaknig contracts hercLU- 
^futc contained cili'ct a policy upon her 
i^'^n life or the life of her husband for her 
hep^r.itc use ; ati J the bmne and all benefit 
thurcot shall ensue accordingly. 

A policy of assuLaiicc aHTocted by any 
man on'his oivn hie, and expressed to be 
for the benefit of hi a w'lfe* or of ills child¬ 
ren* or of his wife and children, or any of 
them, or by any woman on lier dwa life, 
and cxpicB>ed in be for the benetit of her 
husband, or of her children, or of her hus¬ 
band and chddrtn, or any of them* Bhall 
create a trust in favour of the object* 
therein nnrded, and the moneys payable 
under any such policy shall not, so long 
as any object of the trast remains unper^ 
formed, lorm part of the estate of the 
injured* or be subject to her debts 1 Pro- 
vnlrJ, that If It shall be proved that the 
policy lias eJfcctcd and the premiums paid 
with^mtent to defraud the creditorG of thl( 
insured, they shall be entitled to receive* 
out of the moneys payable under the policy, 
a sum equal to the premiums so paid. The 
insured may by the policy, Or by any mcEn- 
oraivdonruaLjer hiB or her h^ind* appoint a 
trustee or trustees of the moneys payable 
under policy, and from time to time 
Appoint a new truiktee or tiuiteea thereof, 
and may make provision far the appoint- 
lucnt ot a new triibtee nr new trustees 
thereof* and for the Inveetment of the 
moneys payable under any such policy* In 
default of any such appointment of a 
trustee* (ueb poUcy^ Immediately M It* 
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faelDE effected, shall la the Insured 
udSi^s or her leppl persoual representa* 
lives, in Iruit for the purpoaes afareaaid. 
Llj at any tiine of the death of the Insured, 
or at uny tttne afterwards, there shall be 
notrustcf!, or it shaK be expedient to ap¬ 
point A new trustee or new trustees, a 
trustee or trustees or a new tnistee or new 
tnttteev may be appointed by any court 
having; Jurisdiction under the provisions of 
the Trustee Act, iSjo^ or the Acts am ending 
and extending the Bame. The receipt of a 
tniiiee or trustees duly appointed, or, in 
default of any such appointTnent^ nr in 
default of notice to the insurance olTice, 
the receipt of tlie lejjil personal repfesruta’ 
tiveof the insured ^hull be a discharife to 
the office for the sum secured by the policy, 
or for the value thereof. In whole or in 
part, 

It, Every womiui, whether rnarried be¬ 
fore Or after this Act, shall have ni her own 
name afrainst all persons whomsoever, in¬ 
cluding her husband, tlie saire iniil reme¬ 
dies, and also {subject, as rci^ard-, hef Ims- 
hand^to tlie proviisa hcrein-after contained) 
thesajne remedies and redress by way of 
criminal proceed]ujjs, for the protertinn 
and security of her own separate property, 
as if such property lielniiKed lf> her as a 
feme sole, but, except os alo^e^uld, no fiiiSi- 
band or wife :?hall be entitled to sue the 
Other for a tort. In any indtclTnent or 
other proceeding under thi4 section it shd^Ll 
be Biilficient to allege such property to lie 
her property i and in smy proceeding under 
this section a husband or wife shall be 
competent to give evidence against each 
other, any statute ur rule of Jaw' to Liie con¬ 
trary notwithstanding I Provided alvayn, 
that no criminal proceeding &ha1l be tabm 
by any wife against her hiii^band hy ^ irtue 
of this Act while they are living together, 
as to or concerninp any property claimed 
by her, nor while lliiry are living upart, as 
tu or concerning any act done by the hniH 
band while they wsre li ving together, con^ 
cerning property elaiTned by the wife, un¬ 
less such property shall haie b^rn wrong¬ 
fully taken by the husband when leaving 
□r deserting, or about to leave or dc^ert,^ 
his wife. 

^ 13. A w'oman after her marriage j hall 
continue to be liable in respect arid 10 the 
ex lent of lier separate property for all debts 
contracted, and all contracts entered into 
or wrongs committed by her before her 
marrioge^, including any turns which 
she ihay be Liable as a cuntributory, cither 
before or after she has been placu on the 
liRt of corjtribuitorieii, nndtr and by virtue 
of the Acts relating to joint stock com- 

S aniet;: and she may bt sued for itiy soeb 
ebt axtd for any llabihty m damages or 
otberwlsc under any eucK contract, or In 
respect of any such wrong; and ail Eiims 
recovered againsL her to respect thereofj or 


for any coita retatiVig thereto, ihall be ny* 
able out of her s^rate property 1 and, at 
between her and her hushafid, unlef b there 
be any contract between them to the con¬ 
trary^ her separate property ahall be deecp- 
ed to be primarily liable for all Buch debts, 
contracts, nr wrongs, and for all dar^agea 
and costs rerovered in respect ther^; 
provided always, that notHing in this Act 
shall operate to increase or diminish the 
liability of any woman married before the 
cornTrencement of this Act for any such 
debt, contract, or wrong, as aforesaid, «■ 
cept as tu any Separate property to which 
she may btvujuc entitled by virtue of tkh 
Act, and to which she w'ouM not have been 
entitled for her separate use under the 
Acts hereby repealed or othnwise, if this 
Act had nor passed. 

14 . A huBbaitd shall be liable for the 
debts of hiB wife contracted and for all 
contracts entctcd into and wrongs com¬ 
mit ted by her, befgre her marriage, In¬ 
cluding any liabilities to which she may be 
Eo subject under the Acts relatinj? to joint 
Atock companies as aforeaaicl, tn the extent 
of all property whatnoever belonging to hia 
wife w'hicli he sliall have acquired or be¬ 
come entitled to from or through his wife, 
sftcf deducting therefrom any pAymentB 
made by lum, apd any sums for which 
Judgment may have bccnbonH fide recover¬ 
ed against him in uny proceeding at law, 
in resptiit of any Buen debtE, contracts, or 
wroiigR fur Or 111 respect of which hiB wife 
was lialilc bcfoiTC her maniAge aa afore¬ 
said j hat he shall not he li'ibJe tor the 
same any further or otherwiRet and any 
court in wIilcIl a husband shall be Pined for 
any such debt slmlL have power to direct 
liny Inquiry or proceedings which It may 
Ihirk proper for the purpoi»c of ascertaining 
llie nature, amount, or vnltie of such pro- 
inrrty: Frovided nhvnys, that nothing In 
thin Act con tamed nhafi opcrnite to increase 
or dimiui^nh the liability of any husband 
married befnre the commencement of this 
Act for or in reaped of any Bueh debt ur 
other liability ot his wife asafore^idp 

15. A husband and wife maybe Jointly 
sued in resMct of any euch debt or other 
liability [whither by contract or for any 
wrong) contracted or incurred by wife 
before marriage asaforesaidj if the plaintitf 
in the actum fljall stek to establish hiB 
idauTij cither whwly orin partj against boih 
of them} and if in any such action, or ip 
any action brought m respect of any si^ 
debt or liabihty against the husband alone, 
it is not found that the li£sband is liable 
in respi^ of any property of the wife so 
acquired by him or to which he tihilL have 
become so entitled as ajloresald, he shall 
have Judgment for hie costs of derence, 
whatever may be the result of the acHbn 
against the wife if jointly sued with hijn £ 
and in any Birch action again it liusbana 






and wifi Jointlyi If It that thi hut* 

banil is liable for the debt or dama?e4 tt- 
LV)vered| or an;}4|Art thereof, the judgment 
to the eitlent of the fimownt for which the 
husband Ip liable he a Joint Judgment 
af[AiiiHt the huftUand personally and 
the wife as to her separate pro¬ 
perty j and as to the Teflidne, If any, of 
such debt and dafnages^ the Judgment 
,<;hatl be a separate )u<%ment Against the 
wi/e as to her separate property onlv* ^ 

IB. A wife dolntf aoy act with respect to 
any property of her bnshand» which. If 
done oy the hueband with resect to pro* 

E ierty of the Wife, would make the husband 
iable to crSminal poceedioKS by the wife 
jmler this Act, ansJl in like manner be 
liable to criminal proceedings by her 
Jiusband. 

IT. In any question between husband 
and wife as to the title to or possession 
of property, either party, or any such 
bank, cor^ratldn, company, publjc body* 
society, or cLbb> as afnresaidi in whose 
books any atocks, funds, cir f^hares ot 
either party are standing, may apply by 
summons or otherwi‘a: in a aummary wajf 
to any judge of the High Court of Justice 
in hiigland or in Ireland, according as such 
property ts in England Or Ireland, or {at 
the option of the applicant i 1 tc^pecti ely of 
the value □£ the property m the dispute) in 
EngLand to the judge of the county court 
of the'district, or in Itcland to the chair¬ 
man of the civil bill court of the division Ifl 
which either party resides, and the jiidp 
of the High Court of Justice or of the 
county court, or the chairman of the civil 
bill court (as tlie case maybe) may make 
such order with respcE to the prowny in 
dispute, and an to the costs of afid conrie- 
quent on the application as he thinks fit, 
or may direct such application to stand 
ovet from time to time, aud any inquiry 
touching the macters in qiiestum to be 
made in such manner as he shah think fiti 
Provided always, that any order of a judge 
ef the High Court of Justice to be made 
under the pfovisiunn thui section shallj 
be subject to appeal in the same way as a_i^ 
ord^ made by the same Judge In a suit 
penmtig or on an equitable plaint in the 
said court would be; and any order of a 
county or civil bill court under the provi¬ 
sions of this section shall be subject to 
'•ppeal in the same way as any other urdcr 
pade by the same CM! rt would be^and all 
proceedings in a county court or civil bill 
court under tHS section in which, by rea¬ 
son of the value of the pfopertv ^n dtapiit^j 
such court would not have had Jurtadlcfiou 
l{ this Act or the Majried Women’s Pro¬ 
perty Act, iBfo, had Dot passed, may* at 
the optiioii of the defendant or rcs^ndent 
td such proceedings, be removea u of 
light into the High Court of Justice Id 


Englaiid or Ireland (as the case may be), 
by writ of certiorari or otherwise a^^ay 
be prCsctibed by any role of such^iKb 
Court; but Siny order made Ot act done in 
the CDurse of Such proceediiws prior to 
such removal shall be valid, titiless order 
Flinil be made to the contrary by such High 
t!ii[irt: Pjovid^d aluOj that the Judge of 
the High Court of Justice or of the coun^ 
court, or the chairman of the civil bill 
court. If either party so require, may hear 
any such application In bn private mom t 
Provided aleo, that any such bank, corpor-' 
at ion, company, public body, or society as 
aforesaid, bhafi, m the matter of any such 
application for the ptl^po^les of cost or 
otherwise, be as a stakeholder 

Only* 

'f 

18. A married woman who Is an execii- 
triv Or administratrix aJoq^ or Jointly with 
any ether person or persons of the estate of 
any deceased person, or a trustee alone or 
Jointly as a/Dte^md of property subject to 
any trust, may sue or oe sued, and may 
transfer orjofn in traniferrhig any atich 
annuity or Efepusit as aforesaid, or any sum 
forming ]^rt uf the public stock or ftindei 
or of any Other stocks or funds transferable 
a^ afoTc.^aid, or any share, stock, deben- 
lure, debenture stock, or o^her benefit, 
right, clulm or other interest of or in any 
Mich corpora lion, companvi piiblic body, or 
society in that character, iflthDut her Vjis- 
ftmd, as If sheavere a feme sole. « 

19. Nothing in this Act contained shall 

interfere with or affect any settlement or 
agreement for a settlement made or to be 
made, wbcthcr l>cforc or nftcr marriage, 
respecting the prop^iy ot any married 
woinan, or ^alL interfere with or render 
inopc rati ve an y rejitriction aga! n st a ntici pa¬ 
tron at present attached or to be hereafter 
attached to the enjoyment of any property 
or incoDie hy a woman under any settle¬ 
ment, agreement for a fiettlement, wilk or 
D^hcr inBtrument; but no restriction 
against anticipation contained in any set- 
tJement or agreement for A settlement of a 
woman's Own pfOptf^ to be made Of 
entered into by herself sliaK haw* any 
TRI id tty against debts contracted by her 
before marriage, and no ^etilemcnt; or 
agreement for a settlement shall have afly 
greater force or validity ;^a.lnat cireditoraof 
such woman than a like settletncnt « 
agreement fora tettletnent made or enler^ 
ed Into by a nriAn would have against hit 
creditorBH + 

* 

88 . Where In England the husband 4 I 
any woman having separate property 
becomea ebargeabictoany unktfi or p^ih, 
the justices having Jufifiction in sitch 
union ot parish tnaVi Jn petty sessions 
aaiembled,. upon application of the guand- 
iadt of the poor, Issue a mcnmoni agaJiul 
the wife, aDd make and enforce tadb mdsr 

a 
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against her for the maintenance ef her 
out of BQch neparate property aa 
by the thiity'thtr4 nation of the'Poor Law 
Amendment Aet^ l86Sj they may no^ make 
and enforce a^atifi4.t a husband for the 
maintenanchor his wife if she becrimci 
chargeable to any unidn or part^h. Where 
In Ireland relief is given under the prorh 
mons oE the Acts relating to the rdief of the 
deatitute poor to the hLibband of any w^oman 
having m^parate projierty, the cos-1 priL'e of 
such relief in hereby Jctbied to be u loan 
from the guardiane of the uman m which 
the tame shall be given, and shall be 
recoverable from such woman as if i^he 
were a feme sole by the same actions and 
proceedings as money Itnk 

3lr A married ivotnan having separate 
property shall be subject to all such labil¬ 
ity for the maintenance of her childreti and 

f rrandcliitdrcn the husband tn now by 

aw Subject to for the maintenance of*her 
children and grandchildren Provided al¬ 
ways, that nothing in this Act FhalJ relieve 
from any liability imposed upon him by 
law to maintain her children or graniL 
children. 

* 

SS. The Married Women's Property Actj 
1670^ and the Married Women's Property 
Act, 1^70, Amendment AcL 
hereby repealed: Provided that siicri repeal 
shall not aflect any act done or ri(;hl 
acquired while other oF such Acts was iti 
ferret or any right or habihty of any hus¬ 
band or wife, tnarned before the coTn- 
menctmcnt of this Act, to eiie or be Mird 
under the provisions of the scid repealed 
Acts or either of them, tor or in rcf pefl. oi 
any debt, lOntractj wrongs or oilier aiaiter 
or thing wbal&oevrrp for or in rc'-pe.'t of 
which aiiy such right or liability &hall have 
accrued to or against such husband or 

wife before the commencement of this Act. 
■ 

28, For the purposes of this Act the legal 
peri$onal rcprcjicotative of any married 
woman shall in respect of her separate 
estate have the same rights and liabilities 
and! be siibject to the same jurisdiction as 
the would be if she were livings 

84 . The ^ord "contract'^ in this Act 
■hall include the acceptance of any tnist^ 
or of the olfice oF eiiecutriK or administra¬ 
trix, and the pioviiions'of Ihi* Act ae to 
liabilities of married Women shall extend 
to all liabilities by reason of any breach of 
trustor devastavit committed by any mar¬ 
ried woman being a iTustce or cxecutrU of 
adfolpiAcral rjx either before or after her 
nuuTiagei and her husband shall not be 
Object to Such liaVilitlea unless be hast 
acted or Intermeddled in the tnint or ad- 
iplnistratloT)- The word property” In 
this Act includes a thing In action. 

2f« The date of the commcnceracnt of 
this Act sbaJ] be the brst of January ime 
tluauad eight hunired and e(ghlj«three. 


I 98. This Act shall not extend to Scot' 
land. 

87. This Act may becltcdfeis the Married 
Women's l^roperty Act, rSlSs. 

MARROW PUDDING,-^ 

Pour R pint of creaiti boiling hot the 
crumbs of n penny loaf, or French roll; 
cm 1 lb. of beef marrow very ihiii; beat 
4 well t aJd a glass of brandy, with 
and ntitmen: to taste, and mix all 
well together. It may be either boiled 
or Ixtkcd, 40 or minutes ; cut 2 ots. 
Of citron very Ihin, and stick them all 
over it when you dish It up. 

Another way. — Blanch | lb. of 
alnnotids; put thcni in cold water all 
night; next day bent them in a mortar 
very fintj W'iih orange or rose water. 
Take the crumbs of a penny loaf, and 
pour on the whole a pint of boiling 
cream ; while it Is cooling l>eat the yoll^ 
of four eggs, and two whites^ 15 min¬ 
utes; a hide sugar and ^teri nutmeg 
to your pLiLite- ^^hred the marrow off 
the bones, and mix alL well togelhcr, 
will] a iiltle candied omnge cut small, 
bake &c. ■ 

MARSHMALLOW. -^-Decoc¬ 
tions of ihis plant arc very tiscfyl where 
the natural mucus has Ijeea abraided 
from the coats of tl>e intestine: in 
catarrhs from a thin rheum, it is emol¬ 
lient and demulci-nt. It is good in dis¬ 
eases of the unnary organs, when the 
urine is hot and deficient; and it is of 
great value in dysentery, bronchitis, &C. 
'fVo ortlirrcojs* of I he fresh roots m^y 
be boiled m 2 quarts of water, down to 
I qmrt; strain ; add 1 oz. of gtrui 
arabic. It will be more pain table by 
adding liqiioricc-root, or raisins and 
Sugar to Sweeten it. 

As an external application, it la in valu¬ 
able f it subdues inflnTrinintion, and pre- 
rvents gangrene, or mortification j H 
disperses inHammatory tumours* and 
swellings^ It is applied by poulticed, 
prepared by cutting the fresh root into 
very small picctw, bruising them finc> 
and boiling the pulp in sweet tnil% 
adding slippery elm to give it prop^ 
consistence. , 

The common roadside mallow 
is often used for the marshmallow', which 
£^ws in matches near the sco. The 
former has not half the virtucs.-^See 
ReHnsim's m thit frmt vtUita^ 

/Afwf. 






MAR 


335 


MBA 


MARSHMALLOW LOZEN- 

GES*—^Pound cleaned manfhmaU 
low roots to t pulp j boil 3 lb. of loaf 
sug^u-. 6 or B ozs. of rose waterKfa solid 
'con'jistenoe; add 4 oa&. of ihe ttiarsh- 
niF^ow pulpj wba*]^ Oie whole wtll; 
plfice it over a. gentle heat, lo drjr up ihc 
moisturcj stirrinjj flU thr litnc; and 
when a good paitc has formed, empty 
it on huttured pajier; roll out aritl ml 
iitto forms. 

They are excellent for coughs, asthma, 
and even coii^uniptious, cipeciaUy if a 
liUtc orris root* liquorice, or while 
poppy seeds powdered be udded, with a 
htlle gutti nt^bic, or gum 
MATCHLESS CAKE. ^ As 


cough, heaviness of the eyes; the eye* 
lids frequently swell %a as tOi’^nse 
hhfidness, the patient complains ^ hla 
throaty £tnd a loosen often pn^^edea 
thecrupLion. 'The third or fourth day 
an emption, like flea-bileSt apipesrs in. 
the face, ned:, and breast, and soon 
after in the body and limbs; the crup* 
lion docs not suppurate. But the spots 
soon run into one another, and form 
Tcd streaks, giving to the skin an in* * 
fl.iminaioiy appearance, and produce a 
pruccpiihlc swelling on ilie face. The 
emplioi^ m,xy be distinguished from the 
sinali^piOE by thgir scarcely rising above 
the skin. 'Jhc fever, cough, and diffi* 
ctilty of brcaihing, instead of being 


you whisk rig lit well s oggs, very gra* 
dually aild S ocs. of sifted loaf sugar; 
B ois. of flour, dry and sified ; 6 o£j. of 
buuer, just mtlied ; the rinds oP two 
small lumoOs, a little cinnamon, and 
candied lemon, ot citron, liumcdintcly 
before yon mould the cuke or cakes, 
incorporate ^ pt. of tjAtboiiale of scxia; 
bake one hour in a moderate oven. Re 
sui^ to keep light by constant whiAkiag. 

MEAD, to Makc.—To* 7 j lUons 
of water, put 15 lbs. of honey , boil and 
skim it well; lake roicmary, thyme, 
bay-leaves, and sweti-bnar. one handful 
al] together ; IkjiI one hour: piit into a 
tub with a Utile ground malt; stir till ft 
is UikcwHirm ; slraiu, and pour it into 
llic (ub again ; cut a toast, and spread 
it over with yc^ast, and put it into the 
tub; and when tVie liquor is covered 
with yKist, put ji up in a barrel; lake of 
clones, mate, and inunicgs, or.; of 
ginger 5Uoed+ i oi, ; bruise the spice; 
tie u in a doth, iitmg ii^in the vesseb 
stopping it up close for use. 

Ajeadii very pleasant if cowslips and 
lemon nre added to the above—tisinrt 
water, &c. in proportion, ^ 

StEAD WINE. “Soft water, 9 
gallons, whilp currantSt 3 quarts; fer¬ 
ment ; mix honey, 15 lbs, ; white tartar, 

f iw dcred, add balm and sweet 

lar, e^ch hjilf a handful; white brandy, 
a gallon. This will make 9 or 10 
gaUoDS. • , * 

MEASLES^ an Eruptive Dis* 
eaue,—It is indicated by chilliness^ 
shivering pain in the head, fever, sneet^ 
ing, disaaigos from the nose, sickness, 
sometimes voiaitmg, boancncasi 


moved by the eruption, as in the small 
pc*, are rather incresiEod; but the 
vomiUng generally ceases. * 

Alnout the siicth or seventh day, and 
sometimes earlier, the cmplion beginj 
to facie, and gradiialiy disappears, ac- 
coTn;}anird with a sepamlion. of the skirt 
in the form of scales. But the other 
symptoms sometimes rematn for a con¬ 
siderable time, and require care, 
WHirmth, and apprepnate medicine. ' 

In the malignant measles, the crup 
lion Rppeats more early, and all toe 
symptoms, just drscribed, in an aggra¬ 
vated form. The mouth and tliroat 
assume appcar-ariccs, The mouth and 
throat .appear as if they were ulcerated, 
and the lever is of a typhus kind, and 
symptoms of putrescency appear; also 
petichiac^, cr purple, livid spots, a 
in the head and eyes, difficult respira¬ 
tion, no expectoration with ih* cough, 
an inflammatory afleetion of the lungs, 
k^'blc, hut rapid ^rulse, delirium, and 
oft a violent looseness; these are ve^ 
unfavourable symptoms. Such as die 
of the measles, generally expire about 
the ninth or ^tenth day from the fiTsC 
attack,—TIw most favourable symptoms 
are a tnodtrate looseness, a moist skiui 
and a plentiful discharge#of urine. 

This disease i& very infectious, often 
prevails epidemically, however; and th« 
constitution that has been oti«c under 
its influence i% scldotn, or^ never Ijable 
to a second attack, espedally if the Gist 
attack was a mild one, 

TreatTneat,—At the commence¬ 
ment of the disease, no animal food 
must be taken, the patient must be 
hoed to a low spore diet* ai gntah 
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and for common drinks barley^ I Srrv^ or Tinoture, 17s \ orinLule 
water,acidulated with kmon^uioe. steam of warm water» in which to 
T he ^>1^-10019 should be kept moder* or 40 drops of laudanum hj^c been m- 
ately cool, redialing the temperature tpducei.. If the head is anected* con- 
thereof by the feeiings, guarding against limie to bathe the feet in warm water. * 
any sudden change, and especially er- SJjould there be much restlessness and 
posure to cold draughts. | pain, give the DiAp/iuretic Pimdtr^ 

When the attack is of a mild charac^ UteKiton, page i6a From the first 
ter, little medicine is wanted. Perhaps atuich of the measltis^ keep the bowels 
the less we inteTfere with the efforts of regular. \ vchiniary looseness indi* 
bature the better* It would bo ex- ^ cates a favourable crisis; and, if modcr- 
treme folly to deplete the system by ale, it should not be checked. When 


active Uealmont. la mild c;as4Jis, na- 
«tLire» a liitlt assisted, generally effects a 
citre. .But when the symptoms are of 
a sierncT character, active rpeans must 
be used. Place the foct in warm waterj 
in whicb dissolve a little of carboivite 
of soda, two pT three times a 
Give a ftiild emetic, (os the Emetir 
Afijeiare^ page Give also the 

Apirimtfor C jS iidren, page 21. Should 
the fex'er be very high^ give the follow¬ 
ing Ftbrifugt jl/jor/k/sf;—Subcarbonate 
of potash, a drachms 1; purified nitre, 
30 grains i camplior mixture, 6 ozs. : 
mix in n strong infusion of saffron* 
This mixture is designed to determine 

the eruption to the Mirface.-Or. the 

following infusion ill be very effective, 
and it should be given as soon as possi¬ 
ble after the emetic;—saffron* two 
parts; Virginia snako-root, 1 part; 
infuse rapidly, or make a tc:v; sweeten 
and givewarm, ns mucli as the stomach 
will bear, If the cniplioit is slow In 
appearance, or only partially apj^eors* 
or recedes, give the Sudorijitr PimidcTt 
page 383, warm milk sweetened, or 
strong balm tea with a little saffron 
iufus^, A bottle of hot water or a 
hot Inick wrapped in a cloth, saturated 
with vinegar and water* or a vapour 
bath made of the dccocttoti dr bitter 
herbs, will be foiind most efficient. 
When the eruption is prominent, little 
mote medicine is requited* ,A little of 
the CompoiiH^n Powder ^ page 134. 
may be given occasionally, ISponge 
the body from the first, now and then, 
with ^fen ley water and a little airbo- 
natc of soda, Wash theacyes with very 
weak brandy and water; or with slip-' 
peiy eim bark and a soltition of borax. 

Zf the cough is severe, attended with 
impeded breathing, apply & mustaid 
plaster to the chest, and repeat, if 
necessary; and give the Expretoraxt 


it is very severe, it siiould be checked 
by som& mild astringent; as, an infu¬ 
sion of raspberry leaves; or an infusion 
of rospbLTry loaves, and a few drops 
of laudanum, Should the system be 
much dcbilnatcd, with a tendency to 
putrescency, the strength should be 
supported with cordials, beef tea, calFft 
feet jelly, and an infusion of Peruvian 
bark in port wine. Give also an infu- 
sion of malt with hoo iaHeipooifub of 
yeast to a ^uart of the former, in order 
to neutralize the putTescence indicated 
by purple spots, &c, 

Patients recovering from the mea'^es 
should not expose themselves toq soon 
to the cold air. I’he food ought for 
some time to be light, and the drink 
dilutirg. Cooling lenitive medicines 
are essentially n*ccssary aftet this dis¬ 
ease, to carry off the remaining dispo¬ 
sition to inffammatory affection of the 
lungs* Tiirough every stnge of the 
dii,ease* the state of the lungs must be 
crirefulJy regarded* for it is from the 
effect on them that the danger of the 
measles in most case's depend. It is 
necessary also to give tonic bitters for 
the recovery of the former strength, to 
breathe a piire'airj. and if the lungs w'iff 
bear it, and the weathersui[able, 10 ukc 
gentle open air exercise. See page 353. 

MEAT, Observations on*—In 
all kinds of provisions* the best oF^be 
kind goes the farthest; it cuts out with 
most odvanUi^, and jtHbrds most 
nourishmenL Round of beef* fillet of 
veal, and 1^ of mlitton, axe joints 
higher price; but as t^ey have more 
solid neat, they deserve tHe pceference* , 
But those joints which are Inff^Qr may 
be dressed as palatably. 

In loins of nireat, the long pipe fhnt 
runs by the bone should be takra out, 
as it is apt to taint; as also the kemeiii 
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of beef. Da net mrcliase joints bruised ^ keep Longer than two days In slh)nier, 
by the of tne drovers, and six days in winter. > 

^v* shank bones of mutton to enrich LAMB does not keep long, afid it ii 
gravies or soups^ best to eat it soonror even.the same day 

When sirloitts of beef, or loins of veal it is kiUed. The^ first pArt that turns 
muLton, come in, part of. the suet bad of a Ie^ of VEAL, is where ths 
niny be cut olT for puddings, or to udder is skewered back. The skewer 
clarify, should be taken out, and both that and 

Dnpping will baste anything as well the part under it wiped every day, it 
as butter' except fowls and game: and wjU then keep good three or mur days 


for kitchen pies, nothing else should be 
used, 

The fat of a neck or loin of mutton 
makes a lighter pudding than suet. 

Frosted meat and vegetables should 
be soaked in zimttr two or three 
hours before using. 

, H the weather permit, meat eats much 
better for hanging two or three days 
before it is salted, 

Rqast*beef bones, or shank bones of 
ham^ makedtrie peas^soup; and should 
be boiled with the peas the day before 
eaten, that the fat may be taken off. 

■ M E A T f to Keep in Hot 
Weather^ Ac.—Place the meat on a 
wooden support, suspend in a 
close vessel, on the«bgtcoin of wbidt 
some 'Strong acetic vinegar is pouted. 
Meat may be kept sweA a long time by 
impregnating the atmosphere witn 
acetic acid. Borax is the best preserva¬ 
tive of meat. Sec page ya. 

A joint of meat may be preserved for 
several days, even in summer, by wra^ 
ping it in a^lean linen cloib, previously 
moistened with ^ood vinegar; hanging 
it up, and changing the cloth, or wnng'^ 
ing it out afresh in vinegar, once or 
twice a day, if the weather be ^orm. 

Glaeiaiim is a preservad\'«, it is a 
new disinfectant and antiseptic. 

The bffit meat for keeping is MUT^ 
TON, and the best joint is a leg ; whiel/ 
with caret if the weather be only moder’^ 
fllelv hot. in summer, will keep alwut a 
week; In winter, if the weather be open, 
from a to 4 weeks. A shoulder i$ the 
next best joint. The semg end of a 
icek keeps the worst, and In worm 
weather it wip not keep above two days; 
tfve^ warm, it is bad the ^coond day. 

_ln BEEP, the ribs keep the best, even 
five OT six days iti summer,-and in win¬ 
ter ten. The middle of the loin b the 
fcext beat, and the rump the next The 
round will not keep long unless salted. 
The ^nisket is tiu wovat, and wUI not 


in hot weather. 

Meat dipped into chloride of lime in 
a liquid state for a second will keep 
many days without taint; for no flies 
will touch it if so done. Wash the meat 
before cooking it. 

MEAT CAKE.—According to 
iMfe siae, take of beef-$teaks, of leg of 
mutton, of fillet of veal, ham and beef 
suet; chop all altogether very fine, and 
aeasQn with salt, fine spl^, choppy 
parsley, green shalots, a clove of garlic, 
I yolks of eggs, half a, gloss of bnuidy* 
and St lbs. of fruli bac;on„ or less, cut in 
dice. Mix oil well together. Take a 
siewpan, the size you tniend to make 
the Cake, and garnish It all over with 
^thick slices of lard ; put in t2ie minced 
meat, cover close, and put in the oven 
for four hours- When cold, take out of 
the stewpan and scrape the lard with a 
knife to make it white and even. 

MEAT PIE, of any itind.— 
First fry the meat brown over a quick 
fire in a little drip or totter* Season 
with pepper and s.'tlt. Then put into 
a pie-dislt with chopped onions, or 
shaiots, if you like, some slices of hair> 
cooked potatoes, a little gravy, or stock, 
and enough water to cause the liquid 
to cover the meat. Cover the dish with 
crust, made with a tb$- of flour, 5 ozs. 
of butter, or lard, or dripping, and water 
enough to knead it into a stiff paste. 
Bake i}i hour. 

Learned chemists appear to have 
forgotten the important fact that, if a 
meat pie Is made without a hole in the 
crust to let out certain emanatiaits from 
the meat, coljc, vomiting, and 'other 
symptoms of slight poisoning will occur. 
I have known of two Instances of lafge 
parlies being affected in t^is manner 
from eating meat pies that no hole 
in theib .—Ctfrrejfioitdtitt ^ Ua l^nctL 

MEAT anil POTATO PUD¬ 
DING.—BdU some mealy pbtalod 
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dU rek^y to crumble to pieces; dralp 
masl^jhetn very smooth. Make them 
into 4 ^thbkish batier with an egg or 
two and milk, placmg a layer of steak$ 
or chops wctl-sqasoocd with salt and 
pepper^ at the bbuom of a bokhig dish ; 
cover whh a layer of batter, and so al¬ 
ternately» till the dish is fiilh ending with 
batter at the top^ Butter the djsh to 
prevent £iJi::king or burning. Bake of 
a tine brown colour^. 

medicine, Disa^eeable, to 
Take*—Get your inediciDe into the 
mouth, do not swallow, nor open yonr 
mouth ; then have a gtfiss of water ready 
to take immediately after you take ihe 
tncdicinc into the Tnuutli. The nioment 
it is swallowed nip the nose. This plan 
neutralises the taj^tc of the niosL muiSO' 
ous medidne* 

Chloroform mixed with medicine, even 
the most bitter^ neutralizes iho taste. 

MEDICINAL TEA.^-Rose¬ 
mary leaves* dried* 2 ; sngc, ^ ois. j 

rose leaves, 4 ois.’: peach leaves, 3 01s.; 
hyssop, 4 oa. ; b;dtn 6 015 *; male speoJ- 
well, 402, : agrimony, ,6 Ois, A wine¬ 
glass of tliese mixed lii^rljs is sufheient 
to make 3 pints of mfu'ijoo, which is' 
made is ihe same manner as ordinary 
tea. All the above herbs may ba used, 
or a seieejion made, but do not leave 
out balm atid agrimony* If tlie.se herbs 
were imported from a distant region 
they would fetch a liigli price, and be 
held in liigh estimation* Such tea will 
strengthen the stomach, and invigorate, 
instead of debilitating the nervous sys¬ 
tem,—See Herbal on 

page 267* 

MELANCHOLY.—See ^Hypo- 
chendrfa^ page if5. 

MELTED BUTTER, to 
Make.—Cut t o^s* of butter into 
small bits, to melt more readily: put 
into the stewpaa vviili a dessert-spoon ful 
of flour* and two tabk-spodnfulE of 
milk, Wliea thoroughly mixfrl, add 
two tahk-spoonfiils ot waivr; hold it 
over the lire, anti shake k round every 
mirLute. all the time flic same way, nil 
it jii£t begins to simmer; then let it 
Stand quietlyp nnd libil up* It should 
be 05 thick as good cream. 

MENSES, Obstructed.-^^—Be 
electrified.—TrHid.—Or, lake half a pint 
of strong (^^ooctiuft of pennyroyal every 


night on going to bed.—Ur* boll five 
large heod^ of nemp in a i^t of water 
to hair. Strain It and dtitdi ii at goJng 
to bed* two or three nights, seldom 
fails.—TYled.— Wej/ey. 

MENSTRUATION,— 
stnmtjon is a natural secretion, of a red 
colottr, from tlie womb, so namtfd from 
its occurring once in a month. This 
periodical discharge appears to be for 
the purpose of keeping up sangulficadon, 
or the making of blo^ in thebody, and 
a determination thereof to the womb, 
for the purpose of gestation* In cotlsc^ 
quciu:e of its not appearing ift a proper 
period of life, of irregularity after it has 
taken place, and of its being excessive, 
as well as at the period of its cessation^ 
many deraiigctn^nts in the system occur, 

^ The interruption of the mcnstiual 
secretion n^ay be considered of two 
kinds I —ihc one when it does not begin 
to flow at that period of life in which it 
usually appears, which is termed Chl&r&~ 
Jtr, or Green Kick ness—and the otlicf 
when, after it lias repeatedly taken place 
for some time, it docs, from ether causes 
than conception, •easeto return at the 
u^ual periods. * 

Chlorosi&j Green Sickness* 
—Mcnstruallon begins frota the four* 
tccntli to the suteenth year. But thfe 
circiimb^Lince of a female having passed 
the age of siktocn, does not always 
demand medical aid. The date of 
^uljoTty varies ^very widel^ri and One 

female may menstruale at 13, and ano¬ 
ther at 30 years of age* without the 
health being impaired. 

As to;t 5 fjKjtfj, It may a.ise from im- 
i Perfect formation, of the organs con< 
cernetl in the function, from the want of 
tdue force in the action of the arteries of 
V In? w'omb, or some preternatural resist* 
ance in their extremities; from to<^ full 
habit of body, from impoverishment 
of tlie blood, and from great physical 
debilily. 

This retention produces many dis¬ 
tressing symptoms ; as, headache* flush 
ings in the /.toe* pant in ^lic back and 
stomach, cq^tivcncss* furred tongue* 
failure of appetite, longing to eat cluJik* 
lima, &c. The face loses its vivid colour* 
and becomes of a yellowish hue ; some¬ 
times therre is bleeding frofn the nosand 
stomach; the skin ^becomes pole and 
flaccid: and the feet* and som^lrneg. 




part of Hit body^ aBbrted wifh drop- 
leal swellj[%. The breathing U hurried 
hj anyjquick or laborious motion of the 
body, which aotnetiities occasions palpi* 
U^on and fainUngr A head-ache often 
oocurSt but more certainly pains in the 
baclcT ioiM, baunches. 

Treatnjent,—The strength of the 
system should be restored by eiercise. 
Iron should bo combined wilii some 
larative medicine. If there is much 
pain, take th.^DinpAaniu Ptnod^r^ page 
i6a Also infusions of pennyroyal, or 
of tansy, or blood-root, motherwort, 
&c. Bathe the ^et occasionally in 
wami ivaier, and rub well with a coarse 
flannel. If there is constipaiioD, take 
Aptritni Medicifus; page 21. Pow¬ 
dered madder root has been recom¬ 
mended, say half a drachm to be Liken 
three or foyr rimes a day iti treacle or 
lioncy^ drinking freely of pennyroyal 
tea. Repeat and incase the dose if 
necessary. Or it may be administered 
thus'.—Take extract of madder, a 
drachms, Murlatcd tincture of stech 40 
drops^biller tinclurc, 2 drachms, mint- 
water, S ozs. Mix. Three tablespoon- 
fuls to be taken tl^rcc timas a day^ 

Or, give a vapour bath of a decoction 
of bitter herbs.—Or in bed apply the hot 
brick covered with a cloth dipped m 
vinegar and water. Give bitter tonics 
Stea.Tning in a siu-bath of bitter herbi 
till perspiration is product h is very use¬ 
ful: also fAietiting *tl^ abdomen, and 
applying herbs as warm poultice. If 
tlie stomach is dcrangi^d, give an emetic;, 
and a dose of mandmke, and a]5ericnts 
ns before stated. When the menstrual 
Huk begins, it should be promoted by 
the use of tite hip orsits-bath. Tike the 
l>jrj^pfte FiUt page t63, and the Risi 
t&ra/iye UilfetSt page 336 / 

Keep the feet always warm and dry; 
avoid a cold damp atniospl^rc; and 
tvhen the weather ‘permits, take plenty 
of o]x;n air exercise. Let the diet be 
light and nourishing, 'Do not use any 
promotIve medicines in reiention of the 
menses until (here 1$ an effort or simg- 
gle of nature to effect it, wliich may be 
i^owji by the periodical pains, pressing 
down upon the hips. 

Painful Menatruatldn*-The 


ceding, Ob account of the pajustiU* ; 
n^, quiet Of mind, and sootldiij^me- , 
dies rendered ladlspcssable. Adopt 
the r^edics prescribed for the retention 
of the menses.; and take now and then - 
from to to 20 drops of laudanum<In U 
Htrie Hollands gin* diluted whh penny* 
royal ten. Let the patient lie La bed. ‘ 
apply hot fomentations to the lower 
of the back ; and if the pain is exo^sive, 
fianneis dipped in hot\vater, wrung out, 
and sprink)^ with spirits of turpentine. 
Sponge Ihc body well with tepid salt and 
Tvater every moTning, and apply friction 
wldi a flesh brush, or coarse towel, 
Kcgiilatc Ihe bow^els, jf costive, by one* 
of the Aperients, page 21. Hops wiled 
in vinegar, and applied to the abdomen, 
often give relief; so does the tincture of 
black cohosh; about half a teas^xyonfiil 
three times a day in a Utile sweetened 
Water. 

Profuse Menstniatlon. —The 

flow of the menses is considered im¬ 
moderate when if recurs more frequent¬ 
ly. when it dbnrimle^ longer, or when, 
during the ordinary cominuance* it Is 
^more abundjim than is usual with the 
same person at other times. It is not^ 
however, every ijicquaiity that is to be 
considered n disease, but bnly those 
deviations, that are i^ deg|foe, 

which are ptrmaiRtniy and induce 
m&niftsf dvbiHiy^ 

When a large flow of the menses has 
been^^frt 7 >(i by licad-acbc, giddmess, 
or dimeuity of brenihing, and has been 
ushered in by a cold sfnvtringi with 
mach pain in the bJek loins, fre¬ 
quent pulse, beat, and*thirst, it may 
llien be considered pretematurally large; 
and the face becomes pale, the-pulse 
wenkt an unusual debilify is felt on ex¬ 
ercise, the hrcaihing hurried by much 
motion, and the back is pained in aa. 
erect posture; the extremides are fre¬ 
quently cold, and in the evening the 
font swell. General nervousness^ with 
affections- of the stomach, /requeni 
fain tings, and a weakness of mindi 
liable to sirong emotion from sliglu 
causes, when Suddenly preseULted» arc 
also attendant symptoms. 

It is produced by a preternatural dC''" 
termination of blood to the womb^ ora 


pains are severo*--jii some case ex- plethoric stale of Ihe body* from Jiiglr 
iremely severe. Tht* mtfidial living, strong liquors, over-exerrion, 

suresjkn nearly the same ns the pro- (particularly dancing,) violent passions 
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of mind, appIicAtlon of cold to the ! 
fettj abort ions or chiLd^bearing^ ' 

and whatever wiU induce great laxity, 
as living much in' wann chambers^ and 
specially dnakiti; much of warm 
enervating liquor^, such as tea and 
coffee. • 

Treatm e nt+—Remove im medi ate- 
]y all exciting causes of this disease. 
The fliur must not be stopped, but 
moderated; avoid an erect posittrCj and 
externa] hcat^ as warm chambers, and 
soft beds; by using a light, cool, and 
unexciting diet; by obviating costive' 
ness, as before directed; or use rastor 
* oil and lenitive electuary; the external 
and iDtemol use of astringents,* to con- 
stringe the vessels of the womb, as ihe 
application 'of cloths sprinkled with 
vinegar and water over the region of 
the womb' and three table-spoonfuls of 
the foliovring mixture every three or 
four hours i—red rose-leaves, 0£; 
infuse m a pint of boiling water, till 
cold ; then strain ~ 'add ehxir of ntrlol, 
6a drops, tincture of rhal^y root, r oz. 
A gentle emetic may be of great service, 
sec page 17a. The Diaphsrtik Pmvd€Ti^ 
page i6o, is of great service in ihis^case^ 
An injection Of cold water into the 
rectum may check an immoderate flow. 

Obstructed Menstruation*—It 
is often caused by exposure to cold 
during the menstrual discharge, to wet 
feet, cold bathing, great mental fear and 
anxiety, &c,. just before the pcrtodical 
time of discharge, Tlie obatniction 
injures the health Jf it continues two or 
three periods* 

Give the (^omp?ktion page 

134, or the DmphQretic page 

t6o, ^hen thi palletit is in bed, and 
place bricks covered with vinegar and 
'water cloths to the feet and sidvs, or 
give the Vapour Bath^ Take also 
Peruvian bark infused in port wiuo. 
In short, use the same means as pre^ 
scribed under Chlorosis, Take also 
the Ftfk^Ut PiiU page 178. 

MENTAL CALCULATIONS. 

t^ULE 1. 

f Find the Amount of the number of jurdi, 
;6/., flf. At one peany, and muhinly it by 
ttiF price: when there ie a faiihmg with 
'any given namber of pence, <as, 6id, 
io{dO add 4 to what It amounts to at one 
pernyH \1nxn there It a halfpenny with 


. ny given pence, add half of the amouat of 
what It comet to at one penny; and when 
f farthingt occur, add three quartest of 
Mvhat U amountt to at one peony, ' * 

40 Jbi, at nd. 40 at*id*Bjt. 4d*XT]d-a 
aSi i6t. 6d. Ani. 

•ji Gats, at 71I* per gaU 71 at id.^^a^xf 
in. Atu, 

■ I 

A FipCat idd. per gal. ti6 6d. 

K fa* Am. 

Weeks at 6d* per day, daytB^i 
6 a* 5 d.x 6 =jf 7 ifa. 6d*. Am. 

When i, i, or I occur in the quanti^, 
'eckon them with the yards, &c. oi the 
■ate of id. per yard, h e. for h q uarter of a 
yardTecken fd*; for a haU a yard 4dd 
&c. 

31^ yards at jd. a yOrd* fltd. X3n 

69. i|d. Am. * 

quj QEs.at jd. per OX* 90]— 

IfB. pfd* Am,. 

6v lbs. at Id. per lb, faat 

Afi IS* jd. Am, 

iiTyda. at jjd. iti at id. =gs. 3d. X 3fd* 

= kri HS. Sid- Am. 

laool yda. at 6id. iaoo|d,=itf j oa, o^d, if 
fild.=4tf3i iM. 3 fd. Am. 

RULE IL 

To ascertaiff the price of any nun bet of 
rardsj lbs., gallons, Jkc., at any given Sbil- 
.mgs per lb., 4cc* 

Ascertain the amount at one phlllingi 
and multiply it by the price. 

* if 3 pence occur In the price, add one 
i|uarter Of what it amounts to at a shMling * 
if 4 pence, add one third- iJ 6 pence, add 
half; if 9 pence, add three q^ftrter^, 

If the pence In the price be not an aliquot 
part of a shilling, tiB.d for the shslllngs by 
this rule, and for the pence by the rule for 
pence, whitib amounts add together. 

$0 Gaie, at Tjft. per ga|. As at 
ijs, = 46 ^ 60 . Am. 

With regard to fractional parts of a yard, 
^br, 6tc., when the price is shillings per 
aril, reckon ihe quarters as 3 pence, the 
alf as 6 pence, and the ibree-quarteri as 
9 pence* ' 

jol yards at 6 s. per yd* 
fOtat IS. los. jd. la.hd.^ar* 

floj nones at 55. pet »t* 9oi=4'4 io«, 

KT~^3i ifs-3d* Am. ^ 

too gallons at 6s. 6d. per gal. ieO'K^ya6| 
[OS. Am. 

t$o]bs. 10s. qd. per Ih. tjo=df7 ton. k lo} 
<z:$o tas. 6d* Am. 

6a Gallon! at df* 4^* per gaL 60=^1 n l|" 

Am. * 

^ Many Aguret might be saved by 
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muftifly'lng the ehiHiagtaf the price by the 
bumbef ot the quictity jmoQiite to 

M Jt-i whicn will produce the Answer lu 4S. 
t jp Toni at iai« K y 3 =^»»i, 

D calculate cvttt. f r/. f&f.—Set down the 
t<wu,f to the ri^ht put the lbs, contained in 
the prr. and ttj. to which add 11 Ibi. for^ 
each rwt,^ which will ^ive the total number 
of tb*. Tf the price per W, be penfej wm- 
tldcr them an pence; M ehlUin^B, consider 
them BA ihiLlinfa. 

5 cwtftd a qn. ao Ibir at 6d. per lb. Thua t 
■^5 cwta. I place after the $ tne nuinber of 
the lb«. (j qrs. and so Lbi.)=576 lbs., to 
which add j 11 Ib^. 4 -j^u LbB.=:6:id 

lb(. ti^kenaa pence^4^a 13. k Ad.=:.^]f 16. 

Jtu, 

If cwta. t qrn. t 8 Ibt. at lotd^ per lb. 
NuTiibcr^f Jbs» 178a ibii ai pence^^^^f Ss* 
64.x ]D4d.»jd7^ 109. jd^ jitu. 

In Calculating aft^i, nutdSf and p/uhtSt 
reckon the acres as pounds, multiply the 
roodx by f^^the product consider ai shiJ^ 
linj^St and the perches by i4d. (wfiich in the 
price of a perch at £i per acre} which will 
give the amount of the whole at per^ 
acre, which multiply by the number of 
pounds per acre. * 

80 acres, ■ roods, 8 perchef* at jdj ice, 
per aefe. 

, a. d. 

So a B 

i f\ 

A 

So It ox 3I—^sSi ]Bb lid. .^nj. 

Taov Wnoiiip—The jr*, are to be cog' 
sidered ai hilf-pcnce, the 4 wtjy as fhll' 
Imgi, and rx/, ad pounds. 

II OKI. 8 dwte^ 4 gra, 69, dd. per oz. . 
^t 2 9 t 


l^ot KVtry farlhbif in the kLoc of ^oulfd, ^ 
tahe twice the number « ihilliawand 
foarttmeB the natnber of pence, ^jflmplet 
1 cwti at sH, per lb. itd.^io Cotthtngs. 
10 timet iwto, the shillihg|, 10 tlmea 41^ 
40^ the pence, and theie added, mah* 

jfljl. 4d. 

To find the value of a lb-, the pdee per 
cwt, being ^veo.^Muitiply the shiLltnn 
in the price by 3, and divide by 7 for the 
price of a pound in farthlnga.—' 

Thus, I lb, at 141, per cwt. 14K 
farthings:-lid. jtm. 

From the price of a Cwt,, to fiifd that of 
a Ton, ' ^ 

For every shilling reckon a pound, for 
threepence, a crown, and for every half¬ 
penny ovrt, tenpence. As, at ^3 ^s, Sd, a 
cwt-« how much a tor ^ jiru. ,^69 and job. 
and 3S. 4d. or ijs, 4d. 

By leversting the process, the price of a 
cwt. may bc^ found ffom that of a too, tbu^, 
a ton at .#34 16s. dd. how much a ewtt 
Jm. 34 ^hiMrngs, 3 threepences,aod4 half¬ 
pence, or d's 14S, led. 

When the price of t>ne Li known, fo find 
that of too. 

For every farthinj^ in the price of sfl«, take 
twif* as many shillings, and onfi at many 
pence. 

riyis, ]« articles at ai each 
things, 9 times SwiBa.and pd. give tSs. pd, 

h 

TOO lbs. at ^id. per lb. farthings, ii 

tirueH 3—41 Bhillings, or ^'a as. and zid.^ 
19 . 9d. then, as. and is, ^d,—^a js, ^d. 
the price of a hundred at tbegiven rate. 

To And what auy number of penoe per 
day, will amount to In a year. 


* ^4 a Si * if ni. 

To find ^e value of an ounce, th^ price 
per 1b. being given. 

Take the shillings as farthings, and 
niultipl^b by 3 for Avoirdupois; for Troy^ 
multiply by 4. Tlius i oz. Avoifdupoln 
4i. per lb. 4 K5« 11 farthings^3d, Jtnj, * 

^The price of a pound of Avoirdupois 
being known, to find the price df a atone of 
*14 pounds. 

«-■ . 

> Pot every penny In the price of a pound, 
^ke SFU jAuVijgg and Munpenff for the stone: 
mus a stone at 3d. per Lb. cost j;s. bd. at Bd. 
99, 4d. For ^Jarthittx in the price of a lb. 
reckon jtd. in the stOF'e;‘for a fta^f-iunTiyt 
^d. f and, for jrAnrr io|d.; as a 

stone at ^d. wr lb, comes to loe. 6d. and 
3id. or r«. gfd. at 4id.i 4 Sh fid. atid fd- or 
fa. sd. aod at bjd., fa. lo^d. 

The price of a pound bet^ glvsi, to find 
that of A.hundred-weight or til lbs. 


Add together as many pounds, half at 
many pounds, and at tUAny jfvtperrcSi as 
there are pence per day, and thelf sum wlH 
be the answer. Fkamples., What dDe9 a 
boy wl^ e^rni jd. a day gain m a year?^ 
.^JLT. 4^3 and 4^1 res. and ifd. or ^4 i 3d. 
What will 8d. a day amount to In a year? 

and Jr4 and 39. 4d. or jfis 34. ad. Or, 
take 365 days as pencer los. gd. which 
multiply by the number of pence per day. 

To find the amount of any number of 
pence per day, (Sunday excepted] for a 

* « 

For every penny a day, take so many 
Guineas, Crowns,^nd Peace; thus at ^d. 
aday«p-49 99. and 9 crownt»^j fs. and 
9d. The i4t. gd. 

To find the price of a Gross, the price of 
one article being given.—Take the peace In 
the price of one article as shilllngf. and the 
number of peooe In these shiUlnga wdtl be 
the price of a gross in ■hiUlngj, 
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Vhuir I GfOii tt eaclu M. ftf $1. 
" reck^ed fti pence—«.hich coaelder u 
7»i. Jitv. 

^ INTEREST, 

At j per ceD<-, multiply the priflctpal hf 
the manihe]; re^cn the pied net in Paundi 
iterlln^ sn pepce.“<Jr, the Irtterssi of jt'i 
per month at $ per Milt Srtd ^0 pfoportton- 
for any part cf a pound, FitiJ the 
Interest fm one month, and multiply it by 
the number of memth^,^ 

Thu», lntere£t of ^40 (or j months at $ 
per cent. 

^"40^ } tnonthA=~.^]20 as pence—'les. .difj, 
Or» d^'40 lor r month— jb, 4^1, K| monthai 

— EOS.. j/tlM. * 

INTEREST AT < PER CENT FOR 
YEARS. 


lers earthj or findy powdered chalks 
Expose it for leverkl aours to the at* 
mosphcK, 

MfLDEW, to Remove.— Mia 
soft soiip with powdered starchy half \£ 
much salt^ and the juice of a lemon, AAd 
lay on with a brush. Let it Lay on the 
grass day and night till the stain is gone. 
Or, talfc a oz&. of chloride of Hme, pottr 
on it a quart of boiling water, then add 
3 quails of cold water; steep the linen 
10 or la hours, when every spot will be 
extracted. 

Mix oxalic acid, citric acid, and milt 
together ; ntb into the Hncn {"repeat as 
it dries ; wash, and bleach on thegrasT. 


The Interest of per month io 

the IntrreEt of for a year m'iH be is, 
RvLi,“MuUfply the pnncipnl by the 
yearfc; reckon the product in pounds as 
shillings, Thup* jfio for j years at j per 
cent. .^50Kj—ijOB.~^.e:'7 10. 

The Iniercst of fs, 04 . tor .lo years 
and 4 41011 thfl, 

^13 to>, 4 ^^ for one yearK'joJ—jfi}} 7 ^, 
bd, being the t of a ^ the 
t cl a ihilline—4td, Is aiiowed, 

Anotuik Ruiri.—Take the years as ibli]*, 
Llngs^ the months as pence, then take such 
part d( the^inclpal as those sLuLllngs-and 
pence are of a £!. —Thus, 

Interest, of !»■ ^d, for j ycaVa.^—- 
S yeaiH as |s. is ^ of a Then ras, 
bd.i-4 —jt. lid. 

METAL, to Clean, ell sorts, 
—Mix K pint of neat's foot oil with 
half a gill of spirits of turpentine; scrape 
a little rotten stone; wet a woollen rag 
with the mulurt; dip it into the rotten 
stone, and rub the metal wi^ll; wipe it 
oif with a soft cloth; polish with dry 
leather, and * use more of thrw rotten 
stone. As it respects steel, if it be very 
rusty, use a little pumioc powder, or 
emery powder on a separate woollen 
rag at the hist. 

METAL TEA-POTS, to 
Clean.—^Put them into a solution of 
common soda, boUin|i; hot; let it ±tand 
13 houri near the hue, and then rtb 
the inside with a sip^l bnisli; and, 
if needful, put in a second solution. 

MICE.“See-i?tf^Jt page '^^4 ; the 
same directions ore applicable to A/ue^ 

MILDEW, to Remove.-^Soap 
the linen prefiously wetted, and apply 
salt and lemon juice to both sides { or 
apply &ael)bf9wdeiied pipe day, or ful* 


MILE of the Various Nations. 


English Vards. 


Arabian 

•■+ h 

3148 

nulicniinn . 

1 

iOi 37 

lirabatit * . 

VII 

doBx 

Chinese illis . 


6a8 

Danish mile ... 

1 ■« 

6*44 

English 


1760 

' Do. Geqgfaphical 


3025 

Flemish 

P« P 

686 g 

French league 

1 P* 

4860 

French Marine 

»■# 


French legal league ... 

■ ■K 

4363 

German (Geo.) > 

1 PP 

8100 

Do. mile, long 

P ■ * 

10136 

Do. Do, short .., 

»*l 

6859 

l 4 amburgh 

4 

p" ■ 

6244 

llanovet ... ... 


1 T 559 

lld?,se 


10547 

Dutch . 

■ 

^395 

llungaiian^ ... ... 4 

I ■ ■ 

9113 

Iri'ili 


309S 

IlalincL 

k m 

ao 35 

Lithnainan 


9704 

Oldenburg 

P« 1 

10020 

Poland, short 

1 P h 

* 6993 

V-1^. long ... 


8ipS 

Portugal Icguos 

1 ■ ■ 

6765 

Prussian mile. 

1 


Roman {ancicntl 



Roman (rncdern) p..,. 

P h P 


Russian verst 

i P b <1 


Saxon 


999 ^ 

Scotch ■,. ... 

1 IPh 

1904 

Silesian * 

PIP 

7083 

Spanish legal kguos .,, 

1 PP 

463a 

Dp. Do. common 

P« P 

7416 

Swedish 


- 11704 

SwisG ' ^ 

*ww 

9106 

Turkey (berriesl 

t4m 

. t%2l 

Westphalian mile ^ 

i*p 

* MISS 
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UICK, Chalk to Detect 
Dilute the iillk with water ; the cl^aBc if 
there be any^ will settle to the boitom in 
an bojir or two ; put to the ^im^t aa 
add, vinegar, &c., and if nHbrvescence 
tales place, it is chalk. 

'MILK OF ROSES, & Cosme-' 
tiC| common.'^Mix 4 azi. of the oil 
of almouds with half a galba of rose¬ 
water, and add 40 drops of the oil of 
taiiar. 

Or, take i lb. of Jordan almonds, a 
quarts of ro^-water, 1 pint of spirits of 
wine, U oz. of oil of lavender^ t of 
white Windsor soap, and a ozs, of cream 
of roseSt Blanch the almonds in boiling 
water i dry well, and pound into a paste. 
Pound tn the soap, and mix it Well with 
the almond po^te: then add the cream 
of robes mix, and add t}]e rose-water 
and Spirits^ Stndn, and add the oil of 
lavender ^dua Hv^ and stir Bot lie. 

Freni^ Methods—Mix 4 uss. of 
oil of almonds, ^ oz, of oil of lavender** 
a quarts of spintsof wine, and la eras, of 
rose-water; blanch 3 lbs. of Jordan al¬ 
monds; pofund them with lb. of 
, Spanish oil soap, Ji o#. of spermaceti J 
and ox. of white Put all into 
large jar, with a ois* of pearlasJt dii- 
solvtd in 1 Ob of warm water, bhakc 
well, and bottle. 

MILK PORRIDGE.—Hake a 
fine gruel of split grits, long boiled, or 
of Yorkshire oatnnffil, sti an, if you like* 
add either cold milk, or warm it with 
milk, as may be agrccablu. Serve*with 
toast.—See OatmtalFf^rridgi, page 477, 

MILK PUNCH*—me I quart 
of water,’3 pints.of new milk, and ^ lb* 
of sugar, or more ; boil slowly 10 tnin- 
utie$; take from the fire, and stir in 


To .prevtnt it* add to the loilk ^ hi^ 
ponion of N-caibonati; of a 

. little borax powder* This is uo^t all 
injiUrioLiEi to health; but ratherdi-'* 
gestion. Many of the grgat dairies cm 
U;e cnntfnent adopt this method. 

Or, ecnld the new milk very gently 
without boiling* Cream already skim¬ 
med may bG_l^pt 24 hours, if scalded 
without sugar: end by adding to It AS 
much powdered lufhp sugar os will maJ^e 
it prutty sweet; it will be good ^ days, 
if kept in a cool place. 

Or place a piece of newly-hammered 
iron, or 3 tweke-penny nait, in vKh 
bowl, then poar the milk upon them* 
MILK, for Washmg Dishes— 
In place of Soap. Fill a disb-pau half 
full of rriy hot water* then put In a ^ 
^up of milk* It softens the hard«t 
water, gives the dishes a clear, bright 
look* and preserves the Imnds from 
roughness and ^' chapping V which comes* 
from the use of soap* It cleam the 
greasiest dishes without leaviig the 
water covered with a greasy scum* 

Iron pots, saucepans should be fint 
filled with hot Vi'atcr after using*, thru 
emptied, and washed m the bot taSlk 
anti water* 

MINCED COLLOPS*—Chop 
beef, and mince it very small, to whicl^ 
add salt and pepper* Put into small 
jars, and povtr on the top some clarified 
buticr* Wl^en iiuendcd for use* put the 
clarified butter into a frying-pan, and 
slice some Onions intp the pan; fiy 
them ; add a little water to it, and then 
put in the minoe-meat. Stew it well* 
knd in a few minutes it will be fit to 
serve* 

MINCE MEAT*-GocKi lean 


quickly a or 3 well beaten eggs* mixitl 
wtha pirn w cold trulk. Add 4 5 

tablc-$|^onfuIs df lemon juice, ana a 
uart of brandy. Run*it through a 
annel bag. Stir it to a froth, and 
serve in warm glasses. 

MILK SOUP,—With cinnamon 
boil a quart of milk* a bay leaves, and 
moist sug^. Put slppits in a dish; 
pour the milk over* them ; simmer over 
the fire till the bread is soft; beat up the 
yolks of a ^gs with a bide milk; Mix 
all together^ and sene. 

&llLKj to Freserve—Milk o/ten 
tnnu by an add developed iu the liquid* 


beef, I lb. : boil it 30 mlnnies; then 
chop it very fine; then take apples^ cup- 
mnts, rabins, and suet* 1 lb. each, can¬ 
died lemon, candied duon, a ois* of 
eacli ; and 4 ors* of almonds* Chop 
each txiremtlyjUne; mix and add i lb* 
of sugar, a^d a wine-glassful and a half 
of bran Jy, * 

Spices and lemon juice may ba added 
if you like. Let it stand sontfe houn 
covered b^oK using*“This meat may 
be put into tartlet pans or dishes* 
MINCE - PIES.—Boil a neat'a 
tongue a bourn; skin it, 4iid chop it ex¬ 
tremely small: chop also very line 3 Ibe; 
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&uet, 3 lU. or best haking'app^, 
A iKyjor clean currants, picked and w^eill 
oned the fire, i lb. of good raisins, 

fttoDcd, iind cbopp^ very stcaU, and 1 
Ib. of powder^ sugar; mix all together 
with H oz. each oT mace and nutmeg 
grated; cloves and cinnamon^ of each, 
oi,^ and i pint of brandy; n^e a 
rich puiT paste. As you fiU the pie, put 
in a Little candied citron &n^ orange, cut 
small. ' 

MINCE PIES.—Clean 7 lbs, of 
emrants, and lbs. of beef suet, chop- 
ped fine ; 3^ l&vof the lean of a sirloin 
of beef* minced raw; 3^ lbs. of apples 
chopped fine; lb. each of citron, 
lemon^peel, and orange peel, cut 
small; 3 lbs. of fine sugjir ; 1 or., of 
spice, doves, mace^ nutmegs, and emna'^ 
moD, pounded together, and sifted, the. 
rind of 4 lemons, and 4 Seville oranges; 
rub all together till well mUed: mix a 
‘bottle of brandy , one of sherry, and the 
juice of the grated lemons and oranges 
together In a basin ; pour half over, and 
press it down tight; then add die otlier 
half, at the top, to soak in by degrees; 
cover it close. It will keep 4 or 5 weeks. 
When used, sheet the dish, or tins with 
paste, find cover with the same. 
They will l^ke in 10 or la minutes. 

MINCE PIES,- Roll out puff 
paste to the thickness of a penny piece; 
bghtly butter your tartlet tins; cut out 
from the paste round pieces, each the 
size of the tartlebUns^ with these pieces 
line the tins; put in cacli inince*mtat; 
wet them round, put on the lids, making 
a small hole m the centro; dose well at 
the edges ; egg over Lghtly, and bake 
from 13 to 35 Jtiitiutes. 

MINCE MEAT, for the above. 
<—Beef without skm and string, 3 lbs. ; 
best suet, chopped fine, free horn skin, 

4 Iba. ; add 6 lbs. of clean dry currants ; 

3 lbs. of chopped Apples; the peel and 
)uice of a lemons, hdf a pint of sherry, 
fi nutmeg, tn. of cloves; ditto, mace; 
ditto, pitnento, in finest powder; press 
into a deep pan or dish, and keep 
covered in a cool dry place. * 

When the pies and tatis are made, 
put in citron, orange, and lemon peel. 

MINCE PIES, Made of Eggs, 
-^fioil 6 eggs hard, shred them ; 
shred double the quantity of suet; then 
put curtants Wft^ed and picked^ 1 lb., 


or more, if the eggs are large; fhe ^1 
of I lemon shred very fine, ^nd the juice, 
6spoonfuls of sweet wine, mace, miitneg, 
sugar, a very little salt; orange, ktnon, 
an d a iron candied. Make a Tight 'paste 
for them. 

MINCE PIES* Without 
Meat.—Chop fine 3 lbs. each of suet 
and apples, when pared and cored; 
wash and dry 3 Lbs. of currants; stone 
and chop 1 lb. of misins ; beat and sift 
1 ^ lb. of loaf sugar; ta ozs. of candied 
orange peel, and 6ozs. of citron. Mix 
all Well together with K of nutmeg, 
half the quantity of donninqii, 6 or B 
doves, and half a pint of French brandy ; 
cover close* and keep for use. 

MINT, to Cultivate,—This is 
done by parting the roots in spring ; or 
by planting cultingh in a moist soi^ dur¬ 
ing the summer nionths, and watering 
them several titriEs a day till they have 
taken root. Plant the cuttings 5 inches 
apart. 

MINT SAUCE,—Wash fresh 
gathered mint; pick the leaves from the 
stalks; minoe them vei^ fine, and put 
them into a sauceboat with a tca-spcon- 
'jul of sugar, and 4 table-spoonfuK of 
vinegar, it may also be made with 
dried mint, or with mint vinee^* 
MINT VlNEGAR.-^ry and 
pound 5^ oz. of mint seed ; pour upon 
it a quart of the best vinegar. Infuse 
10 days, shaking well. 

MIRANGUES.—Whisk the 
whites of 9 eggs to a thick froth ; add 
the rmd of 6 lemons grated fine, and a 
table-spoon (tl of sifted sugar; then lay 
a wet sheet of paper on a tin, and with 
a spoon, drop the mfxiurc in lumps 
separately upon it; silt sugar over, and 
bake m a modGiate' oven, of a nice 
coiiiur; then put raspberry, apricot, or 
any kind of jam between two bottoms; 
pul them together, and lay them in a 
warm place to dry. 

MOCK BRAWN.—Boil a pair 
of ncat‘s feet.very tender; take the meat 
off* and have ready the belly-picoc of 
pork salted with sak and saj'.pctr« fo/ a 
week. Boil this almost enough ; take 
out the bones, and roll the feet and the 
pork together. Then roll it very tight 
with a strong doth and coar^ lape^ 
^il it till very tendbi, then hang it iip 
in the doth till cold ; after which kKi \ 
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tt In a 5ibi]^ing']i(|UOrp thus madfi;—Boil 
ft quarter a peck of wheat bran, a 
fipiig of bay, and a sprig of rosemary^ 
in 2 galloas of ifvater* with 4 ois. of ealt 
in itp for half an hoiir, Strain it and 
if gel cold* 

MOCK TURTLE.—Take a 
calfs head with the skin on, cat it Inr 
half, and clan well £ half boll ,it, take 
all the meat off in bits, break ,the bones 
of the head, and boil them in some 
veal and beef broth. Fry some shalot 
in butter, and dredge In flour to thicken 
the gravy; stir this Into the brownlog, 
and giveJt or a boils; skim it care- 
hilly, and then put in the head ; put in 
also a pint of Madeira wloc, and simmer 
till Uie meat is tender. About 10 min¬ 
utes before you serve, put in some Uuil, 
tarragon, chives, parsley* cayenne, pep¬ 
per and salt to your fa^te; also2spoon¬ 
fuls of mushroom-ketchup and 1 ol soy. 
i^uceze the juice of a lemon into the 
tureen, and pour the soup upon it 
Foroerfleat balls, and small ^gs, 

MOOR GAME, to Pot*—Pick, 
singt* and wash the biids; dry* and 
season* irrsldc and out, pretty high, with 
mace* nutmeg* allspice* and salL PacR 
them in os small a pot as will hold them* 
cover them with butter, and bake in a 
slow oven. When cold, take off the 
butter, dry them from the gravy, and 
pul one bird into each pot, which should 
*ju$i Add as much more butter as 
will cover them, btit take care that it 
does no^oil. The best way to melt it is 
by warming It in a basin set in a bowl 
of hot water. 

MORELLA CHERRIES, to 
Preserve.—Take full Hpe cherries; 
take off the stalks and prick them with 
a pin; to everji 9 lbs. of cherries, put 
iji lb, of loaf sugar; btal part o^the 
sugar, and strew it over them;-let 
them stand all night; dissolve the rest 
of the sugar in half a pint of the juice 
of currants; set it over a slow fire, 
and put in the sugared chenjes, and 
give th^ a gentle scald; let stand 
all idglit^gain; and then give them 
another scald; then take them care¬ 
fully out* .and boil the syrup till it is 
thick ; pour it upon the cherries; if it 
be foo thin, boil again. 

MORELI4A WINE. — Free 
from the staUts So Iba. of’MoreUn cher- 


riev, and bniiu them, so that th*£tnira 
shall be broken. Pre^ out the Jflic^ 
and mUc with 6 gallons of sb^^wine, 

5 tbs. of hue sugar, and 4 ^lons of 
warm water* Powder i o«. eadT of 
nutmeg, cinnamon, and mace, hang 
them separately in small bags in the 
casks dbntaining the mi mure. Bung^ 
and in a few weeks it will be a delici¬ 
ously flavoured win^ Add i quart of 
French brandy, 

MOTHS, to Preserve Clothes 
frorni.“Put a few cuttings of Russia 
leather in your trunk or wardrobe; fi/t 
sprinkle a few pepper*corn$> pimento- 
corns, or doves in the same places. 

—Or* a piece of camphor in a linen, 
bag.-—-Or, sheetfi smeared with tur¬ 
pentine, and well dried. 

Cedar wood and tobacco leaves are 
very noxious to moths. It » effectual' 
to wrap clothes In cotton or old linen 
saturated with absolution of camphor, 

and dried.-Or, mix together 13 droiw 

of the oil of doves, and 12 of the oil 
of caraway; b drops of the oil of 
lavender, a glass t>f whiskey, and a piece 

of camphor^ SprinMe with it.-Or ft 

mixture of powdered borax, dissolved in 
warm water. 

MOUNTAIN WlNE,^Ffee 
Malaga-raisins from stalks; chop them 
small, and put s Itis. to evcfy-giulon of 
cold spring water; iufuse a fortnlghi, 
or more, siirriDg it occasionally; pre^ 
out the liquor, and barrel It; previously 
fume the vessel with brimstone. Do 
not bung till the hissing is over. Put 
half a pint of French brandy to every 
gallon of wine, 

MOUSE TRAP, a Never 
Failing onci—Take a piece of deal, 
or any kind of wood, about 6 ineba 
broad, and g or 10 inches long* and put 
into the sides, about the middle, a pins* 
or thick pieces of round wire; then 
take two sticks about two feet long, and 
lay them on the table, or dresstr, &c., 
with a notch cut at the eyd of each 
Slick, so that about one half of the 
board may lie on the table* or place to 
which the mice resort; let ine end 
projccliog from the* table be baij^ 
with cheese, &c,* ud when the mice 
rum off the table to the btdt, it will tip 
them into a vessel three fourthg full of 
water, which must be pUoed tHrecf^ 



MOU 


266 


MUS 


ui!^^ the projection, and they will ht 

MO;ttH wash.—T ake ^ oz, 
each of dried mint, thyme, and lemon 
thyrtie j clov«> bruised; half a nuimen 
grated; potJr on tb^ ingrcdicnt5 
01. of tincture of myrrh, and ^ 01. of 
spirits of wine, a cupful of wat^, and 

drops of oil of ^pi'icrmint. Keep 
in a txitile; shake up before using. 
Use as ft gargle ; iL will purify the 
moulli from bad odours and tastes, 

MUFFINS.—Take 14 lbs. of 
flqur, 2 o£5. of salt, 4 quarts of water, 
and 3^ a pint of yCast; beat them ao 
minutes, and let theni lise to the top 
of what you mix them in; beat them 
down a second timB> turn them cut on 
B bed of flour, and with a knife and 
spoon make them up; when the iron is 
hot, sift a little Hour upon it^ which if 
hot, will turn brown; lay the mUfrins 
on; when biisteted pn the top, turn 
them; and when bre^n on the other 
side, they wiU be baited enough. Some 
petwns* when they arc half done dip 
them in warm milk, npd bike tp a pale 
browiL The addyiloD of eggs is an im¬ 
provement : and so is milk, i,e, i quart 
milk, and r quart of water, instead of 
the two quarts of water, 

MUFFIN PUDDING,—Boil 
a few coriander seeds, a bd of lemon 
peel! and sugar,, m iK milk; 

oraiK the milk over four murhng ; when 
cold, crush them with a wooden spoon ; 
add nearly a cupful of brandy ; ^ lb, 
of any dried fruit, some grated nutmeg, 
a Ois, of Jordan almonds, blanched 
and pounded fine, and six eggs well 
beaten ; mil w'cll together^ and boil in 
a basin, or bake in a (J^h with paste 
round it. It may be made plainer by 
substituting currants for swcct-mcals. 

MULLED ALE,-*—Boil a quart 
of good ale with some nutmeg, beat np 
six eggs and mix them with a little cold 
ale, then pour the hot ale to it, and 
return it ^several times to prevent it 
curding; warm, and stir ft suHicieTitly 
thicks add a piece of butter or a glass of 
brandy, and serve it with dry toast. 

' MULLED WlNE,.^BoU some 
‘ spice iq a little water till the flavour is 
gained, then add an equal‘quantity of 
port, spme sugar and nutmeg; boil 
togethetf and serve with toast. 


I ^ ' ■ 

' MULLED WlNE.-BoH a hit 

of cintiapion. and some graii^d nutmeg 
a few minutes, in a large ^cupful of 
water; then pour to it a pint of port 
w^e, and add sugar to your taste; beat 
it up, and it will be ready. Or it may 
be made of good British wine. 

^ MULLET, Red,—It is called 
the SeA-Woodcock, Clean, but leave 
the insidq, fold ia oiled paper, and 
gently bake in a small dish, Make a 
sauce of the liquor that comes from 
the fish,'with a piece of butterj a little 
fiouTt a little esi^ence of anchovy, and a 
glass of sherry. Give it a.,wil and 
serve hi a boat, and the fisti in the paper 

CASfSr 

MUMPS.—This is a disetse of 
the salivary glands which art situated 
on each side of the lower jaw. It 
geneially comes. O'!! with cpld sliiver-'' 
ings, sick ness j and vomiting, pain in 
the bend, suoctedtd by awclling of one 
or both sides of the neck, some¬ 
times becomes very painful, and so 
large as to impede the breathing, and 
the swallowing. It generally increases 
till the faUTih day, and then declines. 

In this complaint, little medicine is 
required. Give an Aiiorient, s«e pge 
ai. Bathe the feet frequently m warm 
water. At night give ^ the 
Fffjv<(tr or I}uiKftop, page 160. Bathe 
the swelling with warm wattir and 
linciure of myrrh, and thirty drops ofi 
laudanum ; or apply Hannels dippra in 
the mixture. Cover the swcUing with 
flannel. In eKtreme cases, give the 
Vapour Bath and ibe Pinn- 

dtr^ page 134.' H^hould the swelling 
break, apply a slippery dm poultice, 
made with milk sna water; {See Siip- 
psify Elm, page 363 0 then apply the 
B^ck healing, page 65, or the 

Oinimo^t, page 203, 

MUSSELS, to Detect Poison* 
Otis.—put a silver spoon into the 
vessel with the mussels, and let It eon- 
tinue therein while they are over the 
fire; when removed take ouf the spoon, 
and if it is‘of a bright oolodr,* there Is 
no ptiibon ; but if it is tinged Of A black 
or dark hue. they are unfit fgr use, 
MUSSEL SOUP. —Boil,the 
mussels till they are open ; take them 
off; put them into aiother siewpan; 
tlicD with biAter rolled in flour, some 
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parsley> and sweet hetb&, with some 
■good grayt kt thcinr dimmer tiH re¬ 
duced 10 one balf - add a liaison, and 
serve it lip bot* Before boilmg^ take 
out the moss, craLsj, &c> ■ 

'mussels, lo Stew.—Wash 

and pick out mols, and boil as before ; 
put ’them into a saucepan ; to a quart 
of mussels, add^ half a pint of the 
liquor strained, two blades of mace, a 
piece of fatittcr rolJod in flour; let them 
sttw j toast bread brown, and lay it 
round thi; dish ; pour in the mussels, 
and sciib to table hot. 

MUSJiROOMS, —Every cook 
shaiild be perfectly acquainted with the 
different sorts of things called by ibis 
name by ignorant people^ as the death 
of many persons has been occasioned 
by carelessly eating the poisonous kinds. 

The eatable mushrooms first appear 
very small, and of a rontid form^ on a 
little stalk, Tliey grow very fast, and 
the upper" part and stafk are white. 
As the sixe increases, the under part 
, gradually opens, and shows a fnngy 
fur of a very fine salmon-colour, which 
continues more or less till the mush* 
room has gained some sue, and ther^j 
turns to a dark brown, Tliesc marks 
should be attended to, and likewise 
whether the skin can be easily parted 
from the edges and the middle* Those 
that have white or yellow fur should be 
carefully avoided, lho^gl. many of them 
have the same smell (but notlo strong) 
as the right sort, 

MUSHROOMS, to Pickle. ^ 
Buttons must be rubbed with a. bit of 
fiaunel and salt; and from the larger, 
take out the raf inside, for when they 
ore black they will not do, being too 
old, Throw a little salt over, and put 
them into a stewpan with some miice 
and pepper; as the liquor comes out, 
shake them well, and keep them over a 
gentle fire till all be dried into them 
again; then put^as much vinegar into 
the pan as will cover them, give It one 
wum^ ond^urn all iq^o a<glaIs'or stone 
jar.' Th^ will keep two years* and are 
deliciodis. 

MUSHROOMS, to Stew,— 
The large buttons are best, and the 
small Haps while the fur iS'^stMl red. 
Rab the large buttons with salt and a 
bit of flannd, cut out the fur, and take 


oir*the skin from the others, 
them with salt, and put Into a stewan" 
with some pepper corns; atiffme^^wly 
till done* then put a bit M butter 

and flour, and two spoon^ls of cream ; 
give them one boil* and serve with 
sippets of bre^d. 

MUSHROOMS* to Dry* — 
Wipe them clean, and of the Urge take 
out the brown, and peel off the skin, 
L*iy them on/paper to dry in a cool 
oven, and keep them in paper bags in a 
dry piacu. When used, simmer them 
in the gravy, and thi^ will swell lo near 
their former size. To linimer them in 
their own liquor till: it dry up into them, 
shaking the pan* then drying on tin 
pUtes* is a go^ way, with spice or not, 
as above, before made into powder. 

Tie down with bladder, and keep it 
In' a. dry place or in paper* 

MUSHROOMS, to Pricansce* 

'—Peel and scrape the inside of the mush- 
roams; put them into salt and water; 
if buttorij* rub them with flannel; take 
them out, and boil them with frenh salt 
and water; wlien they are tender, put 
in a little shred parsley, an ooJon stuck 
with cloves, (or both separately, and 
chopped:) toss them up with a good 
lump of butter rolled in a little nour* 
You may put in 3 spoonfuls of thii^ 
cream, and a little nutmeg cut in pieces; 
but mind to take out the nutmeg and 
onion before serving, 

MUSHROOMS* to. Grow* — 
They are easily cultivated. Get some 
stable sweepings and horse-droppings; 
milt them well together, then add some 
dry swfL^ipings, they ^catly improve the' 
bed. More material you have the bet¬ 
ter. When you have got a sufficiency* 
place Lliem well under cqver, drr them 
as much as possible, leaving only suffi¬ 
cient latent moisture to fermeot* When 
the internal tieat is not marc than 85® 
break into S or 10 pieces mushroom 
bricks, and insert one piece firmly into 
each hole, beating the bed down wdU 
Cover again with yellow Joanf about i Ji 
inches thick, making the top smooth, 
watering* caTcfully* Let the surface 
dry* then in 8 or ifl days cover over with 
a layer of dry hay. 

When the bed has been fortp^ 7 or 
8 weeks water it, and after ^waring has 
commenced water may be giveif every 
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Th« teinpi^rjLUre of thti Lous^: 
’ I be about 55^, 

S who have cucumber frames* 
/grow miishtQoni5 by puUing 

^rne of the spawn 4 or 5 inches deep in 
the mould, when tlie plants are nearly 
done with. 

Mushroom beds or boites may bo 
formed and planied at any se.ison but 
decidedly the best times are the months 
of September and February; a bed 
spawned in September will last through 
the winter months, and will be 'succeed¬ 
ed by the February or March bed, which 
will in its turn g^ve a supply through the 
Summer and autumn. 

MUSHROOM KETCHUP.- 
Take the largest broad mushrooms, 
break them into an earthen pan, strew 
salt over, and strew them now and then 
for 3 day$H Tben let them stand for ra^ 
lilt there is a thick scum over; stram, 
and boil the liquor with Jamaica and 
black pepper, mace, ginger, a clove or 
two, and some mustard seed, When 
cold, bottle it, and lie a bladder over 
the cork; in 3 months boil it again with 
sotjie fresh spice« and it will then keep a 
twelvemonth, 

MUSHROOM KETCHUP.— 
Take a stewpan full of the Lirgu-Hap 
mushrooms, that are not worm-eaten, 
and the skins and fringe of tho$e you 
have pickled; throw a handful of salt 
among them* a’^jd set them by a slow 
hre ^ they will produce a great deal of 
liquor, which you must strain, and put 
to it 4 OSS, of shalots, a doves of garlic, 
a |;_ood deal of pepper, ginger* jnace, 
^cloves, and a few^bay-leavt^, boil and 
skim very well* When cold, cork close, 
In 2 months boil it up again with a httlc 
fresh spice and a sti^ of hoTse-radish, 
and it will then keep for a year ; whidi 
mushroom ketchup rarely does* if not 
boiled a second time. ^ 

MUSHROOM POWDER* — 
Take the thickest largest buttons; peel 
them, cut off the rotten end, but do not 
wash them ; spread them separately on 
pewter dishes* and put in a slow oven 
to dry; let the liquor dry into th^ mush* 
rooms, for it makes the powder stronger, 
continue In the oven till thejr can be 
powdered : then beat them up in a tuot’ 
utTi and sift them through a fine sieve, 
with fk little^yenne pepper and pound¬ 
ed mace, bottle; keep in a dry place* 


--c— ■ - — 

I MUSK JULAP.^Kub k dr, of 
musk well together with | of sugar; 
gradually add simple cinnamon and 
peppermint water, each a ozs,, and a 
drs. of volatile; arortiEiuc spirit. 

In the low state ol nejvous fevers, 
hiccupping* convulsions, and other 
spasm^ic affections* a tabic-spoonfuls 
of this iulap may be taken every a or 3 
hours, 

MUSLINS* to Keep a Good 
Colour,.—Never wash muslins* or 
any Idjid of cotton goods with linen; 
for the latter discharges a kind of gum, 
and colouring matter, ever^Mlmc it is 
washod which discolours the muslin and 
cotton—wash them by themselves, 

MUSLINS, yninflammubie.— 
Mik With starch about the same weight 
of carbonalc of lime, commonly chilled. 
Spanish white or Spanish chalk. It does 
not deteriorate the appieanmce or injure 
the material qf the rausUn. 

MUSTARD.—This plant U both 
culinary and medicinal* As a condi- 
rneut it ih generally used and estceiacd. ' 
As a cataplasm or poultice, ll is made 
,*hu5powdered mustnnd seed, 4 03 s. ; 
vinegar* os much os is sufficient to mb 
it for a plaster; it is stronger by adding 
horse radish, scraped* a ora, ft Ls em¬ 
ployed as a stimuEcint; it often inflames 
the part, and raises blisters, but not $0 
perfectly as cantharides. Sometimes 
they are applied to the soles of the feet, 
in the low stale of acute diseases, for 
niljimg the pulse, and relieving the 
head, 

The white mustard acts not only on 
the bowels, but also on the skin. It 
wonderfully strengthens the whole line 
of the alimentary canal, improves the 
appetite, the dtgestiop* and promotes 
sltT^p, and the luiFilth generally. 

When'the seed is used to remo^'^can- 
stipadon, take it an hour before break¬ 
fast fasting, A small tablc*spoonful is 
snfEcient* 

MUSTARD, 10 Make—Mix the . 
best Durham flourof mustard by degrees 
with bciling water to a proper thickness, 
rubbing it perfectly smooth; add a little 
&ajt* and a little liacture of cayenne* and 
keep it in a small jar close covered, and 
put only as much Into the glass as will 
be used soon, which should be wiped 
daily round the edges.* 
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MUSTARD * WHEY.— Milk 
and water^ of %ach, 1 pint; bruised 
jflmtard s«dj rj ot; boil toother till 
the curd be separated; strain^ This is 
a good wa^ of giving nvusiard. It 
warms and invigorates the stomachy and 
protnoles the secretions; it is very use* 
iul in nervous disorders,, chronic rheu- 
TTiatisrn, palsyj dropsy, ficCn A ^ ctip- 
ful H^e^cial pmes'a day- 

MUSTV CASKS, to Sweeten. 
—Throw in burning coals, and then 
cold water. Public brewers wash their 
casks with lime and water, miiccd nearly 
to the cc^istencc of paint; reimin till 
diy, and then wash well with water. 

MUSTY FLOUR.~It may be 
restored by mixing with 1:5 lbs, of floaj-j 
I 02, of magnesiar ^T^eaven and bake in 
the usual way. The loaves will ri^c 
well, be ^ngy and lighlT* and whiter 
than tread made in tiic usual way, and 
have an exocllciit Lastc. 





MUTTON, to Choose.-Choose 
it by the fintffLCSs of its grain, good 
colour, and Arm white fat- It is not 


t 

eat tsold, covered with chopped 
Or half boil and thni griU it beforj^^l^ 
fire; in which case cover it with 
and herbs, and serve with ca sauce, 
or if boned, take o5 a good deal of the 
fat, and cover it whhi br^d, herbs, and 
seasoning; tlien roll and boil; and 
serve with chopped walnuts, or with 
ca^rs and butter. 

MUTTONj to Collar a B^ast 
of.—Tahe out fbe boniG and gristle j 
then take soine grated bread, a few 
doves, some mace, pepper, salt, and a 
liidc lemoii'peel, chopped fine ; lay the 
meal flat; rub it over with egg, and 
spread the sti^isonmg over it; add n or 

3 anchovies, washed and; boned, then 
roll the meat as hard as passible ; bind 
it with coarse tape, and boil it in a 
cloth. Or It may be skewered, and (he 
tape omitted, and cidjcr roasted or 
baked. 

MUTTON, to Dfess a Leg of, 
to Eat like Venisoa.—Take a large 
fat leg of mutton, cut out like a haunch 
of venison, as soon as it is killed; whilst 
warm, lake out the bltKjdy vdn : stick it 
in .tevenal plapcs in the under side with‘ 
a slmnp pointed knife ; pour over it a 
bottle of port wine; turn it in the wine 

4 or 5 times n day for 5 days; dry it well 
with a clean cloth ; hang it up in the air 
witli the thick end uppermost for 5 days; 
dry it night and morning to keep it from 
being damp nr musty. When it is to 
be roasted cover with paper and paste, 
as you do venison. 5 ^'e wiili venison 
sauce. It will take 4 hours roasting. 

MUTTON, to Dress a Haunch 


the better for being young; if of a good 
bireed and well fed, it is better for,;ige; 
but this only holds with welher-multon: 
the flesli of the ewe is paler, and the 
^texture finer* Ram mutton is ^cry 
stroTig'flavoured; the ficsli is of a aeep 
red, and the fat is spongy. 

MUTTON, to Gnll a. Breast of. 
—Scoreabreasl of mutton in dinmonds, 
and rub it over with the yplk of an egg ; 
thei» strew' It over with a few bread 
crumbs, shred parsley ; put it into 
a Dutch oven to l^oil; baste it with 
fresh butter; potir in the dish good 
caper saiic^ and serve. 

MUTTON, Breast Ofi-Cut off 
the nirperfluous fat, and roast and serve 
the meat with steW cucumbers; or to 


of.—Keep it as Ibtig as it cm be 
jjreserved sweet; wash it with warm 
miilk and whaler, or ^'inegar, if necessary; 
waslj it well, lest the outside should 
have a bjid flavour, from keeping. Tut 
a psusie of coans^c flonr on strung papery 
ami fold the haunch in ; set it at a. great 
distance from the fine, and allow propor¬ 
tional time for the paste; don'f take U 
off nil about 35 or 40 minutes before 
serving, and then baste it'continually, 
liring the haunch nearer to the fire be¬ 
fore you i^e off the paste, and froth It 
up as you would venison* 

A gravy must be made of i J H?. of 
loin of old mutton, simmered in a ^nt 
of water to half, and no xeasoniiig but 
salt; brown it with a Htile burnt sugar, 
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It tip in tht dish btt there 
sfiiL|ild be a good deal of gravy in the 
meed for though long at the fircj, the 
distant and coveAtig will prevent its 
toasting out.^ Seirve with cuTrant^Jelly 
sauce. 

MUTTON, htg of, Boiled.— 
Soak wtU for an hour or Lwo in bait a ad 
tvaier: do not use much salt. Wipe' 
well, and boil in a floured olotlu lioil 
from 2 hours 40 2^ hc)prs. Serve with 
caper sauce, potatoes, mashed turnips, 
greens, oyster saiioc, &c. 

To prei^rve the gravy in the leg. 
do not put it in the water till it boils; 
for the sudden contact witli water c.auscis 
a slight filrn over ific surface, whicfi pre^' 
vents the escape of the eravy^ which is 
abundant nhen caned. 

MUTTON. Leg of, to Force. 
-"Raise-ihesk^, and take out the ban 
paVl of the mirltoii, clioj? it very fine 
with one anctmvy ; shred a btuidle of 
sweet herbs; grate n penny loaf, half a 
lemon, nutmeg, pepper and salt to your 
taste; make them into a forco-mnnt, 
With 3 eggs, anti a large glas'^ of port 
wine, fill up the skm with the force- | 
meat; but k-ave the bone and slintik tii 
iheir places, and it will appear like a 
whole leg ; lay jt in an earthen dish, ' 
wiih a pint of port wine under U. and 
put it in the o^^eu ; it will hours, 

when it cOmes out, take off all the fat; 
strain the pmvy over the mutton ; sur' 
round it with hard yolks of eggs, and 
pickled mushrooms. Garnibh with 
pickles. . I 

MUTTON, Kcoobbed."-Take ] 
all the fat out of iLloLii of rniuton, on j 
the outside also if Too fat, niid remove 
the skin. Joint it at every one; nn^ a 
small nulineg grated witli a liLtlc sail 
and pepper^ crumbs and herbs ; dip the 
steaks into the yolks of 3. eggs, and 
sprinkle the above nnMtrre all over 
theiTi. Then place the steaks together 
as they were Iscfore tliry were cut Eiiun- 
der, tic them and fasten them 011 a 
small spit. ^ Roast thun/al a cniiok fire j 
set a dish under, and baste them with a 
good piece of butter, and the gravy of 
the meat; btit throw some more of the 
above seasoning over. When enough, 
tak^ up, and lay it in. a dish ; havu I 
a pint of good gravy ready besides that 
in the dish j and put into it 2 spetonfuJs 
of ketchup, and rub down a tea-spoon* 


ful of flour With it; give this a boil, and 
pour it over 4 he' muttcfti, first skim 
off the fat well, Mind to keep the meat 
hot till the gravy is quite ready, * 

MUTTON, Loin of.-Koasted i 
if cut lengthways as a faddlf*. some 
think it cuts better. Or for steaks^ pic^, 
or broth. 

MUTTON, a k Francois,— 
Take nway the fat from loin cuttetF; 
drctlgc them a UtEk with j^epperonbuth 
sides, and plentifully with fleur; heat in 
a saucepan 3 tablf-spoonhik of water ; 
put til,:; cnEkLs in one flat byrrat the 
bottom when the water bcgitiff to bodj 
throw m a little kvU when iliey begin to 
Stew, and a bit of butter. I^t them 
Simmer as gently 4s pussibk, the pan 
rinsed above the lire, for hour, 
l^irn the cutlets when half done i aud 
pdt tu them* a little gravy, jf iJiey do not. 
yiWd suflideiit theif!sdycs.’-“-It is a fine 
relish, very nutritious, and very suitable 
for invahdE,^ 

MUTTOlSf, Fillet of, Braised. 

—Takeoff thotliuiinp end of the Itjii], 
butter ^jonto iiapcr, and put over it, and ' 
^ilien a paste as for venison, roast it two 
hours, Uo not let It be the least bre^n. 
iiavc ready some Trench beaus boilc^l 
and drained on a sieve ; and wbllc iFie 
mutton ]i being glaKcd, give ihem oiu" 
heat up in gravy, and lay them on t!ie 
djsh with the inrat over ilieiti. , 

MUTTON, Rumps and Kid¬ 
ney to Dress.— Stew 6 rumps in 
some good mutton gravy half an Jiour; 
lake iFp, and let tlicm stand to ci^oL 
Clear the gravy from the fat; atid fUtt 
into it 4 0£S. of boikd rice, an 
hUick with cloves, till the iice is thiok. 
Wash the rumps W'ith yolks of fggswctl 
Ijcaicn r.und Mrew over them ciumbs of 
btcild* a little pepper and salt, ch<?ppt'ct 
parsley,.and tliyme, and grated li iuon- 
|]ct*l, Iry in butter to a fine brown. 
While ihe rump is Etr;wiug, laid the 
kidneys with bicuiT', and ptit thtm to 
roast in a Dutch owti. , When the ' 
rurtipii art! fried, the grew muft be 
drained before they are put on tbe dish, 
and Uie pan being cleared likewise from 
the fat,*warm the rice in it. Lay the 
latter on the tiish ; the rumps put round 
on the rice, the narrow ends towards 
the middle, and the kidneys betw^n. 

Cfamish with hard ^gs ait In half, the 
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white being left on; or with difTercnt 
coloured pichle^i « 

MUTTON SAUSAGES.' — 
Take ft pound of the rawest part of a 
leg of mutton that has been eiUier 
ififtsted or boded ; chop the same very 
snullr And season it willi pepper, salt, 
mftcf, and nutmeg; add to it six 
ounces of beef suetj, some su^eet herbs, 
two anchovies, and a pint of ^ysters, 
ftll chopped very small' a cjuarter of a 
pound of grated breads :ind some of 
the anchovy liquor, and t!ic yolks and 
whites of two eggs will beaten. Put 
it ftJl, when well inixcd, into a little pot; 
and usi;*[t by roMtng it into liftlls, or 
5 ftfl$agt-shfipc, and frying, Ji Approv¬ 
ed, a hitU shalot n^ay be added, or 
garlic, which is a great improvement. 

MUTTON, Saddle of, to 
{ioast,—Let it be well kept first. 
Raise the' skin, and then skevi'^efit on 
again ; take it off a quarter of qn hour 
before serving it* sprinkle Jt with some 
salt, baste it, and dredge It well wiili 
flour. The rump tliouM be split, and 
5ke^crod back ou each side. The joint 
may he laige or small according to the 
company ; it is the most elegant if th« 
latter. Being broad it requires a high 
and strong fire. 

MUTTON, Shoulder of, to 
Boil with Oysters.—Hang it some 
days, theft salt it weP for two days; 
bone it, and sprinkb it wiih pepper and 
a bit of mjlce poundedlay some oysters 
over it> and roll the meat up tight and 
tie it. Stew it in a quanlity of water, 
with an onion and a few pepper-oorns, 
till 4;]uilc t(mdcr. 

Have riady a iittie good gr&vy nnd 
some oysters stew'ed in it; thfckeTi thi& 
with flour and butter* and pour over the 
mutton when tiic tape is taken ofl'^ 
^I'he stewpnn should be kept ddsely 
covered. 

MUTTON, to Roll a Loin of. 
—Hang the tnutt«n till lender; bone 
it; and lay a scaioning of allspice, 
mace, nutmeg, and a few cloves, all in 
fine powdfer, xivcr it. * Next day pre¬ 
pare a stuffing as for hare; beat the 
meat and cover it wjth the ^luflyig; 
roll! it lip tight, and tie it. Half bake 
It in a slow oven ; let it grow cold ; take 
off the fat,* and puA the gravy into a 
Etewpin ; flour the meat, and put It in 


likewise; stew it till almost read||; 
add a glass of port wine* some kete^dp^ 
and anchovy, and a litlJe lemon-ptckl^ 
half au hour before serving; Wve it in 
the gravy, and with jelly-saucC A few 
fresh mushrooms are a tteftt improve* 
ment; but if to eat like hare do not 
use these, nor the leiaoa pickle. 

MUTTON^ Basque of,—Take 
the caul of ft leg of veal; lay it in ft 
copper dkh. the site of#, small punch 
bowl: take the lean of a leg of mutton 
that has been kept a week ; chop it very 
small; take half its weight in beef 
marrow, the crumbs of a penny loftf, 
the yolks of four eggs, two anchovies, 
half a pint of poit Tfrinc* the rind of 
hair a lemon grated; mix it like sau¬ 
sage meat, find lay it in your caul tn 
the inside of your dbh ; close up the 
caul, and bake in a qiuck oven ; when 
you lake out, turn the dish upside 
down, and turn the whole out; pour 
o^'er it brown gravy* and send it up with 
yenison sauce. 

MUTTON, French Steaks of 
a Neck of.—Cut off moi^t of the 
fat of a prime nock of mutton ; cut the 
steaks two inches thick; make a large 
hole through the middle of the fleshy 
part of every slenk with a knife, and 
stuff it with pepper, eaU, and nutmeg 
mixed up with the yolk of an egg. 
When stuffed, wrap thorn in writing 
paper, and put tbein'in a Dutch oven; 
set them befqye the fire to broil: tiiey 
will take nearly an hour; put a little 
brown gravy ip the dish* and serve 
them in the papers. 

MUTTON, potch Poich,— 

Stew peas, lettuce, and ontonty in a 
very little water, with a beef or ham 
bone. While th^ ara doing, fry some 
mutton or Lamb steaks seasoned, of a 
nice brown : three quoitcrs^of an hour 
l>efDre dinner put the ste.aks into a stew- 
pan, and the vegetables over them :,siew 
them^ and serve all together m a tureen. 

Mutton and Veal Hotch Potch. 
—KntickJe of veal, and seraf of mutton, 
Slewed wjA vegetables as above; to 
both add ft bit of bftter rolled in flour. 

MUTTON, to Harrico a Neck 
of,—Cut the beat end of a neck of 
mutton in^b chops* in single ribs; flour 
them, and fry them a light brown; put 
them inio a burge saUte-pan, with two 
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water, a large carrot cut in 
tljc^ cut at the edge like wheels, 
Wheh Oiey havt stewed 15 minutes, 
put m \yq tuTDips, cut in square slices, 
the white part of a bond of celery, 
a few heads oV asparagus, two cabbiige 
lettuces fried, and ciycnne to your 
taste; boil all together tUl they are 
tender. The gravy is not to be thicken' 
cd. PuHiito a turceo or soup-disib. 

MUTTOW^to Hash.-xCut thin 
slices of dressed mutton, fat and lean ; 
flour them ; have ready a little onion 
boded in two or three spoonfuls of 
water; add to it a little gravy and the 
meat seasoned, and make it hot, but 
not to boil. Serve in a covered ^ish. 
Instead of onion,'a dove, a spoonful 
of curnmtqcUy, and half a gla^s of poit 
viflne, will give an agreeable flavour of 

vcfiisoDj if the pleat be fine. 

Pickled cucumber, or walnut, cut 
small, warm in it for change, 

MUTTON* to Hash.—Cut the 
meat into small thin pieces; boil tliC 
bones with an onion, a few sweet herbs, 
a blade of tnacc, a litde whole pepper, 
salt, and a piece of crust toasted very 
crisp; boil till there is just enough for 
sauce; strain it and put into a saucC' 
pan with a piece of butter rolled m 
flour; then put in the meat; and when 
it is hot, it is done enough; season 
with pepper and sail; have ready some 
thim bread toasted brown, and cut 
lhr«M:onicrways; lay th«u in the dish, 
and pour over the hash ; garnish with 
pickles and horse radish. 

MUTTON BROTH. - Take 
the ^ag end of a neck tJ mutton; 
chop 11 into small pieces; put it into a 
sanoepan, and All it witl\ water; set rt 
over the Arc, and when tjie scum begins 
to rise, taJt^ it dean off, and pul in a 
blade or two of maccj a little French 
bsrJey, or a crust of white bread, 10 
thicken it. When the mutton is boiled, 
so that it will shake to pit.>et;s, strain the 
broth through a hair steve; skim off 
Ihc fat, and serve with dry toasts ' 

MUTTON caOPSr-Rub the 
chops with pepper, salt, nutmeg, and A 
little parley; roll eflch chop in white 
paper well buttered on Uie^nside, and 
rolled nt each end ulo^; have some 
hog's lardt or beef drip* boibng in a 
siewpan^ put fn the chops, fiy them of 


> * - 

a fine brown; lay them In a dish, and 
garnish with i^ed parslty; throw some 
ail over and serve them ntot. 

MUTTON COLLOPS,—Take 
a toin of mutton that has been "well 
hung ; cut from the part next the Ic^, 
some thin collops. Take out tlie sinew. 
Season the collops with salt* pepper, 
and maco; strew over them shr^ pars¬ 
ley, th^mej and two or three shalois : 
fiy them in butter till half done; add 
half a pint of gravy, a little Juice of 
Jemon, and a piooe of butter nibbed 
in rto*jr; and sinitner the whole very 
gently five minutes. _ They should be 
served instantly, or they will ht hard, 

MtKTTON HAM.—Choose* a 
Ane-grained leg of wether-mutton of 
t2 Or 14 lbs. weight; cut It ham sliapo, 
and hang two days. Then put into a 
stewpan, 3^ lb. orboy-salt, the same of 
common salt, a ozs. of saltpetre, and 
U lb. of coarse sugar, all in powder; * 
mix and make it hot; nib wejl into the 
ham. Turn it in the liquor eveiy day ; 
at the end of four days put a ozs. more 
of commoh salt; in twelve days take it 
out, dry it, and hang it up in wood' 
^mokc a week. I'o be used the some 
way as ordinary ham. 

-MUTTON PUDDING.—bita- 
son with salt, pepper, and a bit of 
onion; Lay one layer of- steaks at the 
bottom of the dish ; and pour a batter 
of potatoes boiled and pressed tbiough 
a colander^ and miKcd with milk and an 
egg, over them ; then put in the rest 
of the steaks, and hatter; bake it. 

Better with flour, instead c£ potatoes, 
eats well, btii requires more egg,’and Is 
notsoffood. 

MirtTON STEAKS,'to Broil* 

—Should be cut from the loin or neck 
tha^ has been hung; if a neck the bones 
sJio^ld.not be long. They should be 
broiled on a dear fire, seasoned when 
half done* and often turned; take 
ill cm up i nto a very*hot dish, rub a bit 
of butler on each, and serve hot the 
moment they arc done.. 

MUTTON *STEAK£* Main- 
tepon.—Half-fry, and stew while 
hoV w ith herbs, crumbs, and sealing; 
put iheui in paper immedEatcly, and 
Anish on the g^dijon. D; careful the 
paper does not Eatch; rub a bit of 
butter on it firsL to preivent that 
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. NAIUf Q cowing into the 
Flefth.—Cut Sk notch in the middle 
of the nail every time the nail is pared, 
The disposition to dose the notch 
draws the nail up from the 

NAILS, to Whiten.—Wash 
them with turpentine, then with soap 
and water, next with a solution nf oxahe 
acid, and lastly, wash the hand^ well in 
warm water. 

NANKEEN DYE,- BoU equal 
parts of anatlo and coidmon potash till 
dissolved, 

NANG OTIC S*~Medicines 
abating causing sleep, and calm¬ 
ing irritation, * 

NASTURTIUMS, to Pickle. 

—Get them when very young. Steep 
in salt and water ; take them out, and 
pul them'into boiling salt and water, 
and boil a minute. Then pour u]>on 
them in the jar the best vinegar with 
what £pice& are most agreeable. Cover 
dose. They will he ready in a week. 

n^:at's tongue, to BoH, 

— **JVeat" is all Old iiaxOn word, mean¬ 
ing animals of the ox kind. Soak if 
during the previous night. Dress it^ 
put it into cold water, It will take 4 
or £ hours, A tongue out of the ijiokle 
ne^ not be soaked, but il wjll require 
nearly the same time. An hour before 
it IS dished up, take it out and blanch 
it; boil again till lender. 

NEAT^S TONGUE, to Fri- 
cassot.—Boil the tongue till (coder ;*| 
tben peel and cut into slices; put .them 
Into a fryingpaa wiih butter, and fry 
them brown. Pour the buUcr from the 
pan, and put In some good gravy^ wilb 
sweet herbs, onion, garlic, pepper, salt, 
mace, and a wine-gmsful of port wine. 
Simmer half an hour; lake out ^the 
tongue ; strain the gravy, and put all 
again into the pan with die yolks of two 
eggs well beaten, a Httle grated nutmegH 
and some batter rolled ]u flour: shake 
the whole well together^ dimmer live 
minutes, sSid put the tongue into the 
dish ; pour over it the sauce» and serve 
hot, 

NEAT'S TONGUE, to Fry,— 
Boil tilb tender - art ^ into slices* and 
season with nutmeg* cinnamon and 
sugar ; beat up the yolk of an egg with 


a little Icroon-Juioe* and mb It c*cr 
slices ; make some butter boiling hdt in 
the frying-pan, and put in the slfcsei. 
When doncj serve with meltM biiltcr, 
sugar, and sherry wine^ made into a 
sauce, 

NECK OF MUTTON, to 
Taste like Venifioti.—Perforate the 
neck all over with little holes* and pour 
a boule of port wine over it, and let it 
lie in the wine two or thfee days : turn 
it often ; then bang it three days in the 
npen air, but not in the sun ; often wipe 
down with a doth, to prevent it becom¬ 
ing musty* When being roasted, baste 
it with the wine it was steeped in^ put 
white paper, threefold, to keep in the 
fat; roast it thoroughly, and then Lake 
olf the skin, and troth It nicely, and 
serve. 

NECK OF PORK, Rolled to 
Roast*—Bone it j pul a fortcmcat 
of chopped irOge* a very few crumbs of 
bread, salt, pepper, and two or three 
berries of allspice over the inside j then 
Toll the meat 0 $ tightly as you can, and 
roast it slowly. 

NECTAR.—Chopped raisms, 3 
ibsv ; raspberry jelly, i Ib. ; loaf sugar* 

5 lbs. ; two grated nutmegs, boiling 
water, 3 gallons.- When cold, add Oil 
of nutmeg, oil of caraway, and oil of 
cloves* of each, 10 drops; add 3 lemons 
sliced, Infuse 4 days^ ^jtrain, and 
add I quart of brandy or min. Bottle, 

NECTARINES* to Preserve. 
—Peel, and cut there in two; simmer 
them In boiling water till they float; 
drain: boil in cJarifEed sugar till they 
ecAse simmering ; let tliem stay tti till 
next day ; drain them out, and boil the 
sugar to the second deg^, (seeSwjhr) t 
add the fruit to it to boil a moment, and 
repeat the next day. Let the sugar and 
fruit incorporate iwo days before pot¬ 
ting, and keep the pan in a warm place; 
the proportion of fmit and sugar is In 
equal quantities. ^ 

NERVES*—These are contrac¬ 
tile bundles of while cords, whose ends 
are connected to the brain, and spinal 
marrow, and thence extending over the 
while body,\o receive impressions from 
external objects. They are in the eyes, 
at the root of thefeth, about the eata, 
iu fact every where iu the body* from 
the crown of the head to the sole of itit 

*1; 
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Vwo pairs of nerves proceed out 
of £ide of the spin«t and thcnoe 
ramify every part of the body. They 
are so abandajit, that we cannot toueli 
any part of tha skin with the point of a 
middle without coming into contact viuii 
a nerve, and a blood vessel, 'fhe great 
sympathetic nerve is the most imixjriatit 
of all. ]i eom muni Cates with ail the 
spinal nerves, and several of those of the 
brain. 

NERVE POWDER*--Tnkc i 
oz. each of sculLcap, and valerian ; caU 
nep, I oz. ; caycimcN t drachm; cori¬ 
ander seeds. oz. Ihilvense, and imx* 
Take a teaspoonfui in a euplul of boil* 
ing watefN leaving room tor nulk and 
sugar* Repeal according to the syinp- 
loms. This powder trantpiiliies the 
most irritable nerves without debilitating 
anil deadening tlieir sensibility* It 
greatly strcngilicns the nervej. 

NERVOUSNESS. — Sulphate 
of ciuidino, 3 to 3 grs, ; dissolve it in & 
ounces of camj3horated julep; add of 
the volatile line tore of the valerian. 3 
drachms; tincture of eolumlKv, | ounoc. 
Mjjc. When tlic nerves arc irritable, 
attended with indigestion, flatulence, 
and occasional head;UiJie» this is often 
serviceable. Three lable-sixKJufuls to 
be taken tliiee times a day. 

NERVOUS DISORDERS; 
Rev. John Wesley's Dirctticms. 
Wbcnpltie nerves pt'rform, the office too 
languidly a atris the firit retiuliiten 
The patient should rise early, and, as 
soon as the dew is off thegrouiid, walk; 
lei his breakfast be molTjer of thyme 
tea, gathered in Junct n^mg halt ns 
much as we do of common tea. Or, the 
comnioii garden thyme, if the former 
cannot ba procured. When the nerves 
arc too sensible, let the person breathe 
a proper air. l>et him cat fresh veal, 
diieken s, or rmU ton. Vegetabies should 
be eaten sparingly; the most .simple is 
Ihc French bean, and the best root is the 
turnip. V/ioc slioiihl lie avoided ; and 
all sauces. Somctirncs he may break¬ 
fast upon a quarter of an ounce of vale* 
Han root infused in hot water, to winch 
he may add both cream and sug.ar. 
Tea is not proper. ^Wlien the person 
finds an uncommon oppression, let him 
take a large spoonful of tincture of 
valerian roO^ 


This tincture should be made thtis 
Cut in pieces six ounces of wjld valerian^ 
root, gathered in June, and itesh dried." 
Bruise it in a mortar^ that the pieces 
nmy be split, but h should not be beat 
into powder: pul this into a quart df 
strong sherry wine: cork the bottle and 
let u stand 3 wrekji, shaking It every 
day, then press it out, and filter through 
paper, 

But there is no remedy for nervous 
disorders of every kind, oornparuble to 
the proper and constant use of the dec^ 
trical machtne, 

NERVOUS DROPS,^Mix 8 - 
drops of spirits orhartiboni With 4 drops 
of the oil of laveiider, and take in a 
wineglass fill of water. 

NERVOUS MIXTURE.— ' 

Liquid carbunite of ammonia. 14 
dr.iclijn ; compound tincture of carda* 
mom, '/■ o!,; oil of lavender, 0 drops ; 
mint water. 3 ozs. ; mix. and take in 
two or three doses. It is inValimble. 

NERVOUS PILI_Aisafei- 

da, extiaet of hops, carbonate of am" 
monia. of each \ 01. ; extract of valeiiati, 
*ro grams. Uissolve the first two uigre- 
dicjus over the bre, then lake oJT, and 
add die others; mix well, and with & 
few drops of the oil of kveiidcr, and a 
little powilcred liquorice^ form into pills. 
Dose, one or two once or twice a day.— 
in all nervous and hysterica! 

disortlers, 

NERVOUS TINCTURE— 
Compounil tmcturc of liark, 2 ozs. ; 
rammotiiatcd itnctmeof valerian, i\ oz. : 
compound tincture of aloes, eft. 
Mix. Got^d for general weakness, low 
spirits, and nerv'dus inritaLility. Two 
tcaspoonfuls twice a day. 

NETTLE.—The nettles make a 
gofid nilicfncicnt for limbs cold, be^ 
nurnbed, and torpid. Paralytic ]>arLs 
being benien and ilung with this herb, 
have regiiined their vigour, and limbs 
which have lost thcirtisc by rheumaLism. 
The juice i^a.‘;tringcat. and is good in 
gravelly complainu, intern'd bsemorr- 
hagCt and spitting of blood. 

A (lecocijpn is excelleni m scurvy. 
The decoction is valuable in cases of 
bloody uHne, The seeds and flowers 
of the nettle arc as good a tonic as Pent" 
vian bitrk in fevers and ague. About 
0 drachm given in wine. A decoction 
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of tho root most valuable in djairhcea ] 
and dys^terVt or laxity of the bowels 
and Woody flux* It should be sweet¬ 
ened. Cancers, it has been said, have 
yielded to the juice of nettles, as much 
as four ounces having been taken in a 
day*—See HerbaL 

NETTLE BEER,^Takeap«k 
or more of nettle tops, and 4 lbs. of 
malt, and boil in two gallons of water, 
with a DCS. of hops; 4 ojfs. of saTsapa* 
rilla* Jb. of sugar, and % 01, of gin^ 
Iger; strain^ and wb^ nearly cold, 
add a little yeast. Bottle while in a 
state of fermentation. Mo^>t valuable— 
a pleasant beverage—and a wonderful 
purifier of the bltx^, 

NETTLE RASH.—So called 
from its resemblance to that produced 
by the stinging of ncllits. The skm is 
raised, and whitit^h on the top; it is 
attended with Itching and tingling. It 
is a very mild dTStitse, and seldom 
requires much medicine, llic following 
remedies have been recommendwl: 

An equal proportion of oil, vinegar, 
andVpint of ^ine. applied to the skin, 
will aJTord ten^pofory relief for the ilclJt 
Take, at the same rime, 6 grains of 
magnet ia in a gLiss of lime water three 
times a day,—Or rub the part well 
with paisley4 

Hut it*is best to gi^e the V<ip&ur B<iih 
of bitter decoction, ^nd apply to the 
part the Stimuiaiin^ Lunment, page 

^8 and an Aper^tnit page ai.-Qr 

apply tincture of lobelia and tincture of 
inynb, mixed, to the skin, Sixinge the 
body every rnoming iu sail and water. 
Weak camphorated spirit is a good 
rnbefadentm this disease. An emetic 
sometimes effectually* dislodges the 
disease. 

NEURALGIA, or Tic Dbl- 
oureux*—Put half a drachm nf sal- 
ammoniA in an ounce of camphor water. 
Take a teaspoonful at a dose, and 
repeat the dose several times at intervals 
of hve minntea, the paiTS be not re¬ 
lieved at tonce, 'This medidne has 
generally cured. 

Or, take extract of valerian, a oes. ; 
henbane, %% oe. ; aconite, % oz. Mix 
well, and with oil of lavender, form into 
pills. Take one or two every four hours. 
It acts like a cbami on neuralgia, and 
all nervous disgrtieig*-Or, apply 
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bruised horse radish to the part 
Chloroform has recently been applied 
to parts aflccted with neuralgijy. Indeed 
it is made a patent medicifirTor '*Tic." 
A piece of lint should Be soaked in it, 
and applied; cover it with flannel, 
NEUTRALIZING MIX* 
T U R E* — Powdei'ed rhubarb, 3 
scruples | sakratus, or crude bicarbon¬ 
ate of potash, 3 scruples; powdered 
peppermint plant, 3 scruples; boiling 
water, 5^ pint; decoction of ariiseetN, 
^ pinL Mix. Strain, sweeten with 
sugar, And add three tablc’^spootifub of 
brandy* Take cne or two table-S(>oon- 
fills as oft as the symptoms require It 
For children a less dose* 

Very valuable in cbolera, bowel Cotn- 
plaints of children, laxity of the bowals, 
flux, Ac. An infallible remedy* 

NIBBLE CAKES* —Make A 
good puff paste; roll thick; cut mto 
loznigcs about the size of the palm of 
the hand; brush it over with beatea 
yolks of eggs and strew macaroni drops 
powder over thcm.Mvith a little powder 
of orange flowiers* and lemon peel 
chopped very fine ; stick bits of scalded 
sweet almonds in the paste pointed up¬ 
wards ; cover them with paper jn the 
oven, to keep them of a palish colour* 

NIGHTMARE**-Tbecomplamt 
always happens during disturbed slwp. 
It comes on wilh asense of great weight 
cm the chest, and a dreaming of some¬ 
thing very frightful nnd horrible, bad 
persons, spectres of various shapes, 
wild beasts, infuriated anSmab in pur¬ 
suit, and which the patient c*nnoi 
escape, though apparently he makes or 
tries to mniie the greatest cflbm to 
escape; he attempts to cry oub but 
generally in vain* The sensation b very 
distressing and painful* l^ometimes the 
uneasiness cotiiinues after he awakes, 
50 as to prevent liis turning or inoviug 
in bed for some time, 

Studious, and nervous people, are 
most subject to it; it is abo caused by 
h eavy suppers. The disease is probably 
produced by indigesdon, and by com- 
pression of the lungs, and the cgnsc- 
quetii obstruction to ihe frw return of 
blood from the brain* The disease is 
dangerous, and, doubtless many have 
died tiDder Ibe attack; and ihfk death 
hAs. been attributed to aptfilsiy. 




276 


NOR 


NIG 


I!'* remedy is to ai^oid all cKcitlng 
caused, as too much flbstniw thinlting, 
late and ^eavy suppers, food difhcuLt of 
digeslion/'cold fwt, coBtivenesS^ and 
flatulence. TU prevent the nightmare, 
mix together ro of earbonaie of 

soda; 3 drachms of compound tincture 
of cardamnnis; i draclim of simple 
syrup, and 1 os. of pcpp^iiinint tvaier. 
Repeal for several nights in succession ; 
afterwards lake a few drops of the 
A^rimt Mixturt^ or the Aperittii 
7 ontc Ahxivre. psge ai. Also a little 
tiiiyenne jn scullcap tea will prevent an 
attack. Those who arc linhiimliy 
subject to nightinarc should not sleep 
in a room alone, but have some i>crson 
near them, to be awakened by their 
moans, groans, &c. 

Dr, ffcach says. ‘'It is not improb^ 
able that son^c pf those persons who 
have been found dead jn tlicir beds were 
destroyed by it," 

NIGHTSHADES Deadly. — 
Sec HtrbaL 

NIGHTSHADE, V/oody. — 
See RobinsotCs Ihrh^^L 
NITRATE OF SODA.—Far¬ 
mers find from one to two hundred 
weight per acre a good dressing for 
their land; ond therefore this quantity 
niay be regarded, for the present, as a 
Eufe proportion for ordinary crops, 
When used on a smaller scale, wtf arc 
much in want of information as to its 
proper proportion if nuxed with water. 
The following, however, seem to be 
ascertained facts :—Six ounces in four 
gallons of water suit lettuce aad celery; 
one potiniJ In iwdvc gallons is a iiUc 
quantity for dahlias. Strawberries are 
much improved by it in the pro[x>jrt]un 
of one ounce to a gallon, In other 
cases, onions are reported to bo much 
improved by water holding the nuraie 
of soda in solution in the proportion of 
one pound to'eight gallons. Jts ciTects 
are extremely active on coniferous 
^nts. applied in a top-dressing at the 
rate of one hundred pounds per acre. 

About its action, under favourable 
circumstances, there can be no doubt, 
Rr-trees have been changed from yel¬ 
low to deep green in about a fortcight 
from the time of the application. We 
have seen simiUr effecis upon comniOD 
shrubs in a g»om<iut gravelly soil; and 


the rapidity with which the crops to 
which it has been applied squired a. 
deep green healthy colour Is generally 
spoken of. Sometimes, however it b 
stated to produce no effect. This may 
have been owing to the land On which 
It has been used already abounding in 
alkaline matler. so that any further 
addiiion has been useless; or it may 
liave arisen from the nit rate having Ijccn 
used in a bad season of the year.— 
GarJtntr^i Chronich. 

NITRE, Sweet Spirits of 
Nitre,—This is employed as a diu¬ 
retic. antispasmodic, diaphor tie. and 
refrigerant in infhimniatory affecliors. 
It a good and useful diuretic in 
dropsies, estwcially m >ome of the mild 
forms of llie compkunt^ as in dro'['tav 
following scarlatina. It Is given with 
fqtiilU, ncctAte or nitrate of poniib* 
freely diluted with, barley water. As a 
carniinaiivc and anti spasmodic it Is 
combined with the same quaniiiy of 
spirii of lavender, and is useful in re¬ 
lieving flntuleticy and sickness. As a 
diaphoretic or sweating draught, in 
fpbnlo complaints, it should be given 
with twenty or thirty drops of antiina- 
nial wine, and a tea-&pc>otiful of liquid 
aceLite of arrimcmia. The usual dose 
of spirits of nute is from half a tea- 
spoonful to two or three teaspoonfuls 
diluted with water, 

NITRE DROPS. — Nitre, j 
ounces; sugar, 1 pound ; water to mix. 
Add a i^w drops of Essence of lemon, 
or oil of cassia. 

NITRE LOZENGES,~i. Ni¬ 
trate of potash (pure,) 4 parts ; white 
sugar, ab parts. Powder (iiu!. and mix 
wiih mticilngc. , For sore throat, Sc. 

s. Nitre, 4ounces ; sugar, 16 ounces; 
anc' essence of lemon, 3 ounces, Mix 
with mucilage. 

NOISE IN THE EARS.— 
Drop in juice of onions. 

NORFOLK DUMPLINGS.— 
Milk, half a pint, 3 eggs, salt; make 
them into a thiclc ^ttei with flour; 
roll into balls, and drop dfiun into a 
pan of boiling water; from to 30 
minutes will boil them. Eat while hot 
with a little sugar, butter or tmaele. 

NORFOLK PUDDING 
PUFFS.—MU three eggs, three 
tablespOQufuts of flour, half a pint of 
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crcamt and tilo tablespoonfuls of 
orange-flower or rose-water; sweeten 
to taste ;^plit the bs^ttcr in large deep 
custard cupSt half fuU; set them in the 
oven ; when the puff rises to ilie top of 
#the cupst they are doino^ 

NOSE| Bleeding at the.—Sec 
Page 67. 

NOTTINGHAM PUDDING. 

—Peel £b( good apples; tolte out the 
cores with the point of a small knife. 
lea^^Jng the apples whole; fill up the 
place of the core with sugar ; place 
them in a pie dishj afifl pout over tbetn 
n nice light batter^ prepared as for 
bailer jedding, an hour, 

NOTMEGt Essence of.--Dis- 
Eolve ^ oz. of the essential oil of mit* 
lueg in ^ pint of spirits of wine, Bonk 
nnd cork well. It is very valuable to 
Cocks and confccuoncrs. 

NUTRITIOUS DIATETIC. 
—I'ulv'orize equal quantities of iagoand 
be^t cocoa; mix, and stir a tabkipoun- 
ful in a pint of milk^ to which add a 
pint of boiling water. Boil for n kw 
m i gutes, frequently stirring. Ad d sugar 
necordirtg to taste. It is very suitable 
for invalids and ch ildren. * 

O 

OAK, to Stain a Mahogany 
Colour-—Boil together Brazil wood 
and Roman alum ; and before using a, 
add u little potash. A suitable vamisli 
foi wood, thus liiigeJ^ may be made by 
dissolving amber in oil of turpentine, 
mixed with a snail portion of linseed 
oiL 

OAK WAINSCOT, to Give a 
Fine Gloss to-—If the wainscot lie 
greasy , wash with warm bocr; then 
boil two quarts of strong beer bees" 
wax about the size of a tsalni.it> and n 
tiblcspoonful of £iigar: Apply U ntl 
over with n large brushy and vvherr dry, 
rub till Isdght 

OATMEAL MILK. ^ Mix a 
pint of milk and water ^two-thirds milk, 
and onc^third water} ^dually with a 
lable-spopnffil c3*two of oaime^. Plncc 
in n saucepan upon a clear fire, and 
when it begins to rise and boil, take it 
off, and pour it from one buiia into 
another to incorporate it well i^fith the 
milk : return it to the \ put on the 
fine, and when it is nboiit to Iwih 
and let It stand a little to setik; when 


settled, pour it off into a basia, ad-^^ 
little salt, and kt it cool an 

excellent milk, very congenial to weak 
constitutions, affording a puod, firm 
nourish Tuent, and is easy of^gestion- 
OATMEAL POfeRlDGE.— 
Take nearly a quart of wntcr* two small 
teaspoon fuJs of iiult, and when th^ water 
boils, scatter in very slowly oatTutml, 
and boil well, stirring all the time. 
Pour into basins- This is a very 
wholesome food—a food upon which 
the stalwart sons of Lancashire and 
Yorkshire, of the^north of England, and 
of Scotland, lived. They iv^re in^n and 
women in those days of oaimt^al por¬ 
ridge ; they were all tall, stout, hand-’ 
soniti, lively, and captivating This 
food IS to he eaten chiefly with milk— 
lake one fourtli uf a spoonful, dip it 
into the milk, causing the spoon to be 
full bf I>oth—or it may be eatvn with 
butter, or sugar, or treacle. 

OCTOBER BEER^ to Bfew 
the Good Old English WaLy.“ 
The malt should be old nnd good, and 
rather coarsely ground. Take 5 quar¬ 
ters of malt, for 3 hogsheads of be«T, 
and lbs. of hops; more if tlie malt 
be pale dried. Use soft water. *niie 
first liquor is to be boiled, adding a 
handful of liops to it; then before you 
sirike it over to the malt, cool in a^ 
much hquor as will cause it not to 
scaki the mall. With the next liquor 
do the same, and so to the end—but do 
not scald, When the malt is kt out of 
the mash’tub into the under tub, put 
to Ji a handfii] or two of hops : it v,i\\ 
prtsemc ]t liom blinking Or Ibxing. In 
boding, let the first won boil high and 
quick ; for the qtucker the first wort is 
l^ikd, thelxlterit is ; t!ie second boil 
more than the first: and the tliird or 
last Jhuru than the second- 

In cnolitig, let lato tfie tun, leisurely, 
and leave U'hmd as much seduneru as 
ixpssible, that the fci mental ion may be 
mikl, and not fierce; for tilery arc in 
ah [eiiucnted liqnorii'hait ^nd sulphur, 
and wc must keep those two bodies in 
due proportitjn, that the s.dt may not 
exalt itself above the iulplmr—much 
dci^ends u|x>n this. 

At first put but Hilk ycasl; let it 
work by degrees quietly; if it worts too 
slouly, whip in the jcast sen ml times 
till It ii well fenucQtedi Wbw yuu 
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diansc ;1o it by a tap from your tun, 
plachd inches from the bottom, that 
most of the sediment may tetnaiii, 
which be thrown on the mail to 
mend the ^:ill beer. 

When the bter is tunned, fill yOur 
vrs-sel; let it work at the bung-hole, mid 
have a reserve in a small cask to HI] it 
up. Do not put in any of the beer which 
will be undtir the yeast, after it has 
worked over into llie vessels ; put it in 
atiolhcr cask, for ft will not be so good 
ns the other in tSie cask. When the 
fermentation ceases, stop it close, and 
let it stand till the sprTng; for brewing 
ought to l>e done in Ocloljcr, that it 
may settle and digest all winter 

In the spring, unstop the vent hole, 
and see whether the boer ferments or 
not : for when w’arm weather comes it 
will have another fermonlation ; when 
it is over, stop well again ; let it ^and 
till Septumber, and then p<-g it : and if 
yon iind it fine, and the hop well rot¬ 
ted. and of a pleas,^nt taste for drinking, 
draw out a gallon of it; ]3ut to it 2 oks. 
of isinglass, cut very small, to melt, 
stirring it often, and whisking till the 
isinglass is melted. Strain and pul 
into the vessel, stirritig well together; 
bung slightly, for tins will cause a small 
fermentation ; when ll^at is over, skjp 
it close, leaving tmly the vent hole a 
little stopped. ]^t it stand, and in 
about 30 days, it wiEl be tinnsparcnlly 
fine. It will be a splendid ale for 
bottling, which may bo done when the 
Cask is half or two thirds drawn, 

ODOURS, Unpleasant, to Re- 
move^“Buritt coflce is ilie best dis- 
infeclant, and it is very agroeal'‘lo —For 
water-closets, night chairs, AtC. chl'^nde 
of lime, and even common lime, should 

be tiscd.-Or 1 oi. of siignar of lend, i 

or, of aquaforltSt m ntrarly 1 quart of 
water. 'Dus is (Effectual to cU^ansu 
utensils from bad odours.^-Or char¬ 

coal frftwiJer, camphor dissulvctl ; the 
arltc'es well rmsed with the cunipo'^i- 
uori. u 

OIL, to Make the Hair Curl,— 
Olive oil, t lb, ; oil of origanum, r dr. ; 
and oil of rosemarj', iJi dr, Mut, 

OIL, to Extract from Boards, 
—Make a strong ley of pearl ashes and 
soft water, and add as niuch tin slaked 
Ume oa wilt take U up ; bottle closely. 


Scour the port with it' using wat^; dx;^ 
it quickly. ‘ 

Fullers earth, soap* and aodi, mijc<^r. 
form a good application, using with it. 
sand and water, . 

OIL CLOTH, to Clean.—Thbre' 
is much complaint of the poor quality of 
the oll-doths of the present lime, 

imagine we where the trouble 
lies in pr^rt, though we confess we do 
not tiduk oiI-cloth$ are os durable as 
titosc made 15 or 20 years ago. In 
"olden times," whoever did the hard 
work, l!io mistresf look good care that 
no soap, no hot water or semb-bnrsh 
was over uw:d on her Oil-cloths; ^nd she 
also saw to it that when washed they 
were wiped |x;rfcctly dry. If soap or 
hot water is used, or if they are left web 
tlicy soon crack and the piiinl pccla off. 

l ake :i pail of ciran, soft+ itikewfirm 
n clean, soft piece of flannel, 
wash yonr oil-cloths, and wipe them 
very dry, .so that uo drop of water is loft' 
to ^oak m and rot the fabne; and you 
Wilt have htlle cause to compiam that 
they wear out so much faster than your 
mother's—provided you selected cloths 

good make. After washing and dry* 
ingt ]f a doth is wrung out of a di^ of 
skiin-milk and Water, and thu oil-cloth 
is rubhi-d over with lliL and again well 
dried, the freshness and the lustre of the 
cloth Will well repay the eMru labour. 
OIL PAINTINGS, to Clean, 

—Vb^ash the paciurc with flannel and a 
wtrak solution of soap, or with w'arm 
beef and a httic soda. When dry, ap¬ 
ply a solution of gum tragacanlh, or 
brown varnish. 

OIL PAINTINGS, to Clean. 

“if smoked, or very dirty, take stale 
iiriuc, m whlcb a little common salt is 
dissolved; nibHicin over with a wool¬ 
len cloth dipped jn the tnixture till they 
arc clean; then with a sponge wnsh them 
over with dean water; dry, and rub 
over svith a clean cloth. 

OIL PAINTINGS, Varnish 
for.—^UsiO while of^gg, upd sugar- 
Cn-indy dissolved, a ten-spoonful of 
brandy, all most mtirnalcly mlitcd, first 
the egg alone. Varnish iha pit^turcs 
with Ji.* It IS better than most varnishes, 
a$ It can bo w^asbed off when the pieuire 
w ant* cleaning again. 
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\ PAFERp—Bnish sheets 

'of paper over \*iih "boiled oil," in 
vliich diii#o1ve a lUtle £hf;l!ac carefully 
taitr a &low fiie, and suspend them on a 
Une until dry* Waterproof* Employed 
«□ lie over pots and jars, and to wrap up 
p'aste blacking, 

OIL of Brown Paper.—Dip a 
piece of thick brown paper into the be&t 
salad oil, Set the paper on firp upon a 
plate and the oil that drops from it is a 
good remedy for bums, 

OIL STAINS, to Remove.— 
Apply benzoin, or liia^ncbia to both 
sides i.i tlie silk, sFitin, or sniff; apply 
it moiii^tied for a or 3 hours, anti then 
brush off. Keptnt jf needfuL Oil slams 
niny be removed from silks, drvsses, 
1(^,1 iher, paper, Hcn by ap)jlying pi|ic- 
clay, pow tiered and tinned with water to 
the lhtcknc'15 of cream ; leave il on for 
4 hours. ► nils will not injiu'e the best 
colours. 

OINTMENT for BURNS.- 

i^lippery dm, elder bark, scraped, yar¬ 
row lops and leaves, plantain kaves, 
stramonium leaves, of each i ok. l.ard 
antT bees' wax, sufficicnl to make iiilo 
ointment. It is a good ointment for l^c 
Piles nalso. 


OINTMENT, Brown.—EyitJti 

of henbane, 1 dr. ; yellow unx. 1 oz ; 
red precipitate, 2I dre. ; pure £inc poiv- 
tlereti, dr.; fresh butter, 3 ois. 
Melt and ]ntz,*and "dd dr. ol cam^ 
phor dissolved in olive oil. This oint* 
incut iis good for ringworm, all cuianc* 
oui eruptions, for ulcers, sore lips, itch, 
ebronfe opluhalmia, &c. 

OINTMENT, Celandine,— 
Take garden celandine, bruise, and 
cover with any kind of spirits f simmer, 
then add fresh butter, and let it rrmam 
over the fire uiUsl the leaves are crisped; 
strain. It is useful m cutaneous erup¬ 


tions and jjiles. 


* 


OINTMENT, for Eruptions, 
—Simmer ox-marrow over the fire* add 
a hitke salt, and a tca-spounfiil of brandy, 
blram. When cold* jub the 'i>ait 
a fleeted. • 

OINTMffNT OF LEAD,— 


Take of olive oil half a pint; white vex, 
a t>^. ; fugar of lead. 3 drs. Let the 
sugar of lead, reduced into a fine pow* 
der* be mbtKd with &ome part of the 
oJb trd added to the other Ingredients* 


previously melted together, sttrriag 
them till quite eold. This 4:oft'ii)ff 
astringent ointment mny be used aU 
cases where the intention is to dry aodi 
bkin over the part, in scaldim/ &c. 

OLD AGEt to Liye to*—"I am " 
now an old man* I have seon near a 
cenluiV. Do you want to know how to 
grow old slowly and happily? 1 w'lll 
tell you. Always cat slowly—mssticalr. 
Well Got as tmicli out-door exercise as 
you can. Pure airl it has ICTiglhoncd 
my life, liut avoid eiposure u> harsh 
winds, and wet weather, Go to your 
occupation smiling. Keep a good and 
kind naiurt-, and a soft temper every 
where. Uy Lteiiig good to others, you 
gel a good name; and the happy in* 
flnence npon Ihc nnnd of a gocKE name, 
extends Iisclf tu the*body. Cultivate a 
good mentory, and to do tlits you must 
amittiunieatuut repeat v^hat you 
have read ; talk it. Dr. John¬ 

son a gicat meniury was owing to his 
coinmiiinicad^ync^H If you desire to 
old, and oomfortablo with it, da nai 
iiaiJ/iriff ij AVfii/C' h c. arttent sphiti], 
which rn$p the consutiuion to death. 
Avoid as mucli as possible VKKKkV’^ 
that >our vitality AeUDr . 

AJifirtfi. * 

OLDBURY PUDDING.— 

l^eiit well 4 eggs; flour and butler a 
pint ha&m ; pour in tltc eggs, and fi]l up 
With tictvtuiJk previously boikd* with 3 
Iniirei leaves* and when cold UMt them 
icgether; put a whuc |iaptT over ihe 
basin ; cover with a cloth, and boil zo 
niiniUcSr iverv'c with wuiu and buUcr 
sauce. A little rice flour, or arrow-toot 
incorporated wiih the milk will niake it 
more nutritions; add the squeeze of ft 
lemon. 

OLIO OF MEAT*-Take ham, 
nnd any cold meat on, handn with a little 
lard; tidd broth, 3 or 4 oinons, carrots, 
ceJoiy, and a green cabbage^ hist scalded 
m boiling ivattrj boil on a slow fire Till 
the niL-at IS done, garnish iliu Louoin of 
ilm dial] with toasUd In cad, and sunk 
it with stiineof the Lroih f pul upon it 
the ham and meat; ndd broth to keep 
it of a thick snl)i la lice.—Cold fowl, or 
goose, added, is a gn'at itni rovemenL 

OLIO OF RABBITS.—Cut'a 
rabbits into large pieces; l&rd them 
through with large [^ecea of baevn, urn^ 





OLI 


ONI 


^ 8o 

_ 


«^ed salt, pepper, and spic^ ^ i^t 

thein^ inio a Etewpan With a good slice 

of ham, butler, sweet herbs, a cloves^ a 
■ bay leaf, a little green ba^ii, and half a 
lIdvc of ; simmer a little \ nut 
into a. larger sttN^rpim upon slices of fillet 
cf veal; cover with thin slices of lard ; 
soak about half an hour over a slow fire, 
and add a gla^^s of sherry ; put the rab¬ 
bits into the tureen; add some good 
gravy to the liquid: give them a boiling 
together; skim and sift the sauce ; add 
a lemon squeeze, and serve it upon the 
meat, 

OLIVE BRONZE DIP.- 

Nitric acid, i oz. j muriaiic acid, s oz. ; 
add titaniutn or palladium; when the 
metal is dissolved add 2 gallons of pure 
soft water to each pint of the soluban. 

OLIVE pie;—C ut a fillet of 
veal in thin slices: rub them over with 

£ olks of eggs; strew over them a few 
read cm mbs, shred Lemon peel, with 
giolod nutmeg, pcppt:r and salt; roll 
very light; place in a pewter dish ; pour 
over them half a pint of good gravy 
made of bones; put j lb, of butter ovur 
it, make a light paste, and lay it round 
tile dish ; roll the lid half an inch thick 
and lay it on. 

bMELETTB.—Make a batter 
of eggs and milk, and a very Little flour, 
put to it chopped parsley, green onions, 
or chives, tlie Latter is best, or a very 
small quantity of shalot, a little pepper, 
salt, and a scrape or two of nutmeg. 
Take some butter boiled in a small fry> 
hrg'pan, and pour the above batter into 
it; when one side is of a fine yellow 
brown, turn it and do the other. Double 
it when served, tfome icrapctl lean 
ham, dr grated tongue, put m at ihe 
first, is a very plca'^art rddiMon. Four 
eggs will make a pretty si/.ed omelet; 
hut nnany cooks ‘will use 8 or 10. A 
small proportion of flour sliould Iw 
used. 

If the taste be approved, a !t(fU tar¬ 
ragon gives a tiro tlavovir, A good deal 
of parsley ^hjuld be used. 

umclcij thotigli usually served in the 
coiiise, wotild be much better if it was 
sent up after, that A migiit be eaten as 
bet as possible. 

OMELETTE of Asparagus.^ 
Take 6 Lggs; beat them up with cream, 
tell idine of tho finest ; when 


boiled, cut off all tfth In small 

pieces, and mix them with the eggs, 
pepper, and salt; heal the pat<; put m 
a slice of butter, and serve hot—on but¬ 
tered toasts, 

OMELETTE, Sweet.-^Mix 
eggs with a gill of creain, U lb. of but¬ 
ter, and syrup of nutmeg, or grated; 
sweeten with loaf sugar; put the whole 
into a frying-pan, as for a savory ome¬ 
lette; fry, and serve hot, with sifted 
sugar upon it, 

ONIONS,'—If you want a good 
crop, dig the ground deep, and manure 
I it highly svith the droppings of the hen¬ 
house. Koll the surface of the’■ground 
smooth, and scmich it with a fine rake 
before marking off the rovi^ 

ONIONS.—A dry, told, airy loft 
is best for store onions ; do not lot them 
lie more than 2 or 3 bulbs thick, find 
often look them over, anti pull out bad 
OTies. Do not remove auy of tlie cmltT 
rind but what comes off in the hand^ 
ling, 'I'hey keep well in ropes and hmfg 
up; the ejisie:»i way to make which is 
to tie thetn on to a hay or 5 traw,bai]d. 
which is better than a stake. This plan 

isi useful wlicrc shelf room is scarce, but 
the points Ui observe arc a cool, aity 
situation, wnrmlh and moisture being 
more inimical to their keeping than 
frost. 

ONIONS^ to Keep.—Let the 
onions be dry; hesit a fN:iker red hot, 
and with it singe the roots, to prevent 
all premature growth, Bang them in a 
dry ooJd room. 

ONIONS, to Pickle—Take 2 
quarts of the small white round onions, 
t^cald them in very strong salt and w-a- 
ter. Just let them bail, btrain ; peel; 
place in jars; covet them wtili the best 
white wine vinegar. In 2 days pour all 
the vC negar off, and boil it lialf ait hour 
with a itaspooiifiiL of cayenne pepj'er* t 
oi. of gmger, 16 cloves, ^ oz. ground 
mustard, 3 ois. of mustard seed. Whm 
cold, pour upon the onions.—Some per¬ 
sons prefer the vincgEi^oilmg hot, 

ONIONS^ to Rsfout,—Peel a 
pint of young onions: then cut 4 brge 
ones very small; melt some butter in a 
btcwpm : throw in the onionj, and fiy 
tiictn till brown; dust in flour, and 
shak« round till thick, add colt, pepper, 
good gravy, and cruvi^d; stir ^ 
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togeth^» when prc^y thickj pour into a I 
dish, garnish with taasted hreid cut finCr 

ONIOhKSf to RoasL—Should he 
done with all the skins on. They cat 
welh alone, with only silt and cd^cI 
butter; or with roast potatoes or with 
ll>aU'r<}ots* 

ONION SAUCE,—Ped the 
onions, and boil them tender t squeeze 
the wvitcr from them, then chop* them, 
aiKl add to tbetn butter liiat been 
rnellcd. rich and smooth, as will he 
hcrcLiJfter directed, but with :i little good 
milk instead of water; bbil it up onte. 
an<l serve jt for boiled mbbits, par- 
tndgea, sdag, or ktiuekle of veal, or 
roast mutton, A turnip boiled with the 
otiK^ns mokes them milder. 

ONION SOUP, Brown—Skin 
and cut round ways £i;t large Spanish 
onions; fry them in butter till lender, 
and nicely brov^; take out and drant; 
bc^l un hour in five tiuarts of v'^'a.tpr, 
string well [ add pepper and sail; rub 
the crumbs of a penny loif through a 
colander, and stir it well inlu the soup; 
boil 1^0 hours. Ton minutes before it 
h served, beat the yolks of two eggs 
Willi tw^ Spoonfuls of vini’gart and n 
hule of the soup, pour in gradually, and 
sXiT well. Add cloves, if agrcrable* 

ONION SOUP, White—Take 
30 large onions; boil m five quarts of 
water, with a knuckle of v&il. a blade or 
two of mace, and pepper; when \\w 
onions arc quite soft, take up, ftnd mb 
them through a hair sieve, and work 
Lb. of butter with flour in thfru ; when 
the meat is boiled so as to leave the 
iKine, strain the liquor to the onions; 
botl gently for half an liour; serve witii 
a cupful of cream and a liiUe saitt stir 
it well wiicn you put in the Hour and 
bsiltcr, ^ , 

ONION STEW—Choose fi#e 
or six white onions, skin them, and 
first parboil them in w'ater for 30 
nurules; then chop them very fine, arwl 
out ID milk, add buticr, and gravy, 
or, if you like, a little cream. Do not 
boil tcKJ quickly.* Season wilii salt, 
mace, and pepper, ITiicken with a 
little rice flour* This kind of slew is 
very wholcsopiEt and with the addition 
of a Little chipped tender ham, not over 
fat, and some Lena vcalf It becomei t 
new of fini rate reJlsh, 


ONIONS, to Stew* — Ped six 
large oniotis, fry gently to a finebrovPn, 
but do not blacken them ; then put 
them into a small stewpan wit^a httle 
weak gravy, pepper and ^ver and 
stew I wo hours gendy. They should 
be lightly floured first. 

ONIONS, Offensive Breath 
caused by Eating*—Chew paisley, 
or Orris root, or cloves, to neutriliM the 
smclL’—Or take 4 drops of c^noea' 
traied solniion of chloride of soda in a 
wine-glassful of water* Use fresh 
butter* 

OPHTHALMIA, or Inflamma¬ 
tion of the EyCn — See Eye, uage 
175—^’—7* ItniLiybc caused by cold* 
sharp winds, uitcinpci'auoe* vcnery, dust^ 
or particles of inailci in the ^cs, over-^ 
ujsing the eye, the result of measiest 
small ]30x, scrofula^ sypliiti$. 

Particles of iron hnive been removed 
from tlio eye by a magnet, Particles 
of sand, &c. have been removed by in<' 
troducing tho mucilage of slippery elm 
into the eye, the person lying on his 
back, and another injecting it into the 
'corner or part affected, and the patient 
moving the eye in an opposite direction ; 
the mucilage will wash out the particies ; 
this is very safe, as the slippery eUn has 
a vety benling po-wer. A hog's bristle 
bent semicircular, is useful (0 remove 
panicles from the eye. 

If the inflammatory pains arc severe, 
foment Ihe eye with a decoction of 
stramonium leaves, simmered in spirits. 
“-“Or use a little weak mixture of 
laudnniim and water.—A very cooling 
v^ash is made of powdering of 

borax, and dissolving it in a pint of 
boiling water,—Poultices 010 veiy good 
for iJiflaramatgry affections of the eyes; 
“but iAi vtry ail is lSLJt»I»E.iiY liLK* 

It should be mixed with milk and water, 
and applied direct to the eye, without 
any cloth lietwcen. During the inflam¬ 
mation, Aptritttts should be given, and 
the IHuphomfic PuUid^t'S used, fiage t6o. 
See pages J75, 176, 177, foi remedies 
for diseased eye. 

OPIATE, Injection*—Milk of 
assfifootida, S ozs. ; tincture of opium, t 
drachm* This is useful in disorders of 
the atiui attended with ineudemble 

ptilq. 
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OPIUM, ot LAUDANUM, ' 

Antidote to Its Poisonous Influ¬ 
ence, —Immediately tal^c the juice of 
lemons ^or the $trongest vinegar. Or 
sulphat^f ti^c, in 30grain doses^ every 
fifteen minuies^ wilh plenty of warm 
water* it the moat effectual. Opium 
produces great drowsiness and suipor^ 
which rnust be overcotnc by all means; 
a teaspoon fill of sal volatile in strong | 
coffee is the best stimulant; repent ( 
every half hour: do not let the patient 
sleep for 13 hotirs^ for if he do* he mny 
wake no more. 

OPODELDOC.—^Dissolve T 
of camphor jn a pmt of spirit of wine; 
then dissolve 4 ois. of hard while 
Sparrish sonp* scraped thin in 4 ors. of 
oil of rosemary, h may be improved 
by adding 2 07rS, of ammonia, lincttirt: 
ofacomte, or opium \ oi,, and a JiUTe 
oil. It is a goLMi applicattun for spiains. 
lumbago, pained limhs, wcakries*^ of 
joints, &c. Mixed wuh tincinre of can- 
lliarfdes, or tincture of cayL'nric, it lx;- 
comes niore effectively stirnulant, 

ORANGE,-lhe (iTaii^u tree is 
a beautiful evcr-gretjti, a native uf Asia, j 
and enhivatfd in llic West Indies, \ 
Europe, Chinaj Ac. l‘he floweis are 
very fragrant, and have long Ijcen used 
as a ptirfume, I’hc juice of orange is n 
grateful acid lifiuor, consisting of‘c3lric 
acid* syrup extrajctivr* and rnuejlagc. 
It is of great use m febrile or innaiuina- 
tory diseases, for allaying heat, quench¬ 
ing thirst, and promontig the salutary 
secretions. It is valuable In scurvy. 

ORANGE BRANDY,—Fare 8 
oranges very thin, and steep die ix^clb 
in a quart of bra.ndy 4fS hours in a close 
pitcher; then take whaler, 3 pints; loaf 
sugar. ^ lb.; boil until reduced to half 
the quantity ; let it cool, and (hen mur 
With brandy: let it stand 14 days, and 
tlieti houlc it, 

ORANGE CAKES- —Take 

Seville oranges with good rinds, quarter 
them. anfS boil in luo or throe waters, 
till tender, and the bitterness gone ; dry 
th^^m ; take fllli the seeds and skins out 
of the pulp with a knife; shred the 
peels very fine; put them to Uie pulp; 
we>gh them, and put nuht*r moie tlian 
their weight of fine stigfir mto a tossing- 
pan, with Juit iiifficiont water to dJasolve 
ft: bnil It tin It candies; ihf'n h 


gradually the oran^e-perls and pulp; 
mis well; boil very gently, till it looks 
clear and thick; then put into flat- 
bottomed glasses; set them in a slow 
oven ; when they are candied on the 
top. turn tliem out upon glasses; o^il 
into shapes. 

ORANGE CHEESECAKES. 

—ISce pages ti8—9. 

ORANGE CHEESECAKES, 
Crust for.—Dry & pound of the be^f 
Hour, mix w'ith it three ounces of refined 
sugar; then ^vork half a [joiind of 
biiitfT with yoXir hand till it comes to 
froth ■ put the flour into it by degrees, 
and work into it. well beaten hntl ^'iltain- 
ed. the volks of three and whites of two 
eggs. If Jt li loo iuft, pul Some flour 
and iugar to make it fit to roll. Line 
your patty-pans, and fill, A litllt above 
15 imnutes w'jII Tmke them. Against 
they come out h;u'e leady refined 
stlgar beat up with the whale of an egg. 
as thick as you can ; ice ibem all over, 
set them in the oven to harden, and 
serse cold. Use ^le^h bolter, 
ORANGE CHIPS.—Cut 
oranges in halves, squeeze tlic juice, 
iliroiigh a sieve; soak the pct-l in water; 
next day boil in the i^inc till lender* 
dram them, and slice the peels, put 
them to the jiucc. weigh as much sugar, 
ar]i:l pul all together in a broad earthei: 
dibh, nnd |wit over the fire at a moderate 
distance, often stirring till the chips 
candy ; then set them in n. cool room to 
dry. They wj I not lx; so under three 
weeks. « 

ORANGE COLOUR, in Silk, 
Cotton, &c,, to Clean, —If silk, 
ckan the garincnt W'ilh a solution of 
soa]i; in the second liquor |?car1-nE.h 
must be used to slay ilic colour. For 
silks the water tnttst be hatid-hrat If 
ritpiirfd to be more scarlet or red* the 
prnilash must be omuicd, and a litilii 
used in the nnsmg water. Rrmcnilx!r 
that acids heighten the red colour, alka¬ 
lies sadden, or make it more buff. 

ORANGE CREAM. Take the 
juice of 4 Seville oranges, iind the rmd 
of one pared fine; put them into a 
lossingpan with a pint of walrr and B 
oas. of sugar; b^t the, whiles of S 
eggs; set it over the fire; stir it one wav 
III! it is thick and white ; strain through 
n jTove; stir It till it fs cold, then 1 
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the yolks of 5 put it m the 
tossingpau with cream ; stir over a slow 
till it is r«idy to boU *, put it Into a. 
i^asin to 000), and stir it till it Is cold, 
then put it into jelly glasses: serve with 
whips and jellies. 

ORANGE CRUMPETS.-— 
Cream^ one pint: new niilk, one pint; 
*warjn it, and put in it a little rennet or 
citric acJtl; when broken, stir it g#ntJy ; 
lay it on a doth to drain aU night, and 
then Utlte the rinds of 3 orangest boiled, 
as for preserving, in three difftTtnt 
waters ; pound them very fine, and mix 
tlreni with the curd, and eight eggs in a 
mortar, alifllemilmog, the juice of lemon 
or orange, and sugar lo your taste; bake 
them in buttered tin pans. When 
baked, put a little wine and sugar ovpr 
them. 

ORANGE CUSTARDS_Boil 

the rind of half a Seville orange very 
tender; beat it v^ry fine in a mortir; 
add a spoonful of the l>e&l brandy, the 
• juice of a Seville orange. 4 oits. of loaf 
sugar, and the yolks ol four ; bt at 
all together ten minutes: then pour m 
- gradually a pint of boiling cn'am ; keep 
Ideating then^ Ull they aie cold; put 
them into custard cups, and set them 
in an earthen diih of hoi water; let 
them stand till they arc set; take out, 
and stick preserved oranges on the top, 
and serve thorn hot and cold 

ORANGE FLOUR PASTE, 
for the.Hands.—Blanch S or 6 lbs. 
of bitter almonds by boiling in water; 
and then pound them very fine with 2 
lbs, of orange flour. 3 f llic paste be too 
oily, add b^n flour, finely sifted; but 
let no water enter the coenposiuon. 

ORANGE FLOWER 
CA^ES.^—Put four ounces of the 
leaves of the fiowers into cold water for 
an hour ; drain and put Ix’lweet] nap¬ 
kins, and roll with a rolling'pin ull tli.-y 
arc bruised: then have ready boiled 
unc pound of sugar to add to it in a thick 
ynip, give thorn a simmer, until the 
ynip adheres to the sides of the pan, 
dropiu litt1e^kes,on c. plate, and dry 
as Ix'fore directed. 

ORANGE FLOWER 
CANDY.—Boil in a pint of waler 
half the \.hite of an egg, and pour it 
on lbs. of fine loaf sugar. When 
di4sotved, place li over a dear firej 


boil a few minutes; take off and L|t it 
stand n few minutes until the scum Is 
cleared off; then lioil the sugar till it is 
very thick; then gradudly drop in 3K 
OKS. of orange petals. Stir thi/candy 
till it rises into one white mass in the 
pan, but mmd it does not bum ; than 
^ur it upon papers or into a disb. 
The syrup should be three parts boiled 
wheij they are added. They must be 
gathered on the day they arc wanted for 
use, as they are soon ^sooloured by 
keeping. 

ORANGE FOOL.— Min Cbc 
juice of six Seville oranges with fix eggs 
well beaten, a pint of cream, a ^ Ib, 
of sugar, a little cinnamon and nutmegs 
mix, and keep stirring over a slow fire, 
till it is thick; put in a small bit of 
butler; stir till it is cold, and dish it up, 

ORANGE GINGERBREAD. 
—Sjft 23(^ lbs. of fine fioiir^ and add to 
it K lb. of treacle; 6015. of candied 
omngt peel, cut small; ^ lb. of sugar; 

1 02. of ground ginger, and t 02. of 
allspice; melt % ib. of butter; mix the 
whole wtU rogelher; Jet it stand t± 
hours; roll it out with very little flour 
ihair an inch tfiick; cut into pieces 
three inches long and two wide; mark 
them in the form of chequers with the 
Ixick of a knife; bake a quarter of an 
inch apart; egg over with milk and 
egg ; bake in a cool oven 15 minutes; 
when done wash over again slightly; 
divide the pieces wiili a knife, as in 
baking thry wtU run togclbcr* 

ORANGE JELLY.^It maybe 

made the same as Lemon Jelly, which 
see. Grate the rtfid of two Seville and 
of two China oranges, and two lemons; 
squccKc ibe juice of three of each, and < 
strain, and add to the juice a quarter of 
a pound of lump Migar, a quarter of a 
pint of wnicr^ and boil rdl it almost 
CLindics. ilavn ready a quart of isin- 
glass jelly made with two ounu'cs; put 
10 it the symp, and boil it once up; 
strain olf tho jolly, and let it stand to 
sciile ns above, before U U put*into the 
muukb ' * 

ORANGE JUICEj Buttered. 
-M IX the juice of seven ^illc oranges 
with four spoonfuls of rose-water, and 
add the whoiu to the yolks of eight, and 
whiles of four eggs, well beaten ; Iben 
strain the liquor to half a pound of 
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sagdi* pounded, stir it over a giervtle fire, 
and Wnen it begins to tbicliffl, t^ut in 
about the size of a small walnut of but¬ 
ter, ke^jp it over the fire a lew minutes 
longer; ^then pour it into a fiat dbb^ 
and serve it lo cat cold. 

ORAMGE marmalade.— 

See pngc 248. 

ORANGE PUDDING.—Grate 
the rind of a Seville orange, put to it 
sijc ouneci of fresh butler, six or eight 
ounces of lump sugar pounded: b^t 
them all la a mortar, and add as you do 
it the whole of eight eggs well beaten 
and straiued; scrape a raw apple, and 
mix with the rest; put a paste at the 
bottom and sides of the dish, and over 
the orange mixture put cross bars of 
paste. Hal fan hour will bake it 

Orange Pudding.—Mix of orange 
paste two full spoonfuls, with' six pgg^, 
four of sugar* four ounces of butter 
wanUp and put into a shallow dtsii with 
a paste lining. Ikkc twenty minutes. 

Orange Puddieg.^—RaiJjtr more 
than two tablesjxx>nftils of orange 
paste mixed with hix eggs* four ounces 
of sugar, and h>ur ounces of butler 
melted, will m.ikc a good sized pudding, V 
with a paste at the l^tlom of the ilibL 
Bake twenty imnutcs. 

Orange Pudding.-—Boil the rind 
of a Seville orange wry soft 1 beat it in 
a marble mortar witli the jiuicc; put to 
it two good crifip biscuits, Naples, or 
any other you like, grated very fine, 14 
lb. of butter, lb. o'" sugar, and the 
yolks of SIX eggs; mix w-rfl: lay a 
good paste round the ctlgt t/ the dish; 
bake 30 minutes in a fientle oven. 

ORANGE PUFFS.—Pi;rc off 
"the rind from Seville oranges; then mb 
them with salt; let them lie 24 hours in 
water; boil them in 4charges of water; 
lei the first water be salt; dram, and 
beat them to a pulp; htiiisc in the 
pieces of a]] that yon have pared; 
sweeten well with loaf sitgar, and boil 
it 111] tliick; cool, and put into the 
paste.—Lemon pufis may be made m 
fht same way, 

ORANGE RELISH. — Cut 

oranges into qunrterj, removing the 
rind with a fmlt knife, and adding 
equal qunnttbes of brandy, madeira, 
or sherry, strewing a liberal allownnce 
of (inely powdered sugar over the dish. 


ORANGE tART, — Sqiieeie, * 

pulp, and boil two Seville oranges 
lender; weigh them; add double of 
sugar; beat both together to a paste, - 
and then add the juice and pulp m the 
fiujt, and the size of a w'alnut of frbsh 
butter, and beat nil together. Choose 
a very shallow dish, line it With a light, 
puff crust, und lay the paste of orange 
in ib *You may ke it 

Orange Tart,—Line a tart-pan 
with puff paste; put into it orange mar¬ 
malade that is made with apple jelly. 
Lay small shreds of paste on crosswise, 
Bake in a moderate uveu. 

ORANGE TONIC. — Orange 
peel, 1 or.; camcimile flowers, i % oa.* 
and a little ginger. Put in a pint of 
boiling water. Add half a wine-glassful 
of brandy. Take a wmc-gJasslul at a 
lime. 

ORANGE WINE.—To 10 gal¬ 
lons of water add 24 lbs, of loaf sugar; 
beat the whites of six eggi welh and ^ 
mix when the water N cold; boil an 
hour; skim well; then take 4 dozens of 
the roughest and largest Seville ortnges; 
pare very thin; ])Ui them into a tub. 
and pour Ihr lit|Uor on l^oilitig hot; and 
when cold enough, add thn.-* or four 
spoonfub of good yeast, with the Juice 
of the orauguv, and 5^ oz. of cochineal, 
beaten fine, and boiled in a pint of 
wine; stir all together, b’crmeivt four 
days; put itiio the casks, and in six 
weeks bottle for use. - 

Orange Wme.—To five gallons 
of spring-water, put fifteen pounds of 
loaf sugar, and the whites of three egg^, 
well bt,i.tuii; let It boil for a quart^T of 
an hour, and as the scum riseSf late it 
off; when coM, add the juice of sixty 
Seville oranges and five lemons; pare 
10 oranges and 3 lemons os thin as 
piis^ible; put them on thread, and stis- 
jwnd them^ in the liarrel fur two months; 
then lake them out^ and put in a pound 
of Joaf sugar, and bung it up, 

ORANGES^ to Preacrvc,tJ 
Carved. — Take the best SevQle 
oranges; cut the dnds witfi a penknife 
in vanous forms; draw out part of the 
peel !i5 you cut them, and put them into 
salt and wat^, to stand three days to 
take out the bitter; then boil them in a 
krge saucepan of fresh water, with salt 
in it^ bi4t do not cover tlicin, or tltclf 
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colour will be injiited; take out, and 
Iwil them iffld mitxutea in a thin sTiiip, 
for live dafs successively; put into a 

* deep jar, to stand twomonth^i, nnd then 
make a thick fiyrjp» nnd just give ihcni 
alwil in it; let them stand till the hc\t 
day; then jar them, and cover with 
brandy papers; lie them down with a 
bladder. - 

VVAifie oranges ipay be preserved in 
the same way: bnt do not noil so long, 
and keep in n very thin symp at first, or 
It will cause them to shnnlc and wither. 
Always put salt in the water for either j 
oranges preserved, or orange clupis. 

ORANGES, to Preserve in 
Jelly.—The same as lemous pre* 
served in jelly, page 236. 

ORANGEADE. — Squeeze the 
juice; pour boiling water on a little of 
the peel, and cover close. Boil sngEir 
nnd water to a thick syrup, and skim 1L 
When all Is cold, mix the juice, the 
iDfusioii, and the syrup, with al much 
more water as will make a rich shcrlict; 
strain through a jelly-lKig* Or, squL'o/e 
the juice, and strain it, and add water 

* and capillaire, 

ORANGEADE^ Efferyescmg, 
—Make it the same as the Ghig^r Setr 
Pffwdfr^t page 195, putting orange 
juice into tartaric mixture, instead of 
gmger, 

ORGEA^.—Boil ; quart of new 
milk with a stick of cinnamon, sweeten 
to your taste, and let It grow cold; 
then pour it by degrees to three ounces 
of almonds, and twenty bitter, that 
have been blanched and beaten, to a 
paste, wiUi a little water lo prevent oil¬ 
ing; boil all together, and stir till cold, 
then add half a glass of brandy. 

Orgeat,—Blanch and j^ound three 
quarters of a pourd of alinonds^ and 
tlnrly bitter, with a spoonful of wa'/r. 
Stir in by degrees two pints of water, 
and three of milk, and strain the whole 
through a cloth. Ehssolve half a pound 
of loaf sugar in o pint of water, and 
skim it Weil; mix it whb the other, as 
likewise twd sf^onfuls of orange flower 
watcTj and a lea-oupful of the best 
brandy. 

ORGEAT, for the Sick.—Beat 
2 ozs. of almonds with a tca-spoonlUl. 
of orange^flower water, and a bitter 
almond or two; then pour n quart of 


milk and water to the paste. Svjecteti; 
wltblsugar or capillaire. This is a fine 
drink for those who have a tender chest; 
and in the gout it Is highly usehii, nnd* 
with Ll^ addition of half rh .«unoe of 
gum arable, has been fouiM to allay the 
jjain. Half a glass of brandy may be 
added if thought ,too cooling in the 
latter complaints, and the glass of 
orgeat may be put into a ba^in of warm 
water, 

OS WEGO ^PREPARED 
CORN,^—It makes an excellent diet, 
c^pecblly for invalids and cluldrcn, 
dimply boiled in milk and sweetened, 
it is excellent. 

For Chiidren the above makes the 
most nutritious of all food, and is in* 
valuable. 

For Invalid^W is better than the best 
Arrow Root, and it is prepared the 
same way. 

For Grairy yfil* boil in water, mix 
with a little strong meat gravy, and 
cool in a form. 

For thickening Soups nod Gravies It 
IS unequalled. 

OK-CHEEK, to Marinate.— 
Bone tlie ch€»ck ; stew it with red wine, 
and w^hiie wme vHnegar, seasoned with 
sah, pepper, nnd sliced nptmeg; Stew 
till tender; then take them up, and put 
to the liquor m which you stewed iliem, 
a quart of sherry, and sage, parsley, 
marjoram, Uiyme, a bunch of rosematy, 
bay leaves, whole iwpiKr, nutmegs, and 
sliced gmger; boil all these together; 
put the chock into the vessel, and pour 
the liquor upon it; Jay on them some 
slices of lemon, and keep for use. 

OX-CHEEtC, to Pot.—When 
you stew an ox-cheek, take some of tb» 
fleshy part, and season it well with salt 
and pepper* and beat it very fine in a 
mortar with a little dear fat skimmed 
off the grftvy ; put it close into the pots, 
and pour over it ciarjfied butter. 

OX-CHEEK STEW,— So^ 
and cleanse a fine cheek the day before; 
put it into a stew-pot that Vill cover 
close, with 3 quarts of water; simmer 
it after it has boiled, and been skimmed. 
In 3 hours pul plenty of carrots, leeks* 

3 turnips, a bunch of sweet herbs, some 
whole pepper and 4 ois. of aUspioe. 
Skim often; when the meat is tender* 
take it out: cool, take off the fat* and 
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servd^the saup separate or with meat. 
2t should be of a bro^n, which may 
be done by burnt sugiir ; or by frying 
some onions brown with flour and sitn- 
Dierirg tnem with it. Tins ini|«'Oves 
the flavour or all soups and gravies of 
the browii kind, 

1/ vegetables are not approved in the 
soup, they tn»y be taken out, and a 
small roll be toasted or bread fried and 
added. Celery is a great addition^ and 
should always be swed. Where it is 
not to be got, the seed of it gives quite 
as good a flavour, boiled In and siramcd 
off. 

OX-CHEEK STEW, — Soak 
half a head 3 hours, and cle^^n it with 
pIcnLy of water, Take tlie meat off the 
bones, and pul it into a pan with a large 
onioi^ a bunch of sw^t herbs, some 
bruised allspice^ pepper^ anti salt. 

Lay the bones orvithe top : liotir ou a 
or 3 quan^ ol water and cover t1>e pan 
close with brown paper, or a di^h that 
will fit dose. T-el it stand 3 or lohoufi 
in a slow oven ; or simmer it by thcsjJc: 
of the fire, or on u hot hearth. When 
done tender, put the meat into a clean 
pan, and Itl ii get cold. 'lakethecake^ 
of fat off, and warm tlhe bead iu pieces 
in the soup.^ Put w'hat vegetables you 
choose, 

OXFORD CAKES,-Flour, 6 
lbs. ; salt^ about a table-sjjooiiful: dn- 
uamon, \ oz. ; nutmeg, }( Ot .; clovcs, 

1 dr. ; the same of mAce, all finely 
beaten and sifted with ihc salt; add % 
'lb. of sugar; gradually wc^rk iulo the 
flour I lb. or more of fresh 'miter; it 
will take a long time to work it ujj. 
Then add a quart of c:rea.m, a pint of 
ale yeast, a gill of mountain wmc% and 
3 grains of amlxirgris* dissolved in the 
yolks of S and whites of 4 eggs, and a 
gill of rosewater; mix the whole with 
the flour, and knead them well together^ 
Keep the paste near the fire some tium; 
then add i lb, of stoned minced raisins, 
and 3 lbs, of clean dry currants ; bake 
the ^kc a gentle oven^ Frost on the 
top with rose-water and the whole of 
ai] egg beaten together ; sift over plenty 
of fine loaf augar^ and put into a slow 
oven to dry, 

OXFORD D U M FLING S*— 
Take a ozs. of grated bread ; currants 
and shred suet, 4 each ; two large 


_ 

spoonfuls of flour ; a |;ood quantity of 
grated lemoo-petl, a bi t of sugar, and a 
little powdered pimento. "^Mix with 3 
eggs and a little milk into 5 dumplings, ^ 
and fry of a fiiio yellow brown. Serve 
with sweet sauce, 

OXFORD PUDDING*—Have 
4 ozs, of bread crumbs grated, and inke 
4 015 . of currants, the some of suet 
choppiid very fine,.a large spMnful of 
sugar, and a little nutmeg : mix all to¬ 
gether. Take the yolks of 4 eggs, and 
make your puddings into balls, and fry 
them a light brown in butter. Serve 
with sherry or rum sauce, 

OXFORD PUNCHARab the 
rinds of 4 fresh lemony with loaf sugar 
till you have extracted A poriion of the 
juice. Cut the peel finely off 3 lemons 
mom, and a Seville oranges. Use the 
juice of 10 lemons and 6 Seville oranges. 
Add B glasses of eolfs-foot jelly : pnt all 
into a large jug and stir well together* 
Put in*3 quarts of water boiling hot, and 
set the j,ug upon the hob for an hour. 
Strain the liquor into a large howl; 
pour in a bottle nf cupillaire, halCa pint 
of sherry, a pint of cognac brandy, a' 
pint and a half of old Jamaica mm, and 
a quart of orange shrub; stir well as you 
pour in the spirit. Add sugiiir to your 
taste. 

OXFORD SAUSAGES*-Take 

1 lb. of young polk, fiit Ind Jeon, with¬ 
out gristle; fcan veal, i lb. ; chop all 
together with i lb, of lieef suet. Add J 
lb. of grated bread, h,ilf ihe peel of a 
lemon shred fine; a nutmeg grated ; a 
fqw sage leaves chopped fine; a lea* 
spoonful of pepptT^ and a ofsak ; some 
savory, thyme, and marjoniTn. Roll 
them out the size of common sau&ages, 
and fry them in frejJi butter, or broil 
them over the fire, and senfl them to* 
table hot* 

OX GALLt PreparedFresh 
gall* r put; alum, i ot. fkiil tmtij the 
latter b dii^solved, tlivn add frc^li 
I quart ; salt. 1 oz, Ikiil in hke Tnan.|. 
ner, keep Iwth solutions m spparate 
bottles for 2 or 3 months; *pour off the 
clear* and mix them together: allow 
them to settle, and decan t.the pme gall 
for use. 

OXTAIL SOUP* ^ Joint the 
tails* and let them soak for some time* 
in warm water* Put into a gallon sttw- 
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pan 8 clotres, 9 or 3 ooioni; allspice and 
pepper, of each f & dr. ; cAycnive 
pepper, 1 drf t cover with coJd water; 

long ajiy ECitm rises ; cover 
the pan very close^ and simmer till the 
mAit becomes tender, and will easily 
leave the bonCs. A tablc^spHonful of 
mushroom ketchup and a glass of wine 
will be a great Improvemeivt. 
OYSTERS, au Citron,—Instead 

of vinegar and black pepper, ^quee^e 
fresh lemon juice over ilic fish, and use 
Eoliible cayenne. 

OYSTERS, Broiled.—to broil 
oysters, rojl them in flour or 
and as e^h oyster is taken from the 
gndiron, put a bit of butter ou it. 
Keep hot and covered until served* 
Oysters ought to be eaten where they 
are broiled. 

OYSTERS, to Escallop.-Wash 
them in their own liquor; ihen strain 
the liquor* and put h to them again ; 
put some of them into escallop shells; 
strew bread enmbs over them, with a 
latie pepper, and a bit of butter; tiicn 
more gysrers, brtMt] crumbs, and a bn 
more butter at the top ; put them m a 
dutch-oven nil they are brown. 

OYSTERS, to Feed*—Put them 
into water and wash them with a birch- 
hesem till quite clean; then l.^y them 
bouotit downwards into a ppn, sprinkle 
with flour cr*oatmcal '^nd salt, and 
cover with water. Uo the same every 
day, and they w‘lll fatten. The water 
sliould be pretty salt. 

OYSTERS, to Fry*—Make a 
batter of flour, milk, and eggs, season 
It a very little, dip the oysters into it, 
and fry them a fine yellow brown* A 
little imtuieg should be pul into the sea- 
.^oning* and a-few ciumbs of bread into 
the flour* 

OYSTERS, to Fry.—Take *2 
do^en large oysters; beat the yolks of a 
eggs; add to it a little nutmeg, a blade 
of mace pounded* a spoonful of flour, 
^nd a little salt; dip in the oysters, and 
try them in Wd a light bi^wn : If agree¬ 
able, a little «hred parsley may be added* 
They are a proper garnish for cod's- 
head, calfs head, or most made dishes. 

OYSTER KETCHUP*-BcaTd 
tbe oysters; boil them up in their liquor; 
tatraiD, and pound tliem In a mortar; 
boil the beards in spring water, and 


strain itfho the first oyster liquor 
the pounded oysters in the mixed liquors 
with beaten mace and pepper* Some 
add a very little mushroom ketchup, 
vinegar, or Lemon*ju]ce; but Ih^ess the 
natural flavour is over-powlrcd the l^wet- 
ter: only spies js necessary for its pm- 
servatioji. This oyster ketchup will 
keep perfectly good longer than oystora 
are ever out of season in England. 

OYSTER LOAVES. —Open 
them, and save thc^iquor; wash them 
m It; then strain it through a sieve, and 
put a little of it into a tosscr with a bit 
of good butler and flour, while pepper, 
a scrape of nutmeg, and a little cream* 
^lew them, and cutrin dice; put them 
into rolls so!d for the purpose. 

OYSTEJi PATTIES*—Put a 
hue pulT paste into small pattyi^ns* 
and cover with paste, with a mi of 
bread m each; anfl against they are 
baked have ready the following to fill 
wiih, taking out the bread* * Take off 
the beards of the oysters, cut the other 
Txtrts in small bits, pul them in a small 
tosser, with a gmtc of nutmeg, the least 
wliite pepper, and salt, a morsel of 
^lirmon-pcel, cut so sm.tH that you can 
scarcely see it, a little cream, and a 
litile of the oyster liquor. Simmer for a 
few minutes before you flIL 

Oii^ervc to put a bit of cni^t into all 
pattigs to keep thetp hollow while baking 

OYSTERS, to Picldt.—Wash 
4 doien of the largest oysters you can 
get in their own liquor, ^pe them dry, 
strain the liquor oft. adding to it, a. dcj* 
sert-spooiiful of pepper, s blades of 
mace, a lable-spworful of salt, if the 
liquor be not very salt, 3 of white wine* 
and 4 of vinegar.—Smimer the oysterji 
a few miniites in the liquor, then put 
them in small jars and boil the pickle 
up. skim It. and when cold, pour over 
the oysters: co^Kir close. 

OYSTERS, to Pickle*—Open 
the number you intend to pickle, put 
them into a saucepnu whh their own 
liquor for 10 minutes, simmer tliem very 
gently; then put them into a jar, (Tne 
by one, that none of the grit may stick 
to thend and cover them when cold 
with the pickle thus made. Boil the 
.liquor with a bit of mace, letnon*peel, 
and black ^pers, and to every loo 
put 9 spoonfuls of the best vinegai. 
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should be kept in small 5^p 
and li^ do$e with bidder, oc the ftir 
will spoil \\icm. 

OYSTER SAUCE*^Savc the 

liquor m opening ilie oysters ; and boil 
it with the biai\l&, a bit of mico^ and 
lemon-peek Throw the oysters into 
cold water, and drain it off. Strain the 
liquor^ nnd put it into a saucepan with 
them, and as much butter^ miKed with 
milk, as will m;ikc snuce enough ; l>ul 
fir^t tuba tiulc dou^with ir 

Put on the Are, and stir all ;the time ; 
and when the butter has boiled onoe or 
take [hem off, and keep the sauce¬ 
pan near the fire, but not on it; for If 
done loo much, the oysters will be hard. 
Squeeze a hide lemon-juice; and serve. 

A little cteam is^a great improvement, 
Obs^Cg, the oysters will thin the sauce, 
so pW butter accordingly. 

OYSTER SqUP.—Take two 
quarts of tish stock, beat the yolks of 
ten hard ^gs, and itio hard part of two 
quarts of oysters, in a mortar, and add 
this to the stock, himmer it all for half 
an hour; then strani it olT, and ptui it 
and the oysters (cleared of the beards, 
and nicely washed) into t]ie soup. 
Simmer five ininuies; have ready the | 
yolks of six raw eggs well beaten, and 
add them to the soup. Stir it all well 
one way on the side of the tire till it is 
thick and smooth, bm do not let it boil. 
Serve all together^ 

OYSTER SOUP.—Take r lb, 
of skate, four flnundrid, or fluVics, and 
3 Ihs, of eeb: cut them in pieces ; sea¬ 
son liicmtwith mace, peppe/. ^tli, an 
onion stuck with cloves, a head of ocTcry, 
some parsley and swirt herbs; cover 
with water; siinmcr i ^ hour, and 
strain ; beat the yolks of ten hard 
with the hard part of a pint of oysters, 
in a mortar ; simmer all together for half 
an hour ; have ready the yolks of .six 
eggs well beaten, and add them to the 
soup; stir on the fire till U is thick and 
smooth, hut do not let it boil. 

OYSTERS,, to Stew,—Open and 
sc^wate the liquor from them, then 
wash them from the grit: strain the 
liquor, and put with the oyitrffi a bit of 
mace and lemon peel, and a few white 
peppers. Simmer them ver^ gently^ 
and add some cream, and a little flour 
and butler. Serve with sippets. 


t- 

PAIN IN THE BA{;K.—Steep 
root of watcr-fera in water, till the 
water Ix'Comcs thick and clammy; .then * 
mb the parts ihcrewith morning ^tvd 
evcnitig. 

Or^ apply ^ plaster, and lake, daily* 
balsam of capivi.. 

Or, apply garlic and hog's lard to the 
feet. '' 

PAINS IN THE HEAD AND 
FACE.— Take half a pint of rose¬ 
water. two tea-spwnfuls of white vine¬ 
gar, pnd form a lotion. Apply it to the 
affected part three times s day. It 
requires fresh linen and lotiun each np- 
phentiort, this will in two or three days, 
gradually take the pain away. 

PAINS IN THE JOINTS.— 

Make a poultice of the young leaves of 
rag-wort, and ]>ut on as hot as can be 
borne. 

PAIN IN THE SIDE.-At 

bed-time apply a fresh Cabbage-leaf, 
warmed by the fire* and bind ii lightly 
round the body for twelve hours, or 
more. The first application gOheialJy 
gives relief; if not. apply a second leaf. 

PAIN KILLER, Celebrated. 

-Aleoliol, I quart T gum guaiac, i oz.; 
gums Tfiyirh and ('amphor, and eayerine 
Ijulvoriz^, ench half an ounce. Mix. 
Put 11^ a boiib :uitl shake occasionally 
for afacut todays, filter It or lot it settle 
for use. Apply freely to surface pains, 
or it may be tikcTi m tea-spoonful doses 
for Internal |xiins ; re|^at as requu-ed. 

PAINTING.—The best time for 

painting the windows and doors of 
houses is autumn, or winter, If the 
weather be fine. Though longier m 
drying, it becomts harder, and there^ 
fore more durable. 

PAINT, Cheap.“Tar mixed 
MjIIi yellow-ochre, makes a very good 
paint f<>r out-door piuposcs, rails, 
iron fencing, 

PAINT, to Cleat!,—Brush o/F 
the dust, and wash with soap and water,' 
or soda and water, as the may re¬ 
quire, using a sponge or flanncL Soap 
if not carefully used destroyi l)oth paint 
and vamish. Fullers earth is Abo a 
good cleanser, 

fOklNT^to Clean Vamiohedf 
—Tea-leaves may be saved for a few 
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days, s/ffp ihesn for half an hour in a 
tin paif ; straJn the water through a 
sieve, aiici*Use this tcEi to waih all var¬ 
nished paint. It rcincves spots, and 
gi^es a fresher, newer n'lppearance iJian 
^then soap and water Is used. 

For white paint, tAkc up a small 
quantity of whitmgtin a damp piece of 
wtiite rtannel and rub over the Jjurface 


h>Thtly, and it will leave the paint re- 
Tnarkably bright and new. 

PAINT, to Remoye from 
Cloth,—A[iply spirit of turpentine 
with a ^jponge. 

(ircawion clotli may be rcinoved by 
fruqncutlayers of blotnng pa;xT pUcKd 
over the grease Spot, Euid prL:?>ijjg with 
a flat jron. 


PAINT, to Remove Spots of. 
—Apply spirits of lurpenilne to -the 1 
spot, and after a while rub the cloth as | 
if washing; and the paint will crumljlc l 
off; if riot, apply the tiUpentine again. 

PAINT, to Take away the 
Smell of.—Water neutralizes the ! 
smell of poJnt. Vessels of water placed 
in a* newly painted foom, will remove 
the sitiEll, cspecialTy if imprtgnHT,ted wUh 
a little sulphuric acid.—“Or simw an* 

hay well saturated with water.-Or 

chloride of lime and water. 


PAINT, for Garden Stands.— 

3t may be composed oi imueral green, 
and v;iroish, using n larger 

quandty of varnish for the scctmd coal, 
if needful. The colour may be ri gulat- 
ed by the odditiotfL of white kad, or 
Prubsiau blue, ad libLlmii. 

PAINTER'S COLIC; see Colk, 
I^age 133. “This is a dangerous disease; 
Jt is attended with severe and violent 
pain, and paralytic symptoms, ajid 
sometimes with nausea, vomiting of 
acid bile. Severe pains ; spasuicdjc pains 
about the region of the vloJcIlLly 

shooting to each side ; it is often attend¬ 
ed by violent spa's ms of the bow'els with 
obstinate castivoiiess. If the disease is 
* not arrested, it may tenninnte in gan¬ 
grene, paralysis of the limbs, &c. It is , 
caused by'the absorption of lead into , 
I lift system chiefly by respiration , tienoc I 
paititers, plumbet^, potters, miners, and j 
white lead workers are most subject to 
it * 

Treatment.—To some ealeut the 
system is impregnated with lead; the 


great object therefore must be tif cause 
nature lo expel the same. The nausea 
and fhe vomiting must be arrusted by 
the Mixfurt, Mge ; 

give a lable-ipocinful every hrfjf hour, or 
as often as vonilLjng takes placs ; when 
It ceases, give the Aperitnt lUatuary, 
or the ApiHtni Tmii: Mixture, page, 
2tt now and then. When the first symp* 
toms appear, give an injcctioti as foU 
lows:—Wariii water, one pint, two tai- 
Spdonfuls of salt# nnti^pasmod'c tinc¬ 
ture, two table-spoonful^ and a table* 
spoonful of slippery elm. 

Apply to^ho stomach and region of 
lliomvcl hot fomentations of a ,'itrong 
decoction of hops and poppy hi^!aiis> 
a little aiuispasmodic tincture, and ao 
or 30 drops of li^dnnum to a pint. 
Give the vapour bath daily ; and after¬ 
wards apply friction, and rub tne body 
all over with the SiimutaiiTfj^ 

An omelic now and then will he of gnsit 
use. I’he injections must be repeated 
until evacuations arc obtained. Drink 
at the same time a decoction of the 
sudorific herbs, as baltii, cainep, yarrow, 
peppermint, camomile, &c. 

If the jliseose abates, disscoutinue 
gradually the use of the above rttne- 
diiss: do not cease all at once, for tlie 
disease is a very insidious one. and may 
return. The application of dry hot s-alt, 
folded up ia a Ug. is a most valuable 
lemcdy. Keep it heating in the oven, 
and have two bags ; change 33 the one 
cools.—*ro remove pettalysis in any part, 
apply frequently the Sfimu/iztin^ Litti- 
ment. page 378. The diet must be low 
and sparing. 

PALERMO WINE,—Take to 
e^'ery quart of vater t lb. of Malaga, 
r^isiiifi; rub, and emt the raisins smalls 
and put thrm to the water, to stand ten 
days, stirring now and then ; boil ihe 
water an hour beforft it is. put to Ihe 
raisins, and let it cool; in ten daya 
strain the liquor, adding a little yeast 
with a spng of dried wormwood. Stop 
close* and m two or three mqrths bottle 
it, adding brandy, as much as you 
ph’ase* * * 

PALPITATION OF THE 
HEART.—This U a very strong 
pulsadon of the heaxt^ sometimes only 
occasional, but often cootinuak It 
arises from morbid imtability of the 
heart; it Is often purely nr rv otis, caused* 
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in fiohte cases^ hy (lie disardcncd j-tate ! lawcd the Ar?t draug:1it than her palpita-' 
of the stomach and bowels, by alcoholic ^ lion left her, and recurred no morq utitii 
drinks, by cJtcessive venety. by eAreme the period of the nei^t aitackf As soon 


ETJef, anJ pin inj; npyn 

tlje spirnV tciidici" to wcnKcn the 
nervous sybtuh]. It suinutiiues a 

symptom of other di^>fi!>es, £ti 
tion, hysteriiL The Ijcalin^ is fmjuenL- 
ly so violent as to lie. litMrd at n cc^n- 
sidemblc distince, and sometimes the 
effects of the incrcu'^f^d nctroii: of I he 
heart may be seen on^lic outside of the 
clothes, Thejjulscal the same time is 
very irreguiur, and ofLen inlcrniittcnl^ 
Palpitation of the lieart not to be 
neglected, as it may lead to seiions 
consequences, 

The treatment of this [hscasc is much 
similar to that foi^ indigestion^ 'Hic 
treatment must^cp^nd on the state of 
the boCy ; for palpitation may be the 
effect of in creased viiaJity, or ful nc-^s, 
or of debility and relaxation, Ac. If the 
system be in a pletlioric state, (fulness) 
aperients and a spare diet imtit be en¬ 
joined. A\ok 1 ah stimulants, In case 
of general debility, so drops of aether, 
witQ a ten'^spoonfill of tmeture of caMor, 
in a win^rj^asslul of die infusion of 
valerian, two or three times a day. 
When it arises from disease of thektatt^ 
or of the large vesseLfi, then avoid ple¬ 
thora, much bodily exertion^ full rtienl^^ 
and ej£ccsse5*of every kmd. The fol¬ 
lowing mixture is valuable:— 

Tincture of henbane, b ozs. ; tincture 
of foxglove, 3 drachms : spirt of 

nitre, K oi. ; mix. A tea-spoonlul aiKl 
half to be taken two or three times a 
day in a glass of water. 

If the action of the heart is vciy 
violent, apply a 'mustard plaster to t!ic 
left Side, or hop nn<l poppy hesd 

fomentations. Two grains of bi'mloek 
powder may also be taken every fcvcn 
or eight hours. After the cessation of 
pnlpualton, take tauics, sponge the 
bnenit with tepid or cold water, and 
take gentle exercise in the open air. 

PALPITATION OF THE 
HE^ART Cured by Soda-Water, 
—A lady, about forty years of age, had 
suffered twelve years from ix^riodical 
attacks of palpitation of the heart, so 
violent AS to shake the bed on which the 
badent lay. Ehiring one attack* feeling 
thirsty,, she expressed jwdnsTre for sornc 
loda'-water. No sooner had slie swul- 


a^ it Cuinm^uiced, :>hc tnUiiL for her medi¬ 
cal uUcnrhrTt, iiiid told him wbat hied 
occurred a montli previously, nud r(S- 
quested to lie nlloived to try the same 
reiiittiy a M'e<‘nd tiftic. He consuTLted, 
hUL, uj'hmg to ftsreriHairt ivTiich of the 
ingredifint^ of the soria-water had re* 
licved the cGEuplnint, he gave her a dose 
of citric ajfid by it^ielf. "rins had no 
effect. lie then gave her n close of car¬ 
bonate of soda^ which also failed. He 
then mixed the powders, and gave her 
sDTiic 01 dinary .soda-water, pF^iciag his 
hand at tbosumt; time upon h«’ heart 
'rhe moment she swallowed the first 
mouihrnl, the pilpitaiion ceased* and 
rcCiirrod no more for that time. From 
that pericxl, whcuuvcr the palpitation 
came oti. she could alwa)s stop it by 
ihi^ simple remedy* It nppctirB. from 
the cxiieriments made by lutdieal men, 
tlial the carbonic arid was the active 
clement m rcli'^ilug the com] 3 biiit, lie- 
cause, until ilic was liberated the 
iniKiiirc of citric :itul and the carbonate 
f fsoda, no hcuE^lh accnieti. 

PALPITATibN OF THE 
HEART. — To lu drops of the 
tincture of foxglove, add 10 drs* of 
camphor mixture, 1 dmeiiiu of tincture 
of columba, and 15 drops*of sulphuric 
ether* Mix* and lake a teaspoonful 
two or three limes a day* 

PALPITATION OF THE 
HEART*—Drink a pint of cold 
water*^——Or, apply outwardly A rag 

dipt in vinegar.-Or, be electrified.. 

-Or, take a Uccoctioii of moiher' 

wort every nighl. 

PALSY, or PARALYSIS_ 

It ih a diseai^c of duLuhty, or diminished 
sensibility of the nerves, sometimus of 
the whole l>o<iy* It is indleutcd hy a 
suspension of motion* frequently of one 
side, rarely the lower extremities from 
the loins ; and it is sometimes coufiued 
to a muscle or nerve, as of far bladdel 
and amis, allcwlug the urine and fceccs 
to pa>A off involuntarily ; sometimes 
the musdos of the tongue, causing 
stainrtcring and loss of spcecli; some’i 
times of the optic nerves, jfroducing 
Gutta Su'una, or imperfect vision ; and 
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^Etietiines the nerve of the ear, causmg 
deafness. 

It is genirally preceded by nntnbtiess^ 
coldness, paleness, &c. In bad cases, 
where one half of the body is piralysed, . 
(i^c*speech is tnueh impeded, or totally 
lost, and convuliionsf often take place 
on the sound side. The muscles of the ' 
afTccied side of the face being rehxcd, 
give those of the oppcysite side* an ap* 
peorance of being drawn up or con¬ 
tracted. ^ * 

It may he cdujtd by an apoplectfe 
attack, any thing obstructing the flow ' 
o# ncrvoiu influence from the brain into 
ibe organ* of motion ;■ hence, tumours* 
over distension and effusion* distortions I 
of the spine, and thickening of the Irga- | 
ments connectii^ the vertebra, often 
give rise to it. The long-continued use 
uf sedatives will likewise produce palsy, 
such as constant handling of white lead ; 
poisonous fumes of metals or minerals ■ ^ 
translation of morbid matter to the ' 
head ; suppressUm ofaccuslomedcvacu- I 
atiocis ; pressure on the nerves by Jujiu- t 
lives’ fractures, wounds, or other ex- ! 
ternal injuries,. &c. ! 

Treatment.—In sudden attack^^l 
the same ircaiment as in apoplexy. To 
i-cmove spasmodic symptoms, give the 
Antupi^n^odH Tincturt^ page 21, every 
hour. Betwixt give the I 
Urops^ page 37S- Collowfel by herb tea. 
6tcam the pans well with a biitcr de* 
cociion of herbs; as tansy, hops, w'orm- 
woud, camomile* caincp, penny-royal, 
aiid'betony, or any other bitter herbs* 
Pour boiling vinegar and water upon 
ilicm ; cover up, and let it infuse some 
time. Then rub the part with a Mimu- 
bmi, made of salt and ccijenne, infusi'd 

in hot vinegar*--Or, made of cayenne, 

whisky* and salt. Twice a day lub the 
spine of the back with the 

page 378: or apply mui^t^lrd 
jilasiers ; or sting the place with nellies, 
li^lcctrjcity and dry frictions are very 
good* Once or twice a wcvk give the 
I vapopr bath ; and two hours alter rub 
the whole body witli the 

Tpag^: 37S- Df* Beach re¬ 
commends the following injiKiiion '— 
cayenne iieppcr* 1 tcaspoonful; lobelia, 

3 teaspoon fills ; bailing water,* i pint, 
I^t It ii>fuse ; stir w^ell, in order to get 
the stmigth out as sootT as pcftsible j - 
sweeten with treacle; add half a p:nt of, 


milk* and a gill of sweet oU. Give ll 
warm j as much as the patient can bear \ 
this will excite action iu the bowda* 
and promote evacuations. Salt and 
water will make a very gopd if^ectiou. 

If con&tip^ition should ^vail* coarse, 
or brown bread, should be eaten, or 
Apif^mis should be taken, page 21, or 
a dose of castor oil; followed by the 
continual use of the R&storaHvt Jhiftrs, 
33^, introducing the peroxide of 
iron, say o^. to«a pint of the bitters. 
AlSo lake a AVnwwj /W, page 374; 
and occasionally the Ai/fraftve Syn/p^ 
page id. See CAd IVaUt' Curf, pages 
12B. &c* Let the diet be simple, light* 
and spare. Take abundant eKerclse iu 
the air, when the weather permits. 

PALSV, Infusion for.— Tate 
horse radish, mustard seed bmiped* of 
each, 4 ozs,; outer rind of orange peel, 
1 os.; infuse in two quarts of boiling 
water in a dose vessel for 34 hotus* 
In paralytic affections, a teacupful of 
this wprni stimulant may be taken three 
or four tirnes a day. 

PANADA* or Brea^jpr Bis¬ 
cuit Jelly*—Set a little tilpter on the 
hre ; when it bods, take off^ Aid ^dd a 
glass of sherry, sugar* a little ^ted 
nuimcg and lemon-peel. At the’same 
time grate some crumbs of bread. Put 
the emmbs in, and let it boil fast •, when 
of a proper thickness^ to drink, take it 
off. 

PANADA* Another Method, 

Pul lo the water a bit of lemon-peel; 
mi* the crumbs in, and when neatly 
boiled enough* add some lemon or 
orange ^yrup. Observe to boil oil the 
ingtetiicnis; for If they be added after¬ 
ward* the panada will break, and not 
jelly. 

PANCAKES, General Direc-^ 
tiong. for Making*—Clean the pan 
well before you fry the pancakes ; put a 
little lard into it, and wnen hot wipi it 
out wuh a clean cloth; then put in 
mote lard or butter, and the pan* 
cakes of a uice light brown* and drain 
them thoroughly fn>m the f^b Ifiey 
should be eaten bof> and sugar strewed 
upon ihdm. 4 

PANCAKES, to Make. ^ A 
qtiatt of milk; b^t in 6 or £ 
leaving half the whites out; mix* till 
Ijatter is of a flue thickness. The ikna 
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must Ac Ars-t mixed with a little milk ; E 
Hjdd the rest by degrees, also two spoon" 
fills of heatfcn ginger, a glass of brandy, 
and a little salt: stir all together : pour 
into the \an, (as above directed) a 
ladieful of balAeri, sufheient to make a 
pancake, moving the pan round, that 
the batter may be all over tEie pan; 
sliake the pan, and s^hen one side is 
enough, toss it ovrir quickly. When 
both sides ore done, put it upon a dish 
before the fire to kreji hot. Sprinkle 
over it a little sugar. 

,PANCAKES, Amcncan.—Mix 
a pint of cream, hve spuoiifnls tif £tic 
flour, sevea yolks and four whites of 
eggs, nnd a very little salt; fry them 
very thin in fresh butter, and tween 
each strew sugar and ciiuiaiuon. 

PANCAKES, Common,— 
Make a light batter of egg^, flour and 
milk. Fry in a small pan, 10 hot drip¬ 
ping or lard. Salt, nutmeg, or ginger^ 
may be added. -Sugar aitd lemon 
should be served to eat with them, If 
eggs arc scarce, 111.1 kc tlse batter of 
flour, and small beer, giager, [&c., or 
clean snow^ with flour, and a lutle 
milk. 

PANCAKES, Cream.—Mix two 
eggs, well bcatm, with a of cream, 
3 ojs. of sifted sugar, 6 024. of flour, a 
teaspooafu] mixed of einnanujn, nut- 
meg, and mace. Fry tlic pancakes thin 
with a piece of butler. ^ 

PANCAKES, Fine.— Cream, 
half a pint: slieny, half a pint; the 
yolks of 18 eggs beaten t^TJe, and a 
little salt; sugar, % lb.; a hnlc ground 
cinnamon, mace, and nutmeg; put in 
AS much flour as will spre-id thin over 
the pan, and fiy them in fresh butter. 
This sort of pancakes will not be crisp, 
but very good. 

PANCAKES, Fried without 
Butter. —Beat sk fresh eggs very 
well; mix, when strained^ with a pint 
of dream, + os. of sugar, a glass of 
wine, half a nutmeg grated, and as 
much Aotfl' ns hill make it almost as 
ihicl: as ordinary pancake batter, but 
not quite. Heat the frying-pan toler- 
ably hob h with a c]c.an dolli; 
pour in the batter to make thin pan¬ 
cakes. 

PANCAKES, Irish.—Beat eight 
yolks and four whites of eggs, stmiu 


them Into a pint of taneam, put a gmted 
nutmeg, and sugar to your taste; set 3 
cizs, of fresh butter on the ; stir It, 
and as it wanns pour it to the cream, 
which should l>e warm when the 
are put to it: then mix smooth nlmb^l 
half A pint of floup. Fry the pancakes 
very thin ; the first with a bit of butter, 
but not tlic others. 

PANCAKES, Pink, ^c.—BoU 

^ome bcei-root till tender, Eind beat it 
fine in a ntartar; add ihe yolks of four 
two spoonfuls of flour, and tliree 
Lil cream; sweeten, grate jn half a uu^-' 
meg, nnd ndil a giassful of« brandy; 
mix nJI well logoLher, and fry the paH'' 
Cakes in butter; garntth them with 
recn swcelmtiats or sprigs of myrtle. 

PANCAKES, Rice.—M Jib. 
of rice to a Jelly in a liuk water; when 
cold, mix it with a pint of cream, eight 
eggs, a bit of salt and nutmeg grated; 
stir in 8 o£-s. of butter just warmed, and 
add much flour as will make the bat¬ 
ter thick enough. Fry in little lard 
or dripping as possible. 

paper, to Render Fireproof 
tnd Waterproof.—Professor Mus- 
champ, of Wurtemberg, advisee the 
following 

Take 07 -S. of alum, and 4 ozs. of 
white soup, and dissolve'ihom in a 
quart of water; into another vessel dis¬ 
solve 2 oeS, of gum arable, and i oi. of 
glue in the quantity of water as 
the former, and add the two solutions 
together^ which now to I* kept wahn, 
and the paper intended to fjc made 
waterpr^jof dipfied into it, jiassed be¬ 
tween rollers and dried; or without the 
use of rollers, the paper may be sus¬ 
pended until it is perfectly dripped, and 
thi^n dried. The ahmi, soap, glue, and 
gum, form a kind of artificial lEathcr, 
whA^h protects the surface uf the paper 
from the aotion of water,' and abo 
renders it somewhat fireproof. A 
second immersiorL makes it still better. 

PAPER-HANGINGS to 
Clean,—Rob them genlJy*Jciwn with 
a emit of biL-ad, or with stiff dough; 
the flock papers should not be treated 
this way, hut brushed with a soft 
clothes brush.-—^Or, rub the paper 
well with A flAnne] doth dipped’in 
Encal, 
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PARAFlNEf Explosive. —^ 
Mr- W, Hfcrapath, of Bhsiolj toal^es the* 
public si^iiainted with an easy method 
of' proving whether parafine oil h 
dangerotia or notK Let two or three 
drops be allowed to fall upon a plaio or 
saucer, and apply to them a lighted 
match; if the flame ^pread^ over the 
surface of the drops the oil sluuld on 
no account be used, as it will under 
many cirwmsunceft * prove, rxplosive. 
The genuine pamfine or pet^leiliti will 
not bum except upon a wick. 
PARCHMENT GLUE-Steep 

1 Ib. of ffirchment cuttings in a millon 
of water in which has dissolved i 
0 £. of borax, and a little gum Arabic. 
Then strain the Liquid well. Boil to the 
thickness required- 

PARCHMENT, to Prepare 
for Painting.—Take ij yard of limit¬ 
ing, and roll it up very tight in a ctreu' 
laf fortn; then take some hnely pow¬ 
dered white piimicc stotie ; pul tli^ list¬ 
ing in it, and rub it over the pardiment. 
Tliis, simple plan answers the best uf 
any. If you wish it to take water col¬ 
ours, without sinkiDg, chouse that whiel? 
is not spongy or boft, and use Alum 

water with the colours, when you tn'ix 

• them fbr use. 

PAREGORIC ELIXIR.-Take 
flowers of beniDin, o£. ; opium, a 
drs- Infuse in. i lb. of the volatile aro¬ 
matic spirits, 4 or 5 days, frequently 
sliaking the bottle; afterwards strain the' 
elixir. It eases pain, allays tickling 
coughs, relieves difhcuU lireatbing, and 
is useful in Aatiy disorders of children, 
particularly the haoping oough. I’he 
dose to an adult is from co to 6 o drops. 

PARMESAN AND CAULI¬ 
FLOWER.— Boil . a cauliflower^ 
drain it on a sieve, and cut the rta^ks so 
that the flower will stand upright al^ut 

2 inches above the dish. Put it into a 
steW'^pan, with a Jitlle white sauce, let it 
stew till done enough* i^hich will Ik but 

• a few minutes: ihen dish it with the 
sauce rounjJ and put Parmesan grated 
over it. Brown it with a sakimander. * 

PAR KIN I Superb. ^ Oatmeal, 

3 lbs. ; flour, i lb.; butter, i lb. ; trea¬ 
cle, 4 Ihs- ; ginger, i Oi. ; sugar, i. lb. i 
2 tea^ipoonfuls of caibonate of soda in a 
gill of beer.—The butter to be rubbed 
luio the flour, AU the ingredien ts to be 


^ mixed the previous evening, and baked 
iu a moderate oven the following mom* 
mg. ' Df d winighitf 

twOt of th$ be^t Thilf parkin h 

a luxury, * 

PARSNIPS, to Fricassee.— 
Boil in milk till they are soft, then cut 
them lengthway:; into bits a or 3 inches 
long, ard sunnier in a white sauce, 
mo-dc of d spoonfuls of broth, a bit of 
mace, half a cupful of cream, a bit of 
biutcr, and some flour, and pepper and 
salt. 

PARSNIPS, to Mash. —Boil 
them tender, scrnTipe, then mash ibeni in 
a stew-pan with a little cieanri, a good 
piece of butter, autl pepper and salt. 

PARSNIPS, to Stew.--Boil 
them imider, scrofit, and cui into slices ; 
put tlicm into a aaucepau wuh cream 
enough; For sauce, a piece of brnter 
rolli^ in flour, and a little salt; shake 
the saucepan often; when the cream 
boils, pour them into the dish. 

PARTRIDGES, to Choose.— 

In autumn ' they nre in season. If 
young, the bill is of a dark colour, and 
the legs yellowish ; if fresh the vent will 
be firm ; but this part will look pcenjsh 
if stale; if old the 'bills are white, and 
the legs blue. 

PARTRIDGE, to Boil^Boil 
quick in a good quantity of water about 
15 niiinites. For sauce, take a i^nt 
of cream, and a small piece of fresh but¬ 
ter ; pour it over the birds. 



PARTRIDGE, to Carve.—The 
partridge is,here presented adjust taken 
from the spit; but before it isserftd up, 
the skeweri^ must be withdrawn. . It is 
cut up in the same manner as a fowb 
The wings must be laken ofl* in thehn^ 
#, bt and the merrythought, Li the bne 
Ci ^d. The prime parts of a partridge 
ore the wings, breast and merrythought, 
but the bird being smnfl, the two tatter 
are not often divided. wing Is 
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comidcTcd the best, and the tip of it 
reckoned the most dehcate morsel of aD. 

PARTRIDGE, to Dress "a la 
braUe. — the legs into llie 
bodks of a brace of partridges: lird, 
and season with beaten tnacc, pcpi'-cr, 
and salt: Jay slices of bacr^}, beef, a in I 
teal, a small carrot, and onion, cui 
tmall, sw(gi hcjrljs, and sc me whole 
peppr^r: pni in the pauridge? wiib the 
breiisis downwards; lay thm slices of 
beef a Ad veal over them, and some 
parsley shred hne; cover, and isiew 8 or 
ro minutes over a slow fire; sliake the 
pan, and pour into it a pint of boiltng 
water; co\Tr close, and let it stew half 
an hour over a quicker fire; iiirn out 
the birds ; keej) hot; pour into the pan 
a pint of thin gravy ; 1 >ol 1 : till reduced to | 
half a pint; strain, ,ind skim olT the foL 
Cut a veal sweetbread small, small 
mushrooms, cockscombs, and fowls^ 
livers, stewed half an liour in a pint of 
gray/; some artichoke buttons, and 
asparagus tops, bUnebed in warm wa¬ 
ter ; then add the other gravy to this, 
and put tn the partridges to heat; when 
hot, pour some sauce over tliem, and 
serve. 

PARTRlDGEp to Hash.— 

Cut up the partridge as foresting; slice 
an onion into rings;' roll a little huitcr 
in fiour: put them into the tossing pan, 
shake it over the fite till it bods, pm 
in the partridge with a little port wine 
and vinegar; and when it h thoroughly 
hot, lay it on the dish with sippets round 
it; strain the sauce over the partridge, 
and lay on the onion in rings, 

PARTRIDGE, to Pot,—’Clean 
them nicely; and season with mace, all¬ 
spice, white pepper, and salt, in fine 
powder. Rub'every part well; then lay 
the breast downwards in a pan, and 
pack the birds as close as you possibly 
can. Put a good deal of butter on 
them ; then cover the pan with a coarse 
flour pastp and 3 paper over, be it close, 
and hake. When cold, put the birds 
intd pots* and covet with butter. 

PARTRIDGE, Co Ho^st,— 
Roast them like a turkey, and when a 
little under roasted, dredge them with 
flour, and baste them with butter; let 
them go to. table ^th a fine froth ; put 
gmvT sauce in the dish* and bread sauce* 
on the tab^* 


PARTRIDG^ito Stew*—Truss 
ns for roasting: sttilTthe craws, and lard 
them down each side of the breast; roll 
a lump of butter in pepper* salt, and 
beaten tuaeg, and put them inside ; sew 
up the vents; dredge them well, and 
fry a light brown : ptit them intoasicw- 
pan with a quart of good gravy, aspoon- 
lu! of sherry wine, the same of mush' 
room ketchup, a teasjjoohful of lemon 
pickle, and a little tnushroom powder, 

1 anchovy, | a lemoti, a sprig of sweet 
murjo.am ; cover the pan close, and 
stew half an hour; take out, thicken 
the [jravy; boil it a little, arm pour it 
over tljc partridges, and lay round them 
nrtiehoUe buttons, boiled, and cut in 
quarters, and the yolks of 4 hard eggs, 
iF ugrot'nble. 

PARTRIDGE P 1 E,-Hck and 
singe 4 partridges; cut off the legs at 
the knee; season w^h pepper^ salt, 
chop[ied parsley, thyme, and mnsb- 
rooir^. ]dy a veal steak and a slice of 
h^im, at the bottom of the dish ; put the 
[xirtriilges in^ arfti half a pint of good 
l^roth. Pm puff paste on the edge ol 
'Ihii dbh, .iiid cover with the same; 
bnish It over wii!j egg, and bake an 
Jiciur. 

PARTRIDGE SOUP*Take* 

2 partridges ; skin them ; and cut them 
into pieces, with 3 or 4 slices of ham, a 
^tick of celery, and 3 large onions cut 
in;oiU(|e5, Fry them all in butter till 
hroa'Ti, but take care tiot to burn ibem. 
Then put them Inioa stew-pan, with 5 
pints of Ijoilmg water* a^few pepi^er- 
corns, A shEiuk or two of mutton, and a 
httle salt. Stew it gently a hours, then 
stridn it through a sieve, and put it again 
into a stevv-jstin, with some stcwcil celery 
and fried bread t when it is near boiling, 
skirixit, pour it Into a tureen, and serve 
it up hob 

PARSLEY, to Crisp-^Wash if* 

put it into a Dutch oven, at a moderate 
disLarice from the fire, and keep turning ^ 
it till crisp; lay small pieces of butter 
upon U. but not to make it greasy,' 

PARSLEY* and other H«rbs 
to Dry—pick them dean from all 
decayed leaves. Put in a sieve; cover 
With blotting paper, and exjiose to the 
sun: or in 3 very slow oven, and turn 
them often; the quicker they oie dried* 
the.better* Aromatic herbs, if not dried 
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qiiicki/, will lose much of their flavour, j 
Thej map be dried fl.lso in a Dutch I 
even? Rub theiriK and pass through a 
slave. Parsley tlms prepared Is very 
filcasant and. useful ; U breaks iutn 
as small as are obm iiufl by chopj>in^. 
When parsley and biUcrare wante'd* it 
is only required 10 put a small quantity 
into the saucepan with tlie buUer, 

All dried herbs shnuld be btpt from 
the air in pi(>cr bags. 

PARSLEY, to Pickle.—Take a 
good quantity of curled parsley ; put it 
into very strong salt and water; let it 
stand a iftseek ; put it into another strong 
salt and water, and let it sunvd another 
week; tlmiti wdl; put it in spring 
water, and change it tsvery day for ^ 
day^; and Scald it in hard water till 3 t 
become green T take ouu and dram 
dry ; boil a quart of distilled vinegar a 
few miautes. with inacCd slued nutnieg, 
and a or 3 shalots. Wlten it is cold, 
pour Lt on the parsley, with 3 slices of 
horse radish. Keep for use. > 
I^ARSLEY PIE.—Lay a fowl 
or a few bones of the seeng of veal, sea¬ 
soned, into a dish; scald a colancJ^;- 
full of picked parsley in milk ; season ; 
and add to it the fowl or nif'nit with a 
tea-cupful of any sort of good broth, or 
weak gravy. When 'i is baked, pour 
hub it a quarter of a pint of creans 
scalded, with the si^e of a walnul of but' 
ter, RTid a little flour. Shake it louiid 
to ml* with the gr-jvy already in. •* 
LettuedS, whue fuustaird Leaves, or 


PASTE AND PIES, General 
Direct! onB» — The most hnporiaut 
thing In all kinds of pastry is the proper 
heat ol ihe rjven. Rniscd jjrs should 
have a quick oven, and ire 11 closed up, 
or the pie will fall m at the $ides; it 
should not have any water put in till the 
minute^ goes to the oven; it niakt^ tlm 
crubt sad, and may cause the pie to run. 
Light paste requia-s a moderate oven, 
but not too slow; it will make it sad, 
aiKl a quick oven will soon burn it, and 
rot give it time to rise. Tarts that are 
iced require 1 slow Oven. Or the icing 
will brown, and the paste not be nearly 
baked. 1 bis*SOIt of tarts ought to be 
made of sugar paste, and rolled very 
thin. 

PASTE FOR BIRDS.—! lb, 
of unsifted ilonr; 3 ors. of butter; 4 
ofs. of .sugar; three hard-boiled eggs, 
out up very small. Put them into a 
saucepan, over a slow hre, and fttir till 
it ^ecomt^ cmmbly. Do not let it be 
burned. ' When this is ready, put a. 
pint of cracked hempsecd to the miir- 
lure, aud mot well together. When it 
is Likiug, add a jicnny worth of saflron, 
and miK it with the rest. If kept in a 
dry place, d will keep for m^omthfs. 

PASTE FOR BIRDS.—Mix 
well trjgcilier 3 Ihs. of powdered ot 
ground tplitqieas* lb. of hne crumbs 
of bicad. and coarse sugar; the yolks 
□f six I'ggs, and 6 dz's. of un^alted butter, 
l^iit one-third of the mikUire at a time, 
m a frying-pan, O’lcr a gentle fire, and 


spinach, may be added to the parsley, 
and scalded before put in. 

PARSLEY SAUCE. —Pound 
a handful of parsley, and put U into n. 
stewpan in good cull^, sufficient for the 
• quantity tf sauce wanted ; n 15 

m]iiute.s, and sift it in a sieve; add some 
hutui^r rolled in flour; and, l{t£t 1 )V add 
a lemon sqncene. 

PASTE,^It is made by beating, 
jsay, half a cupful of flour in water, to 
the consistence of pudding batter* add 
half & te^spoonful of powdered alum; 
put it on the fire* and stir III' it boils. 

A little powdered corrosive sublimate 
will cause it to keep long, and a few 
drops of any of the essential oils will 
prevent moiildirtess, *The addition of 
a little sugaTj or powdered resin, makes 
It more adhesive. 


stir it until it Is just browni^d. When 
the other two parts are thus done, and 
all arc cold, add to the wlioleHinass, 6 
ois. qf maw' ifed. «.]th 6 0i4. of good 
bniisei>henip iced, sc|ia.rattd from the 
huf^ks. all together. It \s an ex* 
cellcnt food for all staging birds. 

PASTE, to Keep a Year.—Dis¬ 
solve in cold water, 3 oz$. of glue, and 
T oz. of alum. Mix intimately with 
flour, and then lioil. ^Vhen,nearly cool, 
stir in two tea&iv3onifuls of qil of cloves, 
or lavender. Mttke h into a pint of 
paste. Keep in a well covered v^bel. 

PASTE, for Custdrds.-^Put J 
1b. of butter in a pan of water; take 9 
lbs. of flour. With as much water as will 
make it into a good ; work it well; 
and when co;;led ^little, raise the cue;- 
I larri; put a paper round the Inside of 
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them.^and when th^ are half baVed, 
fill them. When you tnake aiw Idncl of 
dripping paste* boil it four or five times 
in plenty of i^'ater to talte off tlie 
Ftrcngth ;^ivhep yon make a cold crust 
with suet, shred it fine; pour part of tt 
into the flour; then make it into a paste* 
and roll it out as l^efore^ 

PASTE, for Meat, or Skvoury 
Pics.^Sifl z lbs. of fine flour to 
lb. of good salt butter, wbicli break into 
small pieces: rub gently together the 
flour and butter, and mii up wiih yolks 
of throe eggs well boat up, adding near¬ 
ly a pint of spring water; roll Hie paste 
out and double U in folds three timcs^ 
and it is ready* 

PASTE, for Tarts.—Take i Ih, 
of fine flour: beat the white of an egg 
to n strong froth; mix wiih it as much 
water tis will make it into a stiff ixiste ; 
roil it out very thin ; lay 3 OiSn of butter 
in thin pieces; dredge it with a little 
flour left for that ptirpoie; roll it'up 
tight; then roll it out again; do so 
again until all the ^ lb, of butler and 
flour is done; cut into square pieces, 
and make the tarts; it requires a quicker 
oven than ensp paste, 

PASTE, Rich Puff,—Puffs may 
be made of any sort of fruit, but it 
should lie prepared flisi with sugar, 

Wcigli an equal quantity of butter 
with as much fine flour as you jiirigc 
necessary; mix a little of die fcrnier 
with the latter, and wet it wuh a.s Imle 
Water as will make into a Miff paste* 
RuU it out, and put all the butler over 
it in slices,, turn in the ends iind roll it 
thin; do tliis twice, and touch it no 
more than can be avoided. The bntti'r 
may be added at twice; and Vb those 
wiio are not accustomed to make paste 
it may be better to do so. 

A quicker oven than for short crust, 

PASTE, less Rieh.-Woigh a 
pound of flour, and a quarter of a pound 
of butter, nib them together, and mix 
into a pnstt; with a little water, and an 
egg well boaien—of the former as link 
as vhll suffice, or the paste will be 
tough* Rolh and fold it 3 or 4 times, 

kub extremdy fine in one pound of 
dried flour ounces fsf butter, and a 
spoonful of white sugar; work up the 
whole into a Biiff pMto with as Utile hot 
water as possible* 


PASTEj Without Butttr for 
Family Pies*“Cut sotno slices of 
beef suet very thin; put some floor on 
the tabic; lay the suet upon it; roll it 
with a rolling-pin till it is quite soft< 
rub it very fine into some flour, and mix 
it with cold water. It is much belter 
done this way than chopped, and makes 
a vfjry good crust for any pie that i*! to 
be oaten^bot, or for fruit puddingsi. 

PASTILES* for Pctfuinitig 
Sick Rooms,—Powder and mii gum 
ben^o.n, £ ozs. ; gum stonix* 4 o±s* ; 
frai]k]iia.‘n 5 C, 8 ; fine cbarcml, i lb* 

Add tincture Of benxoin* 3 o^s.*; esst'fiee 
of nmbergris* 1 oz*; essence of muak. 
3^02.; 1 oa. ofatinond oil, and 2 ozs* 
of clear syrup ; mix into a Miff ixtste, 
and form into pasliles pf a conical funrij 
dry in ibc heat of the sun. 

PATTIES, to Make. —Raise 
them of nn oval farm, and Ixike t]ii‘in 
as for custards ; cm tome long narrow 
bits of paste, and'Jmke them on a dust¬ 
ing box, but not too round as they axe 
for handles ; fill the patties, when quite 
hot, with the ’meat; set the handles 
dtross tlie patties; they will look like 
liaskels; if the walls of the patties have 
been nicely pinched when they were 
raised, five will be a dish* 

PATTIES, 10 make Fine.- 

Slice turkey, lamb, with the fal. chicken, 
lorn of vcaJ. or sirlom of UAjf, paisley* 
-*hym(i, and Icmon^ix'cl shred ; pound it 
very line; season with iJciiiicf, and salt; 
make a fine puff paiite; jotl u into thm 
iquare sbevts ; put llit* lorci^mefit in the 
ruddle; cover dose idl around* and set 
lliu |>astc even ; just before tlvcy go into 
the oven, wa^h tlietn over with Che yolk 
of an ogg ; bake so minutes in a quick* 
uvcii; have ready wlmcgiavy, stasom d 
wliUpepper, iait, and slialot, and thick- 
{■tied with cream or butler, ^^'hcn 
liaked, make a hole in (he top of each, 
and pour m some gravy* but not so as 
to run out. 

PATTIES, Co El —Take 
the kidney jwrt of a very fat lom of veal; 
chop the ^dney, veal, and fat, very 
siftall all together; season with maw* 
peppev, and salt,, to jour irtste; raise 
liiue jwitttes the size of a tea-cup ; fill 
them With ilie meat; put thin lids on 
them ; bake very etbp^ 
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PATTIES, Fncd,-Ctit i lb 


. of ■ 


PEACH BLOSaOMS, byrup 

of.—lufuae peach blossoms in Jiot 


lei; of veal fi'er^ smul, wan six oysters: 
put the liquor of the oysten to the crtimb 
of a penny loaf; mix with a little salt: 
fnit into a tossing-pan witli % lb. of 
butter; keep stirring for a few minutes 
over the fire; make a good puff ppiste, 
roll It out, and it into little bus the 
size of a crown^ piece, various shapes; 
j>ut a little of the meat upon tf cm, and 
a lid to cover; turn up the edges, to 
keep in the gravy ; fry Uiem in a panful 
of hog'5 lard. 

PATTIES, like Mince Pies— 
Chop ih^r kidney and fat of cold veal, 
apple, orange, and lemon-peel candied, 
,and fresh currants, a little wine, two or 
three cloves, a little brandy, mid a bit 
oT sugar. Bake as before, 

PATTIES, Savoury, — Take i 
lb. of the cold loin of veal, or cold fowh 
either boiled or roasted, and % lb. of 
beef suet; chop them as small as pos¬ 
sible with a httJc parsley ; S[:ason well 
with nutmeg, pepper, and salt; put 
them in a tossii>g-pan, with half a pint of 
veal’ gravy ; thicken (he gravy with a 
little nour and butter, and tw'o spoon* 
fuls of cream, and shake them over thi^ 
lire for two minutes ; fill your patties. 

PATTIES, Sweet.^the 
meat of a boiled calf foot, two large 
apples, and r oz, of candmd orange; 
chop them very small ; grate half a nut¬ 
meg ; mix them with the yolk of an egg. 
a spoonful of French braiidy, and H ib. 
of currants ; niake a. good puff paste, 
and roll it in different ^liapcs and fill; 
they may be baked or fried. 

PEACH-—Dr* King, of Amoricai, 
says, “The dried peach. boiletJ or 
stewed with sugar. Ls apcrjcnt, and very 
wholesome fpr persons comtnjaicd, 
especially invalids. The kernels are 
bitter, but form a most valuable remedy. 
They are a great tonic for the storhach 
and bowd$, and strengthen tlie diges¬ 
tive organs, Made Into a decoction, 
they give strength to persons recovering 
from the dysentery' It may be sweet* 
ened to render It j^latable* The leaves 
and t«Tk are tonic, purg.aive. and 
diuretic, apd are very useful in kucor* 
rhoea, or whites, debility, and Irritation 
of the stomach and lungs, 

The flowers and kernels, say i 01. 
eadi. boiled, and sweetened, la a remedy 
for dflldteu teething, and for worms. 


water, sufhcieni to cover them ; lei them 
stand in a hot watcr*bath for^34 hours 
covered ckise; then iitr^in and put in 
fresh flowers; infuse as before; again 
strain; and a third time add fresh 
peach blossoms to the liquor; then to 
every lb. of the infusion, add a lbs. of 
double reflned sugar, and setting it in a 
hot water-bath, make a syrup. 

PEACH COLOUR RIBBON, 
to EestoM when turning Red. 
Sait of potash dissolved m water; j^Eace 
the ribbon on a clean table, and apply 
the uiiiiture with a sponge. 

PEACH LEATHER.-—This 
preparation is much relished by invalids, 
and is thus made;—Squeeze out the 
pulp of very npe peaches, add a little 
sugar; give one bod, and spread it half 
an inch thick on a plate, and Jet it d^ 
till quite dry and lough- Roll it in 
layei's, with clean paper between* 

, PEACH MAJtMALADE,- 

The same as Afrk^t Sec 

page a6. 

PEACH WINE.—Take 9 pd- 
lous of cold sol t water / relTned svgar, 
13 lb$,; honey, 3 lbs. ; white tartar, in 
fine powder. 3 ozs.; 30 or 40 peaches ; 
then fenrnerit without the ^atmes, and 
arid a gallon of brandy. Flit into the 
vat; and the day after, (before the 
peaches are put in) take the stones from 
them; break them ^ind the kernels; 
then put them and the pulp into the vat, 
aqd proceed with the general process. 

PEACH and APRICOT 
WINE*—'Pare and stone peaches 
and nectarines; slice thin, and pour 
upon them iM gallons of water, and u 
quart of sherry; simmer the whole 
gently till the fruit becomes soft; pwr 
the liquid Into another vessel containing 
more peaches sliced, to stand i 3 hours, 
i^tiain out the whole of the liquid, and 
put into a cask to fermcnl. Add 
JK of sugar to each gallon. Boil r oi. 
of cloves in a quart of sherry wine: add 
to the whole. To give it a peculiar 
flavour boil 01. of mace, and ot 
of nutmegs in a quart flf sherry, and 
pc.ur !t into the wine whdft feimeoting; 
u ihovild be poured in hoL 

FLACHES, in Brandy—See 

Aptii^f fw Brintdy \page sA 
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PEACHES, to iJry.—The sairie 

^Apricott £hy, page 26. 

PEACH JELLY*The si^me 
05 AprUjt page a6* 

PEACHES, to Preserve.—The 

seme as Aptitoh to Pr^iirui, P^iRe 35. 

PEARL POWDER.-Dissohfe 
bismulh Ln nitro murJatic add, and 
gradually add cold distilled water, and 
.upon a beautiful 'Arhite powder will be 
medfiitaied* 

PEARL WATER, for the 
Fmcc.— 'put ^ lb. of the iJest Windsor 
Bonp^ senped very fine, into a gallon of 
boiling water. Stir it well for some 
time, and let it cool. Add a pint of 
rectilied spirit of winCf and 54 oz. of oil 
of rotetnary* Stir well. The Italians 
call this compound Ttm^ture cf Ptaris. 
It is a good cosmetic, and will renno'ire 
freckles* 

PEARS, Baked*—These need 
not be of a fine sort; but some taste 
better than others, and often those that 
are least fit to eat Aw, Wipe, but db 
not pare,'and lay them on tin plates, 
and bake them in a slow oven. When 
enough to bear it» flatten them widi a 
silver spoon* When done 'hrough, put 
them on a dish. They should be b^ed 
ve^ slowly* 

PEARS, Jargonelle, to Pre¬ 
serve.—Pare them very thin, and 
simmer in thin syrup ; let them Le a 
day or two. Make the syrup richer, 
and simmer again ; and repeat this till 
they are cleat; then drain, and dry 
them in the sun or a cool ovr;n a very 
little time. They may be kept in synip 
and dried as v^'anted, which makes them 
more moist and rich. 

PEAR JELLV* —The large stew 
pear^p previously stewed in the oven 
with a httle water make good jelly. 
Or take jargonelle, or French pears, 
and boil them to a pulp; then boil 
gently over the hre with as much sugar 
as there is pulp for about so minutes, 
till it is m':)deiately thick. Put in jars, 
004^ cover dose* 

PEARS, Stewed*—Pare and 
halve, or quarter, large iiears, accord* 
ing to theiriHK; throw tliem into water, 
as the skin is t^n off before th cy are 
divided, to prevent thdr turning black. 
F^k them round a siewpan, aud 
fprinlde as much £ug;ar over os will make 


them sweet, and add lemon peelj a * 
dove or two, and some alLpiee crack* 
cd? cover them with water. Cover 
them clo$e, and $tew three or four 
hours ; when tender, take them oiit, 
and pour the liquor over them. The 
stone pears may be done in the oven 
with stigar only. 

PEASj Green,, to preserve.— 
Shell, knd put thorn into a kettle of 
water when it boils; give them two or 
three warms only, and pour them in a 
colander. Drain, and mm thetn out 
on a cloth, and then on another to dry 
perfectly. W'hen dry. bottk; tiujm in 
widc-mouthed bottles; IcMiving only 
room to pour clarified mutton suoi upon 
them an inch tliick* and for the cork. 
Resin it down ; and keep in the ctillar, 
or in the earth, as diroctod for goose¬ 
berries* When they are to be used, boil 
them till tender, with a bit of butter, a 
spoonful of sugar, and a bit of tniiU* 

PEAS) to Boil*—Peas should 
not be shelled long before they are 
wanted, nor titled in much 
when the water boils, pul them in, with 
,31 little salt (some add a little loaf 
sugar* but if they are sweet cf them-" 
selves^ it is STi]Tertluous ;) when thetwns 
begin to dent in tlie middle,, they a.rc 
boiled enough* Strain^ and put a piece 
of butter in the dish, and stir. A little 
mint should be boiled with the pc^s* 

PEAS MUSH.—Put a quart of 
green ptras, dried mint, and salt, into a 
quart of water; boil till the pros arc 
tender: add pepper, a bit of butter 
robed in flour; iiir it altogi-tlicT, and 
let it boil a few minutes; add two 
quarts of milk ; boil 15 minutes; take 
out the mint and serve* 

PEAS PUDDING* — Put a 
quart of split peas into a clean cloth ; 
alli^w room for them to swdE; hoil 
slowly till‘they are tender; if (he peas 
are good, they w'll be re.ndy in 3^ hours. 
Rub them through a sieve into a deep 
dish, addling an ^g or two, i Of. of 
butter* pepper* and Sail; beat them 
well together for to minutes; flour a 
cloth, put the pudding in, tie it right, 
and boil an hour longeri ' 

PEAS SOUP*—Soak a quart ot 
split peas the night liefOTe, and boil 
thorn with a little carbonate of soda in 
sufficient water to allow them break. 
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Add three or four quaru of beef broth* 
^nd stew f«r^ one hour ; then pass the 
whole through a sieve, and heat again. 
Season with salt and pepper. One or 
awo %mall heads of cel&ry, sHeed and 
slewed in il^ will be a grciit improve- 
menu 

Peas Soup may be matlff as above 
with the addition of a liiUe bacon and 
veaK ' i 

PEAS SOUP,' a la Creme*— 
Boil with a little salt 5 lbs* of nice lean 
beef in 6 quarts of water. When it 
boils, skim, and add two carrots, three 
whole o«ions, tlijfme, two heads of 
celery, and three quarts of old green 
. peas; boil till the meat is quite tender ; 
'Strain, and ntb the pulp throttgh a ha[r 
sieve. Split the blanched part of three 
Cos lettuces into four quarters, and cut 
tliem an 4iich long, wHIi a liulc mint, 
iTicn put \ lb. 0/ butler into a siewpan 
that will hold the soup. Put the lettuce 
and mint into the butter* witli a leek 
sliced thin,,and a pint of green peas ; 
stew them fifteen minutes, and shake 
oftcTt; then put in a lUde of the soup, 
and stfiw them fifteen minutes longer; 
then put in the soup, and asmueh thids 
cream as will make it white. Stir till ii 
boils. Put toasted bread or French roll 
at ihc bottom, of the Ti^h, uqd pour ilic 
soup over it. 

PEAS SOUPj w'ith Meat- 
Take a small knuckle of veal, or 4 lbs* 
of coarse lean beef; chop into pieces; 
put on the fire in 6 quaits of water, 
Add 1 lb* of lean hneon steeped'in 
vinegar an hour, macc, cloves, cayenne* 
a little white pepper* sweet herbs, and 
parsley, and a. crust of bread, toasted 
crisp; cover closely, and boil gently 
Over a slow fire, till it is half done* 
Strain, and put tO' it a pint of gi^en puas, 
lettuce, and celery* all cut small; cover 
closely, and stew very gently a 
slow Hrc for two hours, lit the mean¬ 
time boil a pint of peas in a pint of 
water very tender; strain well through 
a coarse sieve, and pour all the pulp 
into the toup ; boil together* and add 
salt. 

■ PEAS SOUP. White.—To 6 
qu^trta of water put a knuckle of veal, a 
large fowl, i lb* of lean bacon, and j 
lb* of rite, two ajichovies, a few pepper¬ 
corns, onions, sweet herbs* and 3 heads 
of odcTf sliced. Slew all together till' 


the soup is as strong os yon like U; 
then strain through a hair sieve into a 
earthen pot; let it stand all nighf; take 
oJT the scum, and pour it off dear; odd 
V lb* of Joidan almond^ bdaten fine; 
wil a IUlIc, and then strain. Put in a 
pint of cream and the yolk of an egg* 
PENCIL DRAWINGS, to 
Fix*—Dissolve white resin in spirita 
of wine; lay the pencil drawing on ita 
face upon, a sheet of clean paper, and 
brush the bade of the drawing with the 
solution* This penetrates through the 
paper, and as the spirit evaporates, the 
reisiu is deposited as a varnish on ibe 
drawing* It does not cockle rbe paper* 
which watery solutions will do; and as 
the bruin only passes over the back of 
the drawing, none of the pencil marks 
are in any degree removed. 

Pencil, or Chalk Drawings, to 
Fix,—Immerse the drawing in a 
weak solution'of isinglass : allowing no' 
part of the dniwjng to remain wftnoLit 
the isinglas;> po^iag over it, or it will 
look spotty. ^ Dmin by bolding the 
drawing up by one end over a plate* 

PENNYROYAL.—This plant is 
perenniaL It flowers in August and 
Heptember. It is warm, pungent, aro¬ 
matic, stimulating, and diaphoieitc; 
Like spearrnint, but not so agreeable* 
It contaips a volatile oil which is ob¬ 
tained by distillation, llie mfusion i* 
warming to the stomach, and allays 
sickness. It relieves spasms, hysterics, 
flatulency, and cohe, and promotes ex¬ 
pectoration m dry consumptive Coughs, 
it promotes perspiration, and is most 
valuable in ol^tructioa of the menses. 

PENNYROYAL WATER*^ 
Pennyroyal leaves* dry, lb. ; wat^r 
fn^m 1^ to a gallons. Draw off by dis^ 
tihation, one gallon. It is a specific 
remedy for female obstructions, It is 
good for gout, rubbmg the parts with it 
uU they are rod ; and If salt be added* 
it is good for the side in liver comfiJaints, 
it'is very warming to the sipmaoh, pro¬ 
duces perspiration, and therefore is good 
for eouglis^ asthma, &c. An infuiioa of 
the herb in hot water is nearly os good* 

PEPPER POSSE'y ; once so 
highly esteemed for the cure of polds, 
&c* Put a do^en pepper-corns, or a 
dozen allspice* Into a pint qf milk* md 
let li simmer slowly; when it bciils, 
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jTOur in a gill oi shetry, let all boil 
til] the curd bj’comes hardstnun off 
the whey, and dnnk it hoL 

PEPPER POT,—Into 3 quarts 
ofwaterI*piil^Tft uit vc^tables ygn like]; 
tmt them veh ^mnll, and stew them 
with s lbs. of T. ok of mutton, and 1 Lb. 
of pickled fiori , till tender. Half an 
hour Ijofore sr^vjng, dear a lobster, or 
crab, from th- shell, and put it tn, 
f^eason with s;::. and menne, yirialJ 
suet dumpMngr; may Ibc boiled in the 
same liquid* 

Instead of nntton, a fowl may be 
used. Pepper qxjt may be ma<ie of 
various things. It is a proper mixture 
of hsh, flesh, fowl, vrgctaLlea^ and 
pulse. Boil a small quantity of rice 
with the whole 

PEPPER WATER, Spiritu¬ 
ous Jamsicii.—Take of Jamaica 
pepper v.aier, lb.: proof spint, 3 
gallons 1 water, q gnllcns. Distil off 3 
gallons. This ■- nn agreeable cordial, 
and may supply ttie use of the Aromatic 
WatcTi 

PEPPERMINT, Candied* - 
Boil 3 lbs, of tn<r' sugar in a J3int of wa¬ 
ter^ till the sug^i? I>cgjns to condy round 
Ihe side, then tn^ke ypmr pan off the fire, 

and dtop t6 dr^-ps of the oii of ficpper- 
mint therein; jour it out into little 
round hoops m. An of tin ; or butlLT a 
large piece of | j>cr, and la/ it on The 
stone with a square frame on paper, and 
pour the sugar on the paper^ and it will 
become all over IjeauLiriilly repotted, and 
then with a knife, cut it into what size or 
shape you please. 

PEPPERMINT DR9PS* -- 
Sift finely powdt'Tcd loaf sugar into lem¬ 
on juice, suffidctu to make it of a pro 
per consistence , gently dry it over the 
nre a few mimiLes; take off, and add 
about 20 drops of oil of peppermint for 
every piound C’t sugar. Iirop them 
from the point iA a knife upon buttered 
paper. 

PEPPER! JNT DROPS.,— 
Mix 1 lb. sic ;d loaf sugar with the 
whites of 3 egg^ ; add 10 or 15 drops of 
the oil of pep '^rnunt, beat, and mix 
wolL Drop as :<r fore directed, 

PEPPER- *INT, Mentha Pi¬ 
perita*—This I hnt is perennial* It 
flowers in Augu i and September, The 
leaves have a strung and agreeable smell, ^ 


and a puneent aromatic taste:* It Is 
stimulant, diaphoretic, an^itfipasTUodic, 
and orLti^metLCp Its stimulating pro¬ 
perty is very volatile, producing, in thc’^ 
mouth a peculiar sensation of coTdnejc. 

It ib very useful in apaams, flatulency, 
colic, cramps of the stomach. Tlie oil 
may be taken a or 3 drops m a cupful of 
water, or cold tea. ' 

PEPPERMINT LOZEN¬ 

GES.—Dissolve 4 at. of isinglass, 
and I oz. of gum arable, in a ^itart of 
bujil.ig water, and let it stood till cold. 
Grate 7 Ibs, of loof 4tigar^ and sift it 
through a fine sieve: then odb 50 drops 
of the oil of peppermint. Mix aU to^* 
thcr pretty stiff. Lay pan of the sugar " 
on a fine marble stone, roll it thm, and 
cut it with a tin mould of the sLse of the 
lozenges. 

PEPPERMINT WATER*— 

Cut full grown peppermint into short 
lengths; till your std) wUh it* and put it 
half full of water* When it nearly bells, 
and the still licjgins to drop, if your fire 
be too hot, decrease the heat, to it 
from boiling ovet, of the water will be 
iTviuddy. The slower the still drops* the 
water will be the clearer and strougOT, 
but do not sjsend it too far; the nexl 
day bottle it, let it be uncorked'a few 
days to take off the fire of the still. 

PERCH, to Boil*—Put them into 
cold water, boil them carefully and serve 
with melted butter and soy. Perch is a 
most delicate Hsh. They may be either 
fried or stewed, but in stewing they do 
not preserve so good a ffavour, 

PERCH, to Fry*“Scale, gut, and 
well wash; then dry them, and lay them 
separately On a board before the fire, 
after dusting some fiour over them. 
Fry them ol^ a fine colour with fresh 
dnjpping ; serve with crimp parsley, and 
plaih butter. 

PERCli, to Fry* — Clean and 
fcale them, and sht the sides in several 
places; marinate them about an hour 
in the juice of a lemon, with pepper, 
sail, spngspf parsley, aclovtof garlic, 
and a bay leaf; then drain, and rojl 
them in dour, to fry off a good browu 
colour, serve with fried parsley* 

PERFUME, AgalpBt Moths* 
—One 01. eadi of dnnBmon, cloves, 
megs, caraway seeds* tnace* camphor^ 
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and 2 or otrrU rqot—in UtU« 
bags- 

P£RFOM& for Oloves and 
^Kfttidkerchiofs.—Ambergris, 1 dr,; 
civet, 1 dr.; oH of Uvender, 3 drs*; oi 
drber;gamatp 3 drs. ; c^mphoTp ^ oz, ; 
ApiriT of winCp K plnt^ Cork liindAhako 
weU for 10 days : filter, and bottle. 

PERFyMEf to Prtvcnt In- 
fection,—^ake gum benjami;!, stor* 
ax, and galbanum, % oz, each ‘ powder 
them with oil of myrrhp and bum them 
on 34 hot plate or shovel. 

PERFUMED POWDER, for 
Boiees Draweni,—Mix i oz. 

each of the following;—orris powder, 
coriander, doves, cinnamotip rose leaves, 
lavender flowerSp muskj ^ ^z. ; cam¬ 
phor, I OE. Put into small bags for 
use 

PERMANENT INK, fOf 
Marking Linen. —Take half an oz. 
of vermilion, and a dr. of salt of steel; 
let them be levigated with linseed 01! to 
the thickness or limpidity required for 
t)te occasion. This has not only a very 
gcMcfappcarancCp but will be found to 
resist the effects of acids, as well as al^ 
alkaline leys. It may be made of oilier 
colours by substi luting the proper 
articles instead of vermilion, See pages 
347-6, 

PERRY.—It is made from pears 
in the same way as cider is made. Tiie 
best pears for this purpose ore such as 
are adapted for eating, and the redder 
they arc the better. The pears musl be 
quite dry. 

PERSIAN MEAT CAKES. 

“Take the fat and sinews from the 
meat of a leg of mutton; beat m a 
maTblb*mortnr with peppeip saltp and 
the juice of onions* and sweet hertw. 
Moke them all into fiat calces, and keep 
them pre&^ between a dishe 5 «fo 4 13 
hours; then fry them wiib butter, and 
serve them with the same. 

PERSPIRATION, to Re¬ 
strain. —Spring water, 2 oza.; di¬ 
luted sulphuric add, 40 drops: com¬ 
pound spirits of lavender, a drs.; take a 
table'Spootiful twice a day. 

PERUVIAN BARK. —It is a 
powo^tU tonic febrifuge, and antiseptic, 
vary useful In iatemuttent fevers and in 
geneml and nervous debility, typhus 


fever especi^ly whea tending to gan- 
greoe. See Htrb^ on tAii 

vaiuahh plant, 

PEWTER, to CT^ftn.-^Scour it 

with fine Calais sand 11 a sdliution of 
potass, or soda, with a liElle oil of tar^ 
tar. Dry and poll.^h with whiling. 
See pages 17 and i 3 , 

PHEASANT, Choose. — 
The cock bird is accounted best, except 
when the hen it with c ’g, if young he 
has short, bltjnt, or rtni-id spurs; but If 
old they arc long and f’ aip. 

PHEASANT, to Roast,— 
Roast them as turkey; and serve With a 
fine gravy (Into which [uit a very small 
bit of garlic), and bnc^i f-sauoe. When 
coltlp tlicy may he mai’e into exocUent 
pilttLcs* but their fiavoui; should not be 
overpowered by temon. 

pheasant, to Stew,—Put it 
into the stewpan, wit 1 as much veal 
stock as will cover it, ew it till there 
is liquor enough left f ^ sauce; skim, 
and add artichoke bu; jcns parboiled, 
beaten mace* a glasi jf wine* pepper 
and salt; thicken with a piece of butter 
railed m flour* and a li:[le lemon-juice; 
take up the pheasant; pour the sauce 
over it; put forccmcji' balls into the 
dish, and serve it. 

PICKLE, Picallillo, or Indtan 
Pickles.—Lay i lb. nf white ginger 
in water a night, thcTi : ';rape* sUop, and 
lay it m salt till the otln i ingredients are 
ready* Peel, slice, and ^alt i lb. of gar¬ 
lic 3 days, then pul in ihe sua to dry, 
Salt and dry lung pcp]H r the same way. 

Prepare various sons of vegetable^ 
thus: Quarter small \^‘hite cabbages, 
SiiU 3 days, squeeze, and set in the sun 
to dry. 

Cauliflowers cut in their branches; 
take off the green fran) 1 iio radishes, cut 
celery in 3 inch lengp i; ditto young 
I^ench beans whole, ai. i the shoots of 
elder, which will look like bamboo. 
Apples and cucumbers, the least seedy 
son; cut them iu" slu es or quarters. 
All must be salted, dmint»d,*arid dried 
in the sun, except the killer; overvfhich 
pour boiling vinegar, acid in la hours 
dmin them, but ttseur '^It. ■ 

Put the spice* garlk, 34 lb. of mus¬ 
tard-seed* and vinegar enough for the 
quantity to pickle* into a stone jar* ard 
a os, of tuniiOTc, Wli' u the vc4;etahlea 
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arer^adjr, put aomc of them into a 2- 
qiiajt stone jar^ anti pour over tbem i 
quart of boiling vinegar. Next day take 
out those vegetables; and^hun drained, 
put them mto n- large stock jar, and 
boiling the viregard }>our il over more of 
the vegetables^ let tnt'm lie a night, and 
do as above. Thus proceed tilt you 
have cleansed'Cach set irom ilnsl; then 
to every gidlon of* v^inegar put 2 ot. of 
flour of TTUsEard, niising, by degrees, 
with a little of it boiling hot. The whole 
of the vihepar shbukl be pruviously 
scalded, but loft to bc^cold before it is 
put to the spice. Stop the jjar tight. 

Tliis pickle will not be ready for a 
year; but you may make a small jar for 
eating In a fortnight, only by giving the 
cHuhfiowcT j scald in winter, after salt¬ 
ing and drying as above, but without 
tile preparnttve vinegar; then pour the 
vinegar, that has the spite anti giirho 
boiling hot over. It at any time it be 
found that the havp not 

swelled properly, IxuUng ^he pickle, 
nnd pounng n over tlitm hot, will 
plump them. 

PIC-NIC BISCUITS,—Into I 
Ih. of flour, work very Kinall a oits. of 
butter, mi* well with half a salt-spoon¬ 
ful of the finest carbonate ot soda, 2 ozh. 
of sugar, mix these thoroughly with the 
flour, and make up the paste with n few 
spoonfuls of milk, not muie thanrjuarier 
of a pint. Knead il very smooth, and 
roll it guarler of an mch tl^ck, cut in 
rounds, 1% inch diameter, roll it thin, 
pi irk tliem well. Jay ori tins ipniikled 
with flour. Iiakeiti a slow o%cn tLl! tliry 
Are crisp. When they are eolrl. put 
them into dry caiiUters. Cream niMc-ail 
of milk will greatly enrich them, f‘ar,i- 
w'ay seeds or ginger can Iw attded al 
pleasure. The qvamity of soda should 
be so small as irol to taste them in tho 
slightest; mjlk wdik-h is slightly sour, 
may be used with it. 

PICTURE FRAMES, to Gild. 
’—The sire may be made of white of 
egg dilute.^ with water, or iiarcbineiit 
boil^ to a strong siJtc; but the ohcaptst 
Is ine japanner's gold siie. Sixe the 
frame, and lay on the gold. When 
perfectly dry, burnish with an agate. 
isinglasE mwes a good varnish. 

PICTURE VARNISH,-^Mas- 
dc varnish. '' 
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PIES, Oswego,—Line ^ deep 
plate with Crust, and bake it in a quick 
oven; when done, fill with me Custard, 
(See Cujt^rd, boiled, made of Oswego, 
&c,,} strew the top with powdered 
sugar, du$t it with the corn^ and sot 'it 
Again In the oven to bake. 

PIGS, Management of, when 
Fceding.-^lt is stated Wad!c*a 
Bniisb^llistoiy, that a gerLllcman m 
Norfolk pul up au pip, of nearly 
equal weight, to feed ni the $ame tunc, 
and treaied them Ehe same as to food 
and litter for seven weeks. Throe of 
tlietn were left to shift for the nsolve^ 9$ 
to cleanliness; the other tiirec were 
kept as clean as possible, by a ruEia ^ 
employed ^or the purpose, with a curry* 
comb and brush. The last consumed 
in seven weeks fewer peas by five 
bushels than the other three, yet weigh¬ 
ed more when killed by two stonca and 
four pounds u]>on the average. 

PIG, to Bake a.—Lay the pig 
in a well'btiuered dish; flour it all 
over; rub some butter on it, and^send 
it to the oven ; when done, take it out, 
nnh it over with a buttered doth, and 
pul It Into the oven again till it is dry ; 
lay It in the dish, and cut up. Take 
the fat from the dish it was hated in, 
and some gravy will remain at the 
bottom ; put this to a little veal gravy, 
wuh butter rolled in flour, and boil it 
up with the sage that comes out of tho 
body, twelve witli apple or currant 
sauce. 

PIG, to Barba’etje*—Dress a pig 
often weeks old, as if for roasting; 
make a forcemciit of two anchovies, bi* 
hage leaves, and the liver of thcppig, all 
oliopped very smalt; put them into a 
mortar, with the crumbs of half a 
perny loaf, 4 02s. of buiter, half a tea- 
spoonful of cayenne, and half a pint of 
red wfnc; l>cat all to a |iaste; put it 
mto the pig's belly, and sciw' it up; 
place tile pig before a brisk fire; fiinge 
Jt well ; pul port wine in the dripping 
pan freely, and baste it well at the time 
of roasting. When nearly done, take 
the sauce Hjid brcrid, and add ^n an¬ 
chovy chopped small, sweet herbs, half 
a lemon; then draw the pig. Garnish 
with slices of Icinoii. It will take four 
hours to roast. 
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PIQ^S CHBGKr to Prepare 

for off the snouit a:id 

ckan the hAid ; divide it, and take cut 
the ftnd the hrains; sprinkle the 
lie^d with salt, and let it drain 24 hourSp 
it with coiinnoii salt and satt|Xire ; 
3 ct it lie 9 days if to be dresfied withotii 
stewing with peaSj. but if to be 
dressed with peas; and it must be 
washetJ tirsf and then sintmer till aU is 
tender. * 

PIG^S FEET, and EARS*— 
Clean carefully^ and soak some hours, 
and then boil them, tender ; tiien take 
tiietn ont; boil soaie vinegar and a 
litfle salt #iih some of* the water, and 
when cold put it over them, When 
they are to be dressed, dry them, cut 
the feet in two, and slice the ears ; fry, 
and serve with butter, mustard and 
vinegar. They may be either done in 
batter, or obly floured. 

PIG^S FEET and EARS, to 
Ragout*—Boil them ; split the feet 
down the middle, and cut the ears in 
narrow^ slices ; dip tliem in butter, and 
frylsrown ; lake beef gravy, a teaspocri' 
fill of lemon pickle, a tablespoonful of 
Tniishroom ketchup. One of browning, 1 
and a iil'^c salt; thicken with butter 
rolled in flour; put in the feet and cars, 
and give a gentle boil Serve, laying 
the feet in the midd'e of the dish, and 
the ears round them, Gamibh with 
curled parsley, 

PIG'S FEET JELLY —Clean 
the feet and cars well, and soak them a 
few hours; then toil them m a very 
small quantity of water till every bone 
can be taken out; throw in half a hand¬ 
ful of chopped sage, the same of 
parsley, and a seasoning of chopptfd 
pepper, salt, and mace, in fine powder; 
sirnmer till the herbs arc scalded then 
pour all into,a mtlon-form. 

PIG'S HEAD, to Collar.'— 
Scour the head and cars ; take off die 
' hair and suput; take out the eyes and 
^ b^ain ; lay ff into water one night; then 
drain, salt It well with salt and salt- 
ptire. and Ipt it lie five days* Boil it 
enough to take out the l>ones ; then lay 
it on a dresser, turning the thick end 
of one side of the head towards the 
ihiik etiff of the DtheTr to make the roll 
of equal siie ; sprinkle it with salt and 
white pepper, and roll it with the ears; 




put the pfg^s feet notiDd the oiMsida 
when bon^, or the thin parts of two cow 
heels. Pul it in a cloth, bind with A 
broad tape, and boil it till quite tender^ 
then put a good- weight iipotf it and 
take off the covering whcuipold* 

If you want it more like brawn, salt 
it longer^ and use more saltpetre, and 
add some pieces*of lean pork; tiien* 
cover with cow-heel* to look lie the 
tiom. 

PIG^S JAW, ^to Boil,—If the* 
jaiv has been dried, soak it a few hours 
in cold water; if pielded, wash-it; 
make ihrcc holes in the thick pa^ of 
the jaw* and all along the two sides; 
fill the holes with herbs; put into a 
clean cloth iu cold water* hc^t slowly, 
and boil gently* With the herbs put 
salt, pepper, and a few bread crumbs. 

PIG, to Roast a Sucking Pig* 
—Get it when just killed; this is of 
^eat advantage. Let it be scalded. 
1^1 some sago, crumbs of bread* salt* 
and pepper, uito the beUy^ and sew it 
up, Observe to skewer the legs back* 
or the under part will not be crisp. Lay 
It to a brisk lire till dry ; then mb the 
j;ig with butter in every port* Dredge 
flour over it, and do not touch it again 
till ready to serve; scrape off the flour 
with a blunt kn‘fe* nib it well widi a 
buttered .cloth, and take off the head 
while at ibe fire; then take it up* cut 
it down the back and belly, lay it into 
the dish* and chop quickly the sage and 
bread very nnc, and mix plenty of fine 
meUed butter and a little flour. Put 
the sauce Into ih« dish after the pig has 
twen split down the back, and garnished 
w ith the ears And the two jaws, Many 
iicrvc a suckling pig whole. Pour the 
gravy into the &auce; and garnish with 
lemon or bread sauce and currants in a 
busm. 

PIGEONS, to BoiL—Wash 
clean; chop some parsley sinall; mix 
it with crumbs of bread, pepp^* salt* 
and a bit of butter; stuff thb pgoons* 
bolt 15 mbutes In some mutton 
broth or gravy. Boil some rfce soft in 
milk; when it begins to thicken* heat 
the yolks of two or three eggs, with two 
or three spoonfuls of cream, and a 
little nutmeg : mix well with a bit of 
butter rolled in flour* 

PIGEONS, to BrolL —ABer 
eleoning. spUt the back^, pepper and 
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Sctit and broil: them very sicdy ; 

pour over them cither stewed or pickled 
muslirooms in melted butter^ and serve 
as hot as possible. » 

PJGEONS, in Disguise.—Sea¬ 
son them wiifi pepper and salt: make 
a nice piifT paste; roll each pigeon in a 
4)ieee of it; close Uiesi well; tic them 
in doths separately, and mind the pa£ie 
does not break; boil them in plenty of 
,water 1 hour. When they are uniifid, 
be careful they do net break ; put them 
into a dish, and pour a little good gravy 
over them. 

PIGEONS, in JeHy, — Take 
some of the liquor in which a knuckle 
of veal has been boiled j or bod a calf s 
foot; pul the broth into a pan wjth a 
blade of msec, sweet hero 5 > pepper, 
len^on peel, a slice of lean bacoHj, and 
the pigeons. Bake them, and let tliem 
stand to be cold, Season to taste before 
baking. Wltea cioncj take them out of 
the liquor, cover them close to presorv'e 
the colour; clear the jelly by botling it 
with the whites of two eggs. Stiuin 
through a doth dipped in boding water* 
The lat must be perfectly removed be- 
fore it be cleared. Put the jelly over 
and round diem rough. 

PIGEONS, to Jug*^—Bray the 
pigeons j save the livers. IhJt, them in 
boding water, and pm them on the fire 
two mintiles; take out, njince them 
small, bruise, and mi* wjjh a Little 
pepper, salt, grated nutmeg, and lemon 
peel, shred very fine, chopped parsley, 
and yolks of two eggs, hjind ; bruise 
them, and put as much suet and bread 
as liver, pounded fine; work these 
logelher with raw eggs, and then roll it 
in fresh butter. I'ut a piece into the 
crops and belhcs; sew up the necks 
and vents; dip the pigeons in water, 
and scEison with pepper, and salt, as for 
a pie; then put them in a jug with a 
piece oj edery ; stop them close; put 
the }ug kitb cold water, and boil three 
hours. Then lake out of the jug, an^ 
lay them in a dish ; Uike out the ct'kny, 
anetput in a piece of butter rolled in 
flour; shake AE)out till thick, and pour 
on the pigeons. 

PIGEONS} a la CrapandJnc, 
^Take three pigeons, truss the legs 
within, cut the flesh off the breast by 
sliding hi the knife at tJie side gf the 


leg* and running It up to the joint of 
the wing; turn the breast over, and 
flatten me body with the 'liandle of a 
knife ; take a stewpan largo enough to 
contain them in the flattened state; 
tndt a bit of butler in it; add salt and 
large pepper; pul in the pigeons with 
ill Cl r br^sts down; ima them, and 
when threci'fourths done* drain them 
nnd put them on the grill bver a slow 
fire ; g^/e them a fine colour, and serve 
them under Einucc ate pamTe h&mme. 

PIGEONS* a fa Daube.—Pul 
a l.iyer of bacon in a saucepan, one of 
veal. One of cooisc l>ccf, and then 
another of veal *:d>oul a poilhd of brnf, 
and a pound of cut very tbin; a 
piei^c of carruU a bundle of sweet 
liertis, an onion, some jieppcr, a blade 
Or two of mace, and a few cloves. 
Cover it close, and f>rown it over a 
slow fire, in a quart ^ of boiling 
water, and wlicn stewwi till the gravy 
is rich* strain, and skim ofT the fat. 
Beat a pound of veal, and one of beef 
Slid, in a mortar; an equal quantity of 
crumbs of brtad, pepper, salt, uuunbg, 
beaten maoe. lemon'pet?!, parsley cut 
,;imall, and thytne, Mui them with the 
yolks of two eggs, fill the pigeons, and 
lUitten the brc.asts ; fluur* and fry them 
in fresh butler, a little brown* Pour 
off tlie fat. and put the gravy over the 
pigeons, iStrew them, cover close, till 
dune* Dish them, and poui in tlie 
sauce. On each pigeon lay a bay leaf, 
and on the leaf a slice of bacon. Gar¬ 
nish with notched lemon, and serve hot. 

PIGEONS, to Pot.—Let them 
he quite fresh, clean them carefully, and 
season them with salt and ptppi.T : lay 
them close in a small deep pan ; for the 

^maUiT the Mir free, and the cluser they 
are packed, the less butter will be want- 
edn Cover them with butter, then with 
vci;v thick paper, tied down, and bake 
them. When cold, put them dry into 
pots that will htjld two or three m each: 
and pour butter over iRcmti using that 
which was baked as part. Observe 
that the butter should be pretty thick 
over ihrin, if they are to ba kcfd. If 
pigeons were boned, and then put in an 
oval form into the pot, they would He 
closer, and require less butter* They 
may be sbifred with a fine forcenieat 
made with veftl, &c*, and then 

they will eat oxcellcntly. If. a high 
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flavDuf js Approval of, add itisce, All¬ 
spice, and a UtUe cayenne^ before 
b^ing^, ^ 

PIGEON, to PieWe* Bojie 
(hem ; turn the insfde out^ and lard it, 
^asQO with a Uttlc anspioc, and £a]t, 
in Anc powder; turn them again and tic 
the neck and rump with tiuead. Put 
them into boiling water ; bt them boil a 
minute or two to plump; take them out, 
and dry them well; tht;n put them bod* 
ing hot into the pickle, which must be 
made of equal quantities of white wine 
and white wine vinegar, with white pep¬ 
per and allspice, sliced ginger and nut¬ 
meg, aitd^two or three bay leaves. 
When it boils up, put the pigeons In. 
If they are small a quarter of an iiour 
will do them t but they will take twenty 
pxiimites if large. Then take them out. 
wipie them, and let them cool. When 
the pickle is^cold. take the fat off from 
it* and put them in again. Keep them 
In a jar, tied down with a bladder 
to keep out the air. 

PIGEONS, to Roast,—Take a 
little pepper and salt, a piece of butter* 
and parsley cut small r mix, and put the 
mixture into the bellies qf the pigeons, 
tying the necks tight ; take another 
string ; fasten one end of it to their legs 
and rumps, and the olheT" to a hanging 
spit, hasting them with buuer; when 
done, lay them in a dish, and they wdi 
swim with gravy. 

PIGEON PIE* —Rub the 
pigeons with pepper and salt* inade 
and out; in the funner put a bit of 
butter, and if approved* some parsley 
chopped with tlie livers, and a liuk of 
the same seasoning. Lay a beef steak 
at the bottom of the dish, and the birds 
On itj between every two a hard 
Put a cup of water in the dish ; and if 
you have any ham in the bouse, Jay a 
bit On eacil pigeon ; it is a great im¬ 
provement to the flavour uf the pjc. 

When ham is cut for gravy or pies* 
take the tinder paK rather than the 
jirime. Season the gizzards aniJ the 
two joints of the wings, and put them 
in the centre pf the pie; and cvti- them 
a^holemade iti the crust, three feet nice¬ 
ly cleaned, to show what pie it is. 

PIGEONS, 10 Sttw;—Take cart 
that they arc quite fteah, and carefully 
cropped, drawn, and w^hed; theti foax 
tkein half gn hour* In the meantime 


cut a hard white cabbage in slices (hs tf 
for pickling) into water; drain it* and 
then boil it in milk and water ; drain it 
again, and^lay some of it at the botium 
of a stewpan. Put the pigeon^ upon it, 
but hr£t season them welk with pepper 
and salt, and cover them with the 
remainder of the cabbage. Add a Httie 
broth* and stew gently till the pigeons 
are tender; put among them two or 
tJjrcc spoonfuls of cream, and a piece of 
butter and flour for thickening. After 
a Ixiil or two* serve the birds in the 
middle* and the cabbage placed round 
them. 

Another Way.—'Stew the birdi^ 
In a good brown gravy, either stfifTed 
or not; and seasoned high with spice 
and mushrooms fresh, and a little 
ketchup. 

PIKE, to Bake*—Scale It, and 
open as near the throat as you can, then 
siufl'jt with the following ; grated bread, 
heibs, anchovies, oysters, suet, salt, 
iwpper, tnace, half a pint of cream, four 
yolks of eggs; mix all over the fire till 
U thickens, then put it into the fish, and 
sew it up , l^utter should be put over it 
m liub bits; balce ji. Swerve sauce of 
gmvj^ butter* and anchovy. 

If in serving the ])ikb, the back and 
belly arc slit up. and each .blioe gently 
drawn downwards, there wiU be fewer 
bones given. 

PIKE, to Fricassee, — Ckan; 
cut into large pieces, and put them into 
a stcwpfin. with mushrooms, butter. la 
sniail onions, half boiled, a little parsley* 
green ijlialots* t^o cloves, thyme, and A 
bay leaf; soak all together for some 
tiiuti; add a piat of sherry, some broih* 
salt; and whole pr-pper; boil briskly; 
reduce the same; lake out the fagot, 
and make a combination with cream, 
eggs, and a little nutmeg; adding a 
lenion squeeze, if the wine does not 
make it tart enough, * 

PIKE, to Roast a.-JOuJ a large 
pike, and lard it with cel anq bacon ; 
then take thyme, savory, salt, macc, 
nutmeg, some crumbs of br&d, beef 
suet* and parsley, all shred very 
mix them with raw eggs, and put id the 
belly of the pike, sew up the belly* dis¬ 
solve three aschovies in butter, to baste 
it with; put two laths on each side (he 
pike* and tie it to the spit; melt btfttei 
for sauce* Garnish thick, with lemon*' 

T 
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PIKELETS, or CRUMPETS. 
—See Crumpafs, ^49'—Take 3 lbs. 

of floor, two and a pint of milk; 
whi&k the milk and the_eggs well to¬ 
gether; men ndd the flour, s. lit tie snU. 
and ivvo tobJu-^poonfuls^ of new hum i 
stir tbcin well lOEelher, and kt tlieni 
rise; when the bakes^tone is hot, pour 
the Imter uiion it, eilher in hoops made 
on purport? or without; when ready to 
turn they will appear full of liole^ on the 
lop side; mm them, and \x\kv them a 
fine brown, 

PILES-—An enlarEcment of the 
veins at the low'cr termination of the 
iniesHnes, frequently causing great pniii,' 
bJeedin^^ and difficult evacuatioji. 'I'lie 
tumours aie seiatcd sometinjes mitcmal- 
ly, anti sometimes witlun the verge of 
the anus, for the most ]iart attended 
with a discharge of blood; these are 
called bUcaliif^ piht. Wlien no blood 
IS discbaiEcti, they are lernK-J bhitd 
piia; and, wdien the discharge is only 
serutn, 'u^hiU /ji/ff- 

Jt is most frequently caused by cos^^ 
tiveness, by piegnancy, and a sedentary 
life, by strong purgaliveB, ainl by diaiu- 
drmking, 'Hie piles aui sometimes the 
effect of trek Ku 11 511 and debiliiy^ and not 
unfroqucntly ro5.nlt from an inflamma¬ 
tory action in the rectum, and a dimin¬ 
ished secreljon of mucus from its mner 
membrane. 

Treatment*—-When piles are 
caused by constqxition, and a debihuted 
slate of the bowels, it is nt.^]u! to oi>cn 
them, and keep them s-o by gentle 
ppHrients, M<dicitics wlikh^aut modef- 
alcly upon the boweisj arc calculated to 
remove that morbid slate of llic Aver 
and, stomach which oiien causes the 
complaint. The fniticni may take sul¬ 
phur, crcajn of tartar, confection of 
scni)^, and the lenitive eletiuaty; but 
all strong pu^abves must be avoided. 

Mix siiifpbur^ % oa, ; tunfecuon of 
senna, 2-o£s. ; saltpetre, 3 drachms; 
and as tviuch syrup of orange as will 
giyp the mixture a proper coniiftteiice, 
About the si^ of a nutmeg must be 
taken twice ur thrice a day* It js very 
soothing and healing to steam the parts 
with a siU hath made of a strong djicoc- 
tion of biper herbs; as hops, catnep, 
t^sy, pennyroyal, and camomile Cowers, 
Potii Upon (bem boiling water and vine* 


gar. Infuse seme time; boil again, and 
let the steam approach the parts* 

A cold water clotli has bcin found of 
great service. Dip a cloth into cold 
vvater; let the doth be four-fold ; apply 
It do€e> and pres^ it to with a dry cloth, 
it w^artnSj rc-dip into cold water : tlo - 
tins several dime^: then convey into the 
nnus some piini tallow or lard, or the 
Oinifuart/, descriLn'd at the end of 
thisartitle. A Slippery Him PovUke, 
inline with milk and water to* a proper 
eunBistciioe, may also be applied. The 
slippery elm is both cooling and healing* 

1 on drops ol ktudonum may be added 
I to the poultice. 

When ihnc is constipation, Ah 
Emoiient Injeetujfi is iiidiiuxted. Take ^ 
pint of water, half a desiert-tpooirfhl of 
iiiiJt, and ao ounce of ca^tor-od, KcLAin* 
Jins long as jTOssihle, The fo! lowing I n - 
jeetioh IS rEcommended by Dr. Sim¬ 
mons:—Wtich haJ«;l leaves, 5^ oa.; 
(iriineibill, % oz. ; meadow fern burrs, 
t 0£. ; Blippi-ry elm, a dmdinis; mix 
tl>c powiki^ Will together, and pour 
upon them lii pint of boiling water. 

; Infuse Jur 4 hours, untl strain it. in the 
[>inori]iiig ^ a pint for on injection, 
and at lught not quite so tnudi, and 
rmin jt, d possible, all night* keprai 
iih often iib necessary, 'ihc 
maUow ointment is also useful.— 
Kor blind piles the unctuteof lobelia is 
\Lry good; so also is brandy, a little 
diluted, a]?phcd iiequcnily.' 

11 li a good plan to cleanse Uie anus 
night and morning widi toft soap and 
; then using tallow or the pilcwort 
ojrutnciit. or any of the ointments for 
dtc pik.'i. It IS good to wash the anus 
' after every evacuation. Generally speak * 
.mg, the application of cold water is 
more effectual than warm-water for 
fomenting, &c. ; but tills tnusi Ini 
di;c]ded by die patient, as warm water 
in some staieJi of the piles is very 
soothing. . 

To effect a cure, the bowels mSt be 
kept regularly open ; lake Epsom salts,^ 
yi o£; iufusioD of senna, 6 drachms; 
tincture of senna, 3 drachms; decoction 
of bark, i 02. ; spearmint water, 1 oa,*; 
water, 4 ois. ; b^t inauna, 3 dradiois* 
Mik, and take from ihret to si* tabla* 
spoonfuls every moniing, or every other 
day, The diet should be chiefiy vege¬ 
table till the disease is gone. C^, take 
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H geptk aperient also every other nighty 
anrl on |^e alternate night, the 7 Vmi> 
PitI, which see, ^ 

,Wien the constitution has become 
habituated to the disease* stimulants* as 
* pepper and ginger* taken with the ali¬ 
ment often aSbi-d considerable relief,— 
ELccampanc toot, i ozs* ] swetL fennel 
seed powder, 3 oes, ; black pepper 
powder, 1 oe-’ : milk of sulplyrr, r oz. ; 
punned honey, a ob,: brown sugar, 
and treacle, of each 1^ oz. Mix the 
first ibitr ingredients; melt the honey, 
sugar, and treacle, and then mix all 
together About the sire of a nutmeg 
to be taEcn two or three times a day.— 
The decoction of oak hark is said to be 
a good remedy for piles* 

■ Aloes/* says Dr. Buchan, ** which 
form a principal part of the advertised 
pills* are,frequentiy the cau^ of piles, 
TherMorc persons subject to them should 
avoid an aloetic purges* An habitual 
coativeness is much moreeflectunlly and 
safely removed by a spoonful of castor 
oil tidceti occasionally in an everting.*'— 
A w'cak solution of sugar of lead with 
a little laudanum is usefdl when the 
piles are very paijiful,—Powdered galls 
and bog's lard form a good ointment* 

Hcnbnne leaves powdered and mixed 
with slippety e\m and liWCCI oil, and six 
drops of laudanum, form a good appli- 
caiion.^The pain is often removed by 
an cmetic^or by taking twice a day 20 
or 30 drops of balsam of capivi on loaf 
sugiar, or in a little peppermint water.— 
Tlie vaiMur of boiling water ovtj leeks 
is useful. 

PILE S*—^See Lmttive Electuary^ 
page ^38, 

PILE Sr Bleeding,—Lightly boil 
die juice of nettles with a little sugar; 
take a It seldom needs repcatmg, 

PILE 5 ^ to Cure.—Apply v*arm 
treacle. Or* a tobaceo^leaf steeped in 
w^yler twenty-four hours. Or, a poultice 
of boiled brook'lfire* It seldom fails. 

Or* a bruised onion, skinned, or roasted 
iu ashes* It perfectly cure.'' the dry 
piles. Of, fumigate with vinegar* 
wherein red hut ftinis have 
quenched. This softens even schirtous 
tumodure. 

PILESi Inward* — Swallow a 
pill of pitch* fasting. One pill usually 
dues the Ueeding pitei^ Or* eat « 


large leek, boiled* Or* take twice, a* 
day, as much as lies on a shilling, of 
the thin skin of walnuts, powdered. 

PILES, Ointment jbr*—Take 
of emolienf ointsient,* a oi 4 . ; liquid 
laudatiuTti* ^ an pr. Mix these itigre- 
dicnis with the yoUt of an egg, and 
work them well together* 
PILEWORT OINTMENT, 
Improved* — The plant Pilewort^ 
(ranuntvim ficarintJ flowers in March 
and ApriL It should be gaihcf^ wheh 
in bloom, chopped extremely fine* after 
die roots and plant have been well 
wash^. Boll in lard, without bultiJng, 
two hours, stirring all the time. Strefu 
while hot. Add i drachm of bdia* 
donna, i drachm each of opium and 
camphor, powdered. Mix, and make 
an ointment. 

PILLAU* Egyptian. — Put a 
large fowl into a pan with chopped 
ham* lb* gf sausage meat, diop^U 
onion, }£ lb. of butter* a bunch of 
sweet h^bs. a few dried mushrooma* 
chopped' fine, pepj>et* and s^L Stew 
the fowl gently until tender, adding a 
htilc water now and then to prevent it 
becoming dry* Pick all the meat from 
the bones* and cut it into small pieces* 
removing the bkin, Boil dryly i lb. of 
rice ; mix it well with the fowl and 
^ravy, and sco^u it to taste. Place it 
at the side of the fire* or jn a slow oven, 
half ail hoar before H is served that it 
may be properly dried. Turkey instead 
of fowl makes a richer dish. 

PILLS* Antibilious.—Take of 
compound extract of colocynth* two 
scruples : estlract of jalap, one scruple; 
calomel, one scruple ; extmet of scam- 
uiony, one Scruple ; oil of cloves, ten 
drops. Mix and make into twenty 
pills. One or two is suflicient for a,* 
tlo^^e. 

PILLS, Aperient*—Take four 
drachms of Castile spap* and^he same 
qti.intjLy of soccoirme aloes, make it 
into pills with n sufhcient of 

syrup, Two or three may be taken 
when costive, 

PXLLSi Aperient*—Take four 
drachms of the extract of jalap, the 
same quantity of vitrioiated tartar* and 
form it into pills with syrup of ginger; 
five of these pills is suiheiect fxS A 
purge* but, to keep the body geatity 
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opcHi, one mAy be taken tiigbt and 
moming. 

PILLS, Uieful Aperient. — 

Take of pound rhubarb piU a. 
drachm and ore simple, bf powdered 
ipecacuanha, sue grains, and of rxtmci 
of byoscyamus one scruple. Mix and 
beat into a mass, and divide itita 
tweaty-four pills. Take one, iwo, or if 
of a very costive habU, three at bc<!- 
time. For persons requiring a more 
TXiwcrfiTl purge, the same formula, with 
ten grains of compound extract of 
Golocyntb, will fom a good purgative 
pill. The mass receiving this ndiiition 
must be divided into 30 instead of 24 
pills. 

PILLS for a Bad Cough,^ 
Compound ipecacuanha powder, half a 
drachm \ fresh dried squiEIs, ten grams; 
sulphate of ammomaciim, ten^ grains; 
treacle^ sufHaenl quantity to make a 
mass. Divide into twelve pills; one to 
be taken night and moming. 

PILL, Compoamg. —Take of 
purified opium, tea grains; Castile 
soap, half a drachm. Bei\t them to¬ 
gether* and form the whole into, twenty 
pills. When a quieting draught will 
not sit on the stomach, one. two* or 
three of these pills may be taken, as 
occasion requires. 

PILLS* Female.—Take of aloc^* 
one dmchm ; calomel* q^c scruple. 
Make into twenty pills. One or two is 
sufficient for^ dose. 

PILL, Ft^tid.^Assa foe Lida* half 
an ounce ; simple syrup sufficient to 
form it info pills. In hysteric com¬ 
plaints* three or four pills may be taken 
twice or thnee a day ; they also keep 
the body open; a proper quantity of 
rhubarbi aloes, or jalap, may occasion-^ 
ally be added to tbe above tpass. 

PlLLSp for Jaundice.—Take of 
Castile soccotrine aloes, and 

rhubarb, of each'one drachm. Make 
them intojDJlI^ with a sufheient quantity 
of syrup and mucilage. Three or four 
may be taken daily ; and now cmd then 
a vomit of ipecacuanha. 

PILL, Purging, — Soccotrine 
aloes and CastHe soap, each a drachHis; 
simple syrup aidhcient to make them 
into pills. For keeping tbe body gently 
open^ one mij ot taken nigbt ahd 
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morning. They are deobstnient and 
stomachic. 

When aloelic purges are ‘improper, 
take extract of jalap, and vitriolated 
tartar, of each a dnicbins; Syrup ’of 
ginger, sufficient to make them into* 
piils. Take os above, 

PILLS for Spitting of Blood, 
—Take of powdered alum five grains; 
powdered nutmegs, five ^grains; mix, 
and divide into two pills. 

PILLS, Squill,—Take powder 
of dried squills, a drachm and a half; 
gttm ammoniac and cardamom seeds In 
powder* of each three drachnif ; simple 
syrup a sufficient quantity. 

In dropaical and asthmatic com* 
plaims, two or three of these pills may 
be taken twice a day, or oflcner, if tbO 
stomach will bear it, 

PILLS, Stomachic,—‘Talje ex* 
tract of gentian, two drachms; jioyrder- 
ed rhuterb and vitriolaled tartar, of 
each one drachm; oil of mint, thirty 
drops; simple syrup a sufficient quantity. 

Three or four of these pills may be 
taken twice a day for invigorating'tho 
■^tomach* and keeping the body gently 
open. ■* 

PILLS, Strengthening,—Take 
soft extract of bark and salt of sleet, 
each a drachm. Make into pills. 

In disorders arising from excessive 
debility or relaxation of the solids, as 
the chlofosis, or green sickness, two of 
llieae pills may be taken three tim« a 
day, 

PILLS, Vegetable Laxative,— 
Take of extract of jalap, thirty grains ; 
extract of oolocynlh, twenty grains; 
scamoiony, ten grains; oil of doves, 
ten drops; powdered ginger* twenty 
grains. Make into 34 pitlSv Two for 
a dose. 

PIMPLES. — They generally 
arise from indigestion, or some internal 
derangement; therefore the disease 
should be atlackcd at the mot. Take 
the following tincture of cardamoms, 

I drachm; ipecacuanha vdne, and a 
teaspoonful of flour of sulphur, with a 
glass of sherry or ginger wine. Take 
this on going to b^; repeat it every 
second or third night* and k«p the 
bowels gently open. 

It is good to wash,the face with warm 
water. Rub a sponge over old Windsor 
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soap> and dip iiPwarm water and apply. 
Glycerine soap is very useftiL^—A we^ 
solution *f sugar of lead, or sulphate of 
line. sometimcF is efleclual. 

PINE APPLE COMPOTE, 
k —Malte a syrup with 1 lb. of sii^ar ; 
peel and cut two pine apples into slices ; 
put them luto the syrup; and boil them 
in minutes ; take them out. and boil 
the syrup till it becomes thick; then 
pour It over the pine apple; when cold, 
it is ready for use, 

PINE APPLE CREAM,— 
Take about 10 ois, of pine apple jam. 
Put a quart of cream into another b^ln, 
with thi^juice of a large lemon ; whisk 
to a strong froth ; tniic thjs with the 
jam. stirring well, M\x with U, at the 
same lime, a Uttlc isinglass dissolved in 
a little iwarm milk and water. 

PINE APPLE* Jam and Jelly, 
—The Sifme as Apf*i€ ot AfrtiQt^ 
and 'y^iy, see page 25. 

PINE APPLE, Marmalade*^ 
Pare the pine apples. Grate them upon 
a dish. Then take the same weight of 
sugf^r a$ the pine apples wejgh. Mix, 
and boi1> skimming well. After all the 
scum is gone, stir the marmalade frqpi 
an hour to an hodr and a half. When 
it has boiled three quarters of an hour 
add a little thickly dissolved isinglaEs, 
and, if you likc> a C'Lueeze of kmon. 

into glasses, and make air*tiglii 
with brandy j^pers. 

PINE,APPLE, Preserved.— 

May be done the same as Appl^ Prt- 
jenfr. and Apricot Pre^trut. p. 25-26. 

PINK, Indian.^An American 
plant. The root is anthelmintic, and 
comlAned with senna expels worms 
from the aliTnentary canal, especially 
the lumbnei* or round worms. It may 
be given in powder or infusion; the 
powder is the most efficacious. The 
dose for a child 3 or 4 years of Ige is 
13 grains in powder, and 1 scruple in 
infusion. Jt has no taste. 

PIPPING PUDDING,- 

Coddle six pippins in vine leaves cover- 
ed with water, very gently, tl^at the 
Inside be (Tone without breaking the 
skins. When soft* skin, and with a 
teaspoon take the pulp from the core. 
-Press it through a colander; add two 
ipbonfiilB of orangt-tlower watetr ihoee 
aggt bfatflti* a gl^ of raittn wlnei a 


pint of scalded cream, «ugar aad nut^ 
meg to taste. Lay a thim puff wta 
at the bottom and sides of the dish: 
shred very thin Lemon-pcd as fine as 
possible, and put It into the dish; like¬ 
wise lemon* orange* ^nd'ciiicm, in 
small slices, but Jtot so thin as to dis¬ 
solve in the baking. 

-PIPPIN TARTS.—Pare thin 

two Seville oranges ; boil the peel ten¬ 
der. and shred it fine; pare and core 
twenty apples, put them in a stewpali* 
anti as bttlc water as possibit; when 
half-done add half a pound of sugar, the 
orange-p«l and juice; boil till pretty 
thick. When cold, put in a shallow 
dish, or patty-pans lined with paste, to 
turn out, and be eaten cold. 

PISMIRES, to Destroy.- 

Throw gas lime upon the ant-hill, dig it 
well in : they will breed there no more* 
Gas tar might aLo be mixed with it. 
Dig it well m> artd then press it down 
well. 

PLAICE. — Sprinkle witk salt, 
and keep 34 hours ; then wash and wipe 
dry; wet it over with eeg, and cover 
with cm mbs of bread; tafe some lard, 
or fine dripping, and two table-spoonfuls 
of vinegnr, boiling hot; lay the fish id, 
and try it a fine colour; drain it from 
the fat, and serve whh Med parsley 
round, and anchovy sauce. 

PLASTER, Adhesive.—Take 
of common plaster, half a pound; of 
Burgundyb pitch, a quartet oi a pound. 
Melt them together. This plaster is 
generally used for keeping on other 
dressings. 

PLASTER, Anodyne.-See 

page 20. 

PLASTER, Blistering.—Tate 
of Venice turpentine. sU ounces; yellow 
wax, two ounces; Spanish flies, in fine 
powder, three ounces; powdered mus¬ 
tard, OJ^e ounce. ^ Melt the wax, and 
while it is warrn. add to U the tur- 
pctitine. lakitig care not to evaporate it 
by too much heat. After tlie turpentine 
and wax are sufficiently Ijpcorporated, 
sprinkle in the powdery, continually 
stirring the mass till it be cold. 

PLASTER, Common.—Take of 
common olive oil. six pints; litharge, 
r^uoed to a fine powder, aH lbs. 
Boil the litharge and oil tocher over a 
gentte fin oontinually samng them, 
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'&Qd kieping d^vays half a gallon of 
watftf in the vesse!; after they bhve 
boiled three-boiirs^ a liitle of the plaster 
may be put In^cold water, to tiy if it be 
of A proper consistence: then caol^ and 
press the water c^wcll out of it. 

This water is applied in slight wounds 
and excoriations of the skin ] it keeps 
the part soft and v/axm, and defends ii 
from the uir» which is ail that is necos- 
in such cases. 

LASTER FIGURES, to 
Bronze.—For the ground, after it 
has been sized and nibbed down^ take 
Persian blue, verditer, and spnicq ochre. 
Grind them separately in water, lurpeii’ 
tine, or oil, according to the work, and 
mix them in such proportion as will pro¬ 
duce the colour desired. Theti grind 
Dutch mehU on a part of the compost- 
tion^ laying it with judgment on the 
prominent part of the Egure, whicli pro¬ 
duces a fine cfFcci, 

PLASTER, Gum,—Take of the 
common plaster, four pounds; of gum 
ammoniac and gaLbanum, strained, of 
each^ half a pound., Melt them to¬ 
gether, and add, of venioe turpentine, 
six ounces. This plaster is used as a 
digestive, and likewise for discussing 
indolent tumours. 

PLASTER for the Stomaoh.— 
Take of gum plaster, half a pound; 
camphorated oil, an ounce and a ijalf; 
10 drops each of the oil of mace, and 
mint; black pepper, or eayerne, 1 oz. 
Melt the plaster, and mix with it the 
.oil; then sprinkle in the pepper, re- 
duced to a fine powder. 

This, spread upon soft leatheip, and 
applied to the region of the stoiiiach, 
will be of service in flatulencies arJ.sing 
ftom hysteric and hypochondriac affec- 
tioBs. A lEpw drops of oil of mint, may 
be rubbed upon it before it is applied, 

PLASTER, Take of 

gum plaster, one ounce: blisteritig 
plaster, two drachm ■!; mcU them over 
a gentle fire. This plaster is useful in 
the sciatica,tnnd also in rhciimauc p^ins. 
Should it blister, useless of the blister¬ 
ing paste. Renew after fl days. 

it ought, however* to be worn for 
£c»nc time, and to be renewed at least 
once a week, 

PLASTIC MATERIAL for 
foimurg various objects new. 


' — 

—By Professor Purkinsl Five parts cf 
whiting are mixed with a solution of one 
part of glue. When the whitir g is well 
worked up into a paste with the gluct a 
proftortionate quantity of Venetian tur¬ 
pentine is added to it* by which the , 
brittleness of the paste Is deslrcfyed. !n 
order to prevent-its clinging to the hands 
whilst the Venetian turpentine is being 
workt?d into the paste, u small miantity 
of linseed oil is added from nme to 
time. Thq mats may also be coloured 
by kneading in nny coJour thht may he 
desired. It may be pressed into shapes, 
and used for the prpduction of Aar rf- 
hf/s and other figures, sucK as t animats 
Sh:. U may silio be worked liy hand 
into models, during which operation 
the hands must be rnbljcd with linseed 
Dill; the masj must also be kept warm 
during the process. When it cools and 
dnvs, which takes [ilace in a fi-w hours, 
it hecbines as hard as stone, and may 
then be employed for the multiplication 
of these forms^ 

PLATE, to Clean, —Wash well 
with soap and water; then apply a 
paste_^ of whiimg and sweet oil; apply 
it. arid when dry, mb off, nnd |)olish 
with wash leather and dry fine \^hiting. 

PLATE, to make look New, 
Take i lb. each of unslaked huie and 
alum; a pint each of aqua vita, and 
vinegar; and two quarts of beer 
grounds; boil the plate in these, and 
they will give a beautiful gloss to the 
articles, ^ee page ifi. 

PLATE, to take Staltis out bf- 
—Steep the plate in waap Icy for 4 hours ; 
then cover it over with whiting, wet 
with vinegar* so that it may stick thick¬ 
ly upon it; diy at the fire ; rub on' the 
whhing and pav$ it over with dry bran ; 
the spots will disappear, and-the plate 
will bp very bright. Sec page 18. ' 

PLEURISYPleu lisy is inflam- 
maddii of the membrane temed pleura, 
which covers tbc hings, and lines the 
internal surface of tfie cheat. It ia 
caused by obstructed perspiration* 
through exposufe to cold bleak winds ; 
drinking cold liquors when ths body is 
hot; sleeping out-doors,** or on the 
damp ground, w<t clothes, exposure to 
cold air when in a state of perspirntion. 
It may also be caused by driDkin^ 
stpong liquors, by the stopping of Iht 
usual evacuatiom, && 
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'fhe shivCTingT paiTi in 

the hcnd, back, stomach \ sickness, and 
voidlting, despondency, violent pain in 
one or twh sides, diffiniiU breathing, 
high fever, thirst j the pain is gneaier 
when COugbingj. or when taking in a full 
^>n:ath; the pulse is h^d, strong, and 
fi^uent 

Treatment,—In this disease the 
, temperature of the whole body and its 
■ extremlfhs, while the heai in the affect* 
cd jwt is greatly nugfhentSd, Alio- 
paihists would recur to Irleidinji- at 
once; but that system of depletion is 
not necessary. ConiTnon sense says, 
drculatim of the blood, 
and this can only be done by restoring 
that which has bocn partially lost or 
' dioainished, viz,, vitality or heat. 
Robinson's Herbal, on Li/iirndAfifUm, 
page 3S8; it is most valuable. Tlic 
disease 1^ been caused by cold; it 
must be cured by a wise applicaiioc of 
heat. Uo this at the vtjry beginning of 
the disease before the patient js debili- 
tated. Give a vapour batk^' or bathe 
the feet in warm water and apjalyhot 
brinks wrapped in water ahd vinegar 
cloths while the patient is in bed. Give 
also an emetic at the same time, 

173. Wheti the emetic has taken edbet, 
give immediately two tables^nnfiils of 
the Su^cri/c Titteturt, cr half a tea’ 
spoonful the Sudorific Powders. 
Continue them to keep tip a gentle 
moisture on tiie skin* If they cause 
voiriting, never mind, for it helps to 
cui;^. At night bathe the legs up to the 
knees in warm water, with a htiLe soap 
- or soda in, for about ten minutes. Let 
warm herb tea be constantly drunk, as 
balmt hyssop, catnep, pennyroyal, &c. 

Apply the Pheumafie IJguid to the 
chest cr sides; or fomentations of bitter 
herbs, as hops, tansy, &c., to which add 
some cayenne tincturs. 

Salt, ^yenne, and brandy, w-c^ sim¬ 
mered, and ramie atrongj form an ex¬ 
cellent application for plfeuritic pains. 
These means^ldom ^ail to arrest the dis¬ 
ease, It may be added, if the bowds are 
constipated, give a gentle injection, and 
a gentle Aperient. I^t the diet be very 
simple, as sago gnicl, arrow-root gruch 
common gruel lyith a squeeze of 1cm oti, 
Itc; During the progress of the disease 
the Ccugk Pill^ nnd tlte PvimOHary 
wiU be of gr^nt service. Alter 


the pleuntic syrapioms are gone, take 
the Compontion Potader, and any of the 
tonic bittern* 

PLEURISY ROOT.-Ad 

Anierican plidcit 11 b satpeetorantj sub- 
tonic, astringent, diaphoretic# carmina¬ 
tive, antispasmodie, diuretic, Ac. It 
promotes pjerspiratioa. It Is a valuable 
medicine for the lungs, promoting ex¬ 
pectoration, alleviating dif^cult breath* 
ing in asthma, and especially in pleuAsy; 
hence its name. It is valuable in dl 
fevers; in colics and griping, acute 
.pains in the stomach, and fetnSe com- 
pbi nts, as copious menstruation* sp^tm, 
and nervous debility. It is a specific in 
measles. The dose of the root in pow¬ 
der is from 15 to 30 grains three times a 
day. Nearly a cupful of the decoction 
may be taken nearly as often* 
PLOVERS,to Choose.-Choose 
those tliflt feel hard at the vent, which- 
sliiows they arc fat. In other respects, 
choose them by the same mnrls as 
other fowls. When sule, the feet are 
dry. They will keep sweet a long time- 
There ftre three sorts; the grey, green, 
and bastard plover, or lapwing. 

PLOVERS' EGGS are a nice 
and fasiiionablc dish. Boll them ten 
minutes, and serv'e cither hot or cold on 
a napkm, 

PLOVERS, to Roast.—Roa^t 
ones iu the same way as wood¬ 
cocks and quails, without drawing; and 
serve on a toast* Grey plovers may be 
either roosted or stewi^^with gravy, 
herbs, and spicc. 

PLUM CAKE.—Take fine flonn 

iK lb. ; butter, tb. ; currants, % 
lb. ; raisins well sloned and chopped, 
)i lb.; sugar, rStox., sifted fine; 14-eggs 
with half the whites. Shred the of 
a large lemon very fine, 3 02s* each of 
candied orange and lemon; ft twspoon- 
ful of beaten mace, Jaalf a nutmeg 
grated; n^ten-c^pful of bmudy or 
sherry, with a. little orange flower water. 
Work the butter with the hand to a 
cream; beat the sugar well in; whisk 
tile eggs half an hour; mft them with 
the iiignr and butter, and put*n the 
flour and spices* B^t the whole an 
hour and a half; mix in lightly the 
brandy, fruit, and sweet meats; put into 
a hcop^ and bake for hours. 

Another,’—flour, well dried, ; 
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Ahs.; sugar, sirtcd> 1 lb.; butter, i lb,; 
nuttnegs and mace, U qi. each; c’lir- 
raAts, 2 }i lbs. J x 6 eggs; sweet almonds, 
14 lb,; the ^me of candied lemon; 
lialf a pint of cruidy, and tlirec spoon^ 
fuLs of oratige flower water, Heat the 
butter to a cream; put m the butter 
and sugar. Beat tlic yolks half an 
hour, and mix with the whites. Put in 
the flour fust before tlit oven is ready; 
TniJt together lightly the currants, &e. 
Bcikis tw^o houtSi 

Anotber.—Take 4 lbs, cadi of 
dried flour, and curmnu, well washed 
and pickkd; sugar/ it Ib.j sifted j 6 
oranges, lemon, aud ritron pcels^ sliced, 
mix all together j then beat to egg^, ihe 
ydUts and whites separately, mdi 1^ lb, 
of butter in a pint of creinu ; w^hen 
nearly cool, add ^ pint of al»iyeast, and 
nearly ^ pint of sherry, and the eggs: 
strain the liquor to the dry ingredients; 
beat them well, and add i oz, c;tcii of 
cloves, mace, cinnamuii, and nutmeg 
Itutter the pan and put it into a quick 
oven, 2 or 3 hours. 

PLUM CAKL.—A rich one,— 

Mix well lbs. of the besit flour well 
dried, with i lb. of dry sifted loaf sugar; 
li lb* of well cleaned and dry currants: 
K lb. of raisins stoned and ebopped, 1 
eighth of an oe, each of dove, mace, 
and cinnamon, a small rut meg grated, 
the peel of 0 lemon cut very line, and 
lb. of almonds. Mdt 1 lb. of butter in 

pint of creijm not hot; put to it i a 
pint of winc,^ little brandy, a little rose* 
water, and 6 eggs, the yolks and whites 
beaten separately, and a H pint of yi^rst. 
Strain this gradtially into the dry ingre¬ 
dients. beating them forpn boui. li^ui- 
icr the pan or hoop and bake m a rnod* 
erate oven for 4 hour^. In pulling in 
the batlerj add plenty of candied araiige, 
lemon, and citron peek 

If you ico the cake wdicti nearly cold, 
pour Uic iedn£*over and replace it in 
the ovun^ leaving it there ^Ei night or 
until It becomes cold, but if the oven be 
warm, keep it near the front and the 
door open,qr the colour may bo spoiled, 
or the tcGing it may be left until the 
next day. 

PLUM CAKE, to make little 
ones,—Take i lb. of flour; rub into 
It 4 lb, of butter^ and 4 lb, of sugar, a 
btUie beaten mace; b^t 4 egga well; 
leave out \ ibe whites; add 3 spoonful* 


of yeast; put to il pint of warm 
cream ; strain tliem into the flour^ and 
make it up light: set it before the fire 
Q nse; before it is scdit to the oven, 
pul in lb. of currants. 

PLUM CAKE, a White one^ * 
^11 is made the satne as thesnd mceipti 
Kcept beating the tpAiiei of the eggs 
well; and when mixed with the other 
ingredients, beating tha whol^ot two 
lioiirs. 

PLUM, CoTiipoie of — Greeti- 
gagea arc the best 10 preserve in syrup. 
They must not be quite ripe. Boll them 
a irlilc in raw sugar and a litlle water; 
skim, when ctx>ljngp and reduce tha 
syrup according to the time you intend 
to keep them. It 15 the best to prick 
them m several places, and scald them 
in iioiling water until they rise on the 
surface; take off the fine, and let them 
cool in the same water; cover the pan, 
and put tkem on a slow fire, which, 
wdl bring them back to their propfrr 
colour ; drain tliem in cold water, and 
boil them a moment in sugar; leave them 
in it till next day, anti lifjil them a little 
mote. Prepared in ihis way, they will 
k^'Op a long ume, 

POACHED EGGS.—Break au 
egg into a cup, and put it gently into 
boiling water, and when the white looks 
quite set, wlijcli wiU be in abqjit 2 OT 3 
minutes, take it up with an egg slice, 
and lay it uii toast nnd bultcr, or spin¬ 
ach. Serve tliein IkOl; if fresb kiid, 
they win pooch well without breaking, 

POISON, Antidotes to.—The 
Ircatintnt of cases of poisoning must 
vary with the nature of the poison, the 
quauTity taken, and the peculiarities of 
ihe individual, In almost all cases^ 
copious vomiting should be excited as 
jauon as possible by tickling the throat, 
and by emetics, such n|>ecia11y as sul- 
pliausof zme, or ipettouanbiwkh emetio 
tartar : the former, however, in lo-grain 
doses dissolved in a little warm water, 
and repeated every 10 or 13 minutes till 
it freely operates, is generally moit 
effectual, 'fhe use of the ^tomach- 
puinp should also be resorted to. The 
vorniTing should be kept up, and the 
stomach washed out with bland albu¬ 
minous or mucLl^ginous fluids, such as 
milk, flour, and water, or thin paste, 
frc.; aometiniei sugar and water* 
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The following & a short summary ol ' 
the antidotes resorted to In reference to 
particular* poisons. They should ^ of 
course, be administered as speedily as 
pofcsible. 

« Emetic in cases of Poison-’** 
a Ublc-spoonfuls^of made mustard in a 
pint of warm water; if taken imnicdi' 
&tdy, this isacertam remedy, instantly 
* producing violent vomiting. Also give 
largejdjraughts of warm mtik or water, 
mixed with oil, melted but Let, or lard. 

t Arsenic. — Lime water, chalk 
and water, and the hydrated sesqui- 
oxide of iron, have each been strongly 
recommended; the last is decidedly the 
best. 

. a For Mineral AcidSj or Acetic 
and Oxalic Acid.—For this form 
of poison, give quickly lar^ draughtiof 
chalky w'l^iting, magnesja, soap and 
water, about as thick as cream, followed 
by albuminous diluents, such as milk, 
ai^d white of egg mixed with water. Or, 
if these cannot he procured at once^ 
warm water; and promote vomiting by 
tickling the throat. 

3 Alkalies, Soda, Potash, Am^ 
monia, etc.—Vinegar, or anymiht 
acid and watfir, or even very dilute 
mineral adds, such as water acidulated 
by them ; olive oil. almond oil, 

4 Corrosive sublimate.—Wliite 
of egg and water ; milk and cimm ; 
decoction of cinchona; infusion of galls, 

5 Sulphate of Copper and 
other poisons-^Sugar and yv^ter; 
white of egg and water. 

6 Antimonial poison e.—W arm 
milk, grticl, And barley-wnler; infusion 
of galls: decoction of cinchona. 

7 Nitrate of Silver. — Copious 
draughts of warm sail and water. 

8, Sulphate of Zinc.--Sol 111 ion 
of carbonate of soda in water, >ith 
milk, and mudlngmou;! or farinaceous 
liquids. 

9 Acetate of Lead. — EmcUcs, 
solution of sulphate of soda in water, 
milk, whitc,of egg and water. 

to Opium and it^ preparations. 
—Emetics, strong coffee; dashing cold 
water upon the Taoe and bteast; 
venting torpor by forced exercisoH 

II Pruastc Acid. — Ammon tacal 
atimulaau cautiously applied to the 


nose; ammonia, or sal-volatlLe Hi tv* 
f^ttd small doses of solution of chlo* 
rine in water; small doses of chlo¬ 
ride of lime in water. 

1 % Strychnia and Vegetable 
Alkaloids.^Infusioii tf gall nuts; 
decoction of cincflona; emetics. See 
page 171. 

POKE WEED.^An American 
plant. It is valuable. The root is eme¬ 
tic, cathartic, and rather narcotic. The 
leaves and roots powdered, may be ap¬ 
plied with great advantage, as a poultice 
in cancerous and malignant ulcer, ring- 
worm, serofuious abscKseg, &c, 
POLISHED IRONS, to pre¬ 
serve from Rust.—Mil copal var¬ 
nish with as much olive oj] 4$ wiU give 
it a degree of greasiness; adding theit*' 
to ii'Kirly as much spirit of turpentine ^ 
of varmsh. The cast-iron work is b^t 
preserved by tubbing it with black lead, 
and a litilc turpentine in it. But when 
rust appears on ^tes, ,pr fire-irons, 
apply a mixture of tripoli, with half its 
quantity of sulphur, intimately mixed ott 
a slab, and applied with n-picce of 50ft 
leather; or apply emery and oil. 

POLISHING PASTE. — For 
^rajs, the Ijesi kind is two parts of soft 
soap miiLtrd with 4 parts of rotten stone 
in very fine |>otvdef, 

Or, e pans of fine mlten stone pow¬ 
der, a puts of oxalic add powdered, 
pd turpentine sufficient to make them 
intoaiiaste* 

Kof jrctf emery powder and laid is 
used, and for pewter, powdered bath- 
brick and soft soap, For w(W, spirit of 
turpentine and bees wax made into a 
soft pastc^ applied with a brush aud 
woollen rag, and afterwards polished 
with a dry woollen cloth and soft brush. 

POLYPO'DY,—A valuable plant. 
See I^siivsiftt's is a first-rate 

remedy for liver complaint, both acute 
and chronic; for consumptionj palpita¬ 
tion, indigestion^ eruptions, impurity of 
the blood, &c. When taken for cough, 
it produces *Dausca, but this'departs is 
soon as it has caus^ e^(pectoratlo^! It 
is valuable in asthma, bronchitis, 

•It be taken in infusion,—a tea- 
spoonful to nearly a pint of boiling 
water, and sweetened. Two table- 
ipooitfuli oocasionally. Begin with t 
table-spoonfuh 
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P©LYPUS IN THE NOSE. 
—Powder a. lump of stlum. and sriuff h 
up frcqucDtly; then dissolve powdered 
alum in brandy, dip Lint tberdii and 
Apply it when'going 10 bed. 

POM^D^.—Best lard^ 4 ozs. 
castor oil, 4 ozs. j .wliite wax, 3 dis. 
Mdt and mbc^ when cool, add oil of 
bergamot and lavender, 15 drops of 
each, 

POMADE.— Olive oil, 2i o^s.j 
oil of almondSi % dr. ; palm oil, ^ 
while WHX( 5i I 1^'U'di lb* i essence 
of bergamot, ^ dr. It is first-mte for 
preventing baldness, and sirengtliening 
the hair. 

POMADE, Hard.— Melt in a 
water-bath, j ois. of lard : 31 ozs. of beef 
marrow; ozs. of ruititton suet; and 2 
(MS. of white wax. Take off the fire; 
cool a little; then add n iitile j/jW/t 0/ 
wini to cause U to keep, and a few 
drops of olto of roses, ttir till nearly 
cold, and turn imo moulds. 

It may lieoDine .Soft Pomade by leav¬ 
ing out half of ihc wat, the whole of 
*ihe mutton suet, and dotibling the beef 
marrow. 

POMADE, Spanish. — Take 
equal parts of lemon juice and while of 
eggs. Beat well together, and place on 
a slow fire. Stir it till it is the thickness 
of soft pomatum. Perfume with olio 
of roses. It*s a cosmeiic that renders 
the complejnon bcautifuL^ 

POMATUM.—Take 4 ozs. of 
beef marrow, melt it and sU air.; 4 ois. 
of white wax; 1 01. of olive oil t and 20 


jr 

drops of oil of rosems.y. Melt, but do 
not add the oil of rosemary till nearly 
cold. It causes the hair to g^ow. The 
more of rosemary tlie better. 

Oils for the hair may be made by 
simply stimng in any of the ftsseniiaj 
ojIs into olive oif, oil of ben, oil of al* 
monds, castor oil, &d, The j^nk and 
red Colours are produced by boiling tbt 
oils and ^>ouring them upon alkanet 
root. Put it detcriurites the oils.^ Cob 
oured hair oils should be avoided, 

POMATUM, Elder Flower*— 

Elder flower oil, 4 ots. ; line mdttmi 
snel, or beef marrow, 3 ozs. ; best lard, 
2 ozs. Mck the suet cmd lard logelher, 
with as httle heat os possible; then add 
the elder oil, and beat up the miitturc 
till nearly cold. Any Other perfumfi' 
may Ixi added before the pomatuni 
hardens. A liitlc cau-de-colognc makes 
ii very agrcGable, when ' iniiraatcly 
mixed. 

POOR MAN'S SAUCE.^— 
'I'akc 5 or G shulots; liasb them fine 
with a little parsley; put them into a 
stewpiLii with a little gravy and a s[HK>n- 
iul of good vine^ir, a hide salt and 
' cayenne; miner lill enough, and serve. 

POPLAR BARK, Infusion of. 
—Take a handful of the h.'irk of the 
stinking poplar, pounded, j^t into a 
quart jug. and fill it with boiling water. 
I’his will relieve a rdax, iicadache, 
faintness, bile, and other com plaints 
Ciiuscd by indigestion, also for afloclions 
(jf the kidneys, and for consurapiion. 



. PORK, to Choose.— Finch the fresh, the flesh will be smooth and cool; 
lean, and if young, it will break. If the if clammy, it is tainted. What is called 
riad is tough, thick, and cannot easily measley jiork is very imwholesome ; and 
be impressed by the finger, it is old* A may be known by the fat b^ng full w 
thiu tind is a merit in Edl pork* When kernels, which in good pork » never in# 
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case^ fnfaE s^ill'hoiLsea does not 

nnswer for curing any ihe fat 
being spongy. Dairy-fed pork is the 
best. 

* PQRKt to BArbacue a Leg of. 
—'Put down the leg to a good fire; into 
th" dripping pan, ptU two bottles of 
port wine^ baste the pork with it all the 
time of roasting. When enough^ take 
up what is left in the pan; put to it two 
nncliQvies, the yolks of three eggs, 
boiled hsudf and pounded fine, 4 nh a 
3^ 1b. of butteTi and half a lcinoj!i, a 
bunch of sweet herbs, a tca-spounfnl uF 
lemon pickle^ a spoonful of ketchup, and 
one of yiirrjpon vinegar; boii them a 
few minutes; then draw the pork, and 
cut tlie skin down from the liottom of 
the shank in rows nn inch broad; raise 
evei y other row, and roll it to the shank ; 
strain the sauce, and ]Tour it boiling 
hot* * 

PORK, Chino pf*—-Salt three 
days before cooking. Wash ir well; 
score the skin, and roast with sage and 
oiuans hnely shred. Serve with apple 
sauce.—'Hie chine is often sent to the 
tible belled, 

PORK, to Collar.—Bone a breast 
or spring of pork; season it with plenty 
of thyme, panky* and sage; roll it 
hard; put in a cloth, tie both ends, and 
boil it; then press it; when cold, take 
it out of the cloth, and keep Jt in its 
own liquor, 

PORK, as Lamb.— Kill a young 
pig of four or five months old; cut up 
the fore-quarter for roa^iiug as you do 
lamb, and iniss the shank dose. The 
other parts will make delicate pickled 
perk 1 or steaks, pies,' &c. 

PORK, Leg of,tci Boil.—Salt it 
eight or ten day?; when it is to bo 
. dressed, weigh it let it lie half an hour 
in odd water to rnake it white; allow a 
quarter of an hour for every pound, and 
half an hour over, frorn the time it boi^ 
up: fikim it frequentiy. Allow water 
enough, ^ve some of it to moke peas- 
<qup. Some boil it in a cloth, floured, 
which gives a very delicate look, U 
should be sin^U and of a fine grain. 

Serve peas pudding and ttimipi with 
it. 

PORKf Leg 6ft commonly called 
MacA CriMj^^^Parboil it, take off the 
ekin* and then^put it down to roast; 


* 

baste it with butter, and make a savoyry 
powder of fitiely-mificed, or dried and 
powdered pepper, salt, and some 
bread crumbs, nibbed together through 
a colander; add to this a little finely-^ 
minced union; sprinkle with Lh^ when 
it is almost roast»; pit ba!f a pint of 
made into the dish, and some 

goose stuffing under the knuckle skin.; 
or gnmish the dish with balls of it fried 
or broiled. 

PORK, Loin of.—Score it,, and* 
joint 11, that the chops may sep^te 
easily; and then rcost it as a loin of 

mutton.-Or, put it into sufficient 

water to cover it * simmer lilF almost 
enough; then peel off the skin, and 
coat It with yoik of egg and bread 
crumbs, and roost for 15 or ao minutes, 
till It is enough donc« 

PORK, to Pickle.—Cut the pork 
in sucli pieces as will iic in the pickling 
mb; rub&Tch piece over with saltpetre; 
tlien take one part bay salt, and two 
]iarts common salt, and mb each pieced 
well; lay them close m the tub, and 
throw salt over them, 

.Slome use a little Sal prundla and a 
little sugar. 

* PORK PI£, to Eat Cold.--- 

Raise a common boiled crust into either 
a round or oval foim, which you choose, 
have ready thu trltnrphgs and smdibiu; 
of pork cut offa sweet bong» when the 
hog is killed ; boat it with a rolling pin^ 
season with pepper and salt, and keep 
the fat and lean separate, put it in 
layers quite close to the top, lay on the 
lid, cut the edge smooth, round, and 
pinch it; bake in a slow soaking oven, 
as the meat is very solid Observe, put 
no bono or water in the pork pie; the 
outside pieces will be hard if they are 
not cut sm[d1 and pressed close. 

PORK, to Roast a Leg oL— 
Choose a small leg of fine young pork; 
cut a slit in the knuckle with a sharp 
ktiife; and hli the space with sage and 
onion chopped, and a litUe pepper and 
salt. When iialf done, score the ^kln 
in slices, but don't cut deeper Ilian the 
outer rind. ' * * * 

Applesauce and potatoes should be 
served to eat with it * 

PORK* Rolled Neck af.^Bone 
It; put a forcemeat of chopped sage, a 
very few crutnba of bread, salt, pepper, 
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two or three berries of allspice over 
the inside; then roll the meat as tight 
as you can, and roast it sloMy, and at a 
£OM distance at htsL 

PO^K SAUSAGES.—Take 6 
lbs, of younf pcrkt free from gristle, or 
fat; cut small and beat fine in a mortar. 
Chop 6 lbs, of beef suet very fine; pick 
off the leaves of a handful of sage, and 
shred it hue; spread the meat on a 
clean dresser^ and shake the sage over 
the/ni:at; shred the rind of a lemon 
very fine, and throw it. with sweet herbs, 
on the meat; grate two nutmegs, to 
Which put a spoonful of pepper, and a 
large spoonful of salt; throw the suet 
over, and mix all well together. Put it 
down close in the pot; and when you 
use it, roll it up with as much egg as 
will make it roll smooth. 

Another way.— Chop fat and lean 
pork loECther; season wnh ,sage. pep¬ 
per, and salt, and a httlc allspice. The 
hog's entrails having beim wdl soaked, 
and made very clean, half fill them with 
the meat, or the meat may be kept in a 
very small pan, closely covered, and so 
rolled, and ducted W'ith a very little 
dour before it is fried, , 

Another way.—Take 5 lbs. of 
pork, fat and lean* witliont skin or gris¬ 
tle; chop as fine as < possible ; season 
with pepper, salt* sage, rubbed fine, 
mix wall, and put it into the skins or 
entrails well cleaned, or make into balls, 
Mix a iiule bread with the meat, if 
agreeable. 

PORKf Spring or Forehand of, 
—Cut out the bone; sprinkle salt* pep¬ 
per, sago dried, over the inside; tuit 
first warm a little butter to baste ib and 
then flour*t; roll the pork tight," and tie 
it; then roast by a hanging-jadt. 
About two hours will do it. 

PORK STEAKS.-Cut them 
from a loin or neck, and of middling 
thickness; pepper and broil them* turn¬ 
ing them often; when nearly done, put 
on salt, rub a bit' of butter over, and 
serve the moment they are taken off the 
fire, a feW at a time. ^ 

*P O R R1D G E .—See Oatmeal 
Porridge, page 277. 

PORTER* Cheap and Good^— 
Linseed, 1 qe,; the same of Spmish 
juice and hops, os,; malt, 

1 lb,; liquorice^ % 01.; tpgar and 


a 

treacle, each* ifj Boil with 43^ 
gallons of water down to 3^ gallons; 
also add a little pearl or Iceland moss. 
'When cool* stir yeast into it, and iut 
ferment. 

PORTER PLASTER* frr 
Bruises.—This simple remedy (a 
nothing more than s quarts of porter 
simmered, till it is reduced to a salve. 

PORT WINE.—British grape 
wine* or good cider* 4 gallons; recent 
juice of tied elder bemes, i gallon; 
brandy, 3 quarts; leg wood, 4 0£5. ; 
rhaiany root, bruised, ^ lb. First in* 
fuse tlie logwood nnd rhatany root in 
the bmndv* and a gallon the grnpe 
wine or cfder, for a week; then strain 
o^ the liquor*, and mix it with the other 
ingredients. Keep it in a Ciisk well 
bunged for a month; then bottle it. 

PORT WINE, to Detect 
Adulteration in.—It h ^ften aduL 
terated with alum to make it astringent. 
Mix the suspected wine with lime water; 
to stand a day; if the wme be genuine, 

A mimher of cjystals will be depositeii 
at the bottom of the vessel If 9\am be 
in the wmc, iheie will be no crystals, 
but a slimy and nniddy precipitate.-—- 
Or, drop some solution of subcarbonate 
of potass into the wine; if alum be pne- 
ient* there will a vlolel-eeloured pre¬ 
cipitate. or cloudiness, which will vanish,. 
if a few dropi of caustic potash* or of 
muriatic acid be added to the mixture. 

PORTUGAL ONIONS* to 
Pickle.—Slice them in strong salt 
and water for 24 hours; drain; put 
into a jar, and pour upon them vinegar 
spiced and boiled,. Put a small piece of 
alnm in the jar. 

POSSET OF BARLEY.^Boil 
yi lb. of French barley in 3 pints of 
milk'; boil it uU it is dene enough; then 
pdf in a pint of cream, some niacc and 
dfinamon; sweeten with loaf sugar, 
and when it is just warm* pour in a pint 
of sherry wine and Frotii it A less 
quantity may be made, 

POSSET of Ale, or Beer.—«-* 

I'ake pint of milk; put,it on tiie Ike 
till it just boils I pour it on cut bri^d'm 
a basin; then just boil k pint of beer* 
and pour into the inilik and bread. 
Sweeten and season'as you Lke. 

POSSET* Cold.—Take i pmt 
each of cream and white wine; thejulee 
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of half A l«man, liiid th« rind giAted 
into It. Sweeten the* cream and wine; 
put the iat(*r into a basin, and pour the 
crenm or milk into it. and stir well. « 

POSTAGE, RatcA of.—From 
all parts of the United Kingdom^ the 
Channel IsUnds. and the Ule of Man* 
if prtpitid^ and not exceeding i 01. in 
weight, id. t eltceeding 1 oz. hnt under 
a 01s, I fid. : a ozs, and imdeT 4 ozs, 
ad.; 4 Ois. and under 6 ozfi. ai^d.; 6 
ois. and under & cws. 3d. \ fl ozs. and 
under 10 oz&. 3Hti^ i loooss. and under 
la OIS. But letters exceeding ra 

ozs. will be charged id. for each oz. or 
part of antfz. No parcel will be sent if 
more than two feet long. 

Book Post. —The prepaid post¬ 
age for a packet of Books, paper, print¬ 
ed matter, manuscript, citculars, photo- 
gtaphs, including binding and mounting, 
is Ont Hedfpenny for every ^ OfS*, or 
fraction of that weight; prepaid by 
adhesive stamps, or stamped wrapper, 
l^c Packet not to contain anything 
sealed against inspection, but to be 
op^ at each end, and must have no 
written commtmication of the nature of 
a letter. No Packet to exceed 5 lb. in 
weight, or ifl inches in length, or 
inches in depth. 

Postal Money Orde/s. — Are 
issued for fixed sums. They must be 
presented for payment within three 
months frgm date of issue, or a fresh 
commission will be charged equal to 
first cost. 

Postal Order for.— 

s. d. Cost. 3- 


Cost. 


I 

I 

3 

5 

7 


6 
o 
6 


Id. 



Inland Money Orders^— 

. 2d 

; fi 

* 5^ 

. 6d 

. 7d 

. Sd 
. 9d 
. lOcL 
. lid. 
15. 


For sums under los. 
■ 10s, and under ^2 

■ d 

.2 


•f 

11 

t* 

I* 

I* 

tt 


higbc&t sum granted in one order. 


Registration of Letters^ 

The fee, in addition to the ordinaiy 
postage is ttvopence for n letter, news¬ 
paper, hook, or other packet to any 
place withii(i*the United Kinj^oin> or 
the Colonies; to be prepaid by stamps. 
Letters containing jeoin dr jewels, not 
registered, will be charged 'double the 
Registration fee. 

Post Qfiice Savings Banks.— 
Savings Banks are established at all 
money order officeSf where sums of not 
less than ^ne shilling may at any time 
be deposited. Not more than ^^30 will 
be received in any one year, nor will 
any interest be paid when the amount 
standing at depositor's account reaches 
;^t5o exclusive of interest. Interest is 
paid al the rate of sixpence per pound 
per annum. In order to encourage 
small savings, at every Post Office m 
the United Kingdom forms for the 
making of small deports in Post Office 
Savings 1 tanks are now issued graiuiU 
ously. Each of these forms, which 
are about the size of an ordLnaiy cheque, 
has twelve divisions, in each of which a* 
penny postage stamp can be placed. 
When a form has been thus fillt^ with 
twelve stamps it will be received at any 
Post Office at which there is a savings 
hank as a deposit of a shilling. 

Small Investments in Govern^ 
ment Stocks.—Any depositor in 
fhe Post Office Savings Batik may in^ 
vest, at any*Post Office in the United 
Kingdom at which there is a savings 
bank, small sums in one of the Govern- 
tnent 3 per cent* stocks. The ^ums 
so invested must not be less than-jfio; 
and must not exceed j^aoo in any 
one year, ending Dec. 3i5t. and the 
aggregate amount held any one 

investor must not exceed ^^300. The 
following charges are madeTor fhe pur¬ 
chase of stock, and these sums include 
all expenses connected with the subse¬ 
quent col lection of dividends. 

On stock not exceeding ■» 9d. 

Exceeding 35* but not exce^inff 

/50 IS. 3d. 

,50, *1 £75 - is.'9d, 

73, „ £100 ... as. 3d. 

The charges on the sale of stock are 

at the same rates up to £100, for 
it is as. gd*^ and for £300, 35. Tlie 
invesUnent is at the curreui price of the 


i 
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da^ Ob which it majde, and a. certifj* 
ca.te thereof is sent to the iavestor by 
po£L Similar arnuigements are made 
for sales of stock : the di^dends will be 
cohecte^l by the Post Office and placed 
to the creditt of the iavestor. * 

Any pepsoh having invested ^50’or 
more mayr on application to the Post 
OfficG, dbtam a slock oertificHte for j^5o 
or any roultlple of ;^50^ Tljdse ccrtiA- 
cates will have ccupons for dividends 
anneiccd payable to bearer^ 

Facilities similar to tItosQ just des¬ 
cribed for JDvestments of sm^I sums in 
Government stocks will be granted by 
the trustee savings banks. 

The depositor's book must In every 
case be sent with an application for m- 
vestment^ or sale of stock, or for a 
stock ccrtihcaie. A cover for the ptir* 
pose may bo obtained at any Post 
Office Savings Bank. 

Any further lyformation may be ob¬ 
tained on appiication to the Controller, 
^vings liiank Department, General 
Post Office, London, li.C* 

POTAGE, Barley.—Take i lb. 
of pearl barley * cleaLiisc it well from 
husks ; mu it into a quart of milk to 
steep, when well belled, put in a quart 
of cream* i of salt* some macc, and 
cinnamon; when sufficiently thick, 
sweeten. 

POTASH, Bicarbonate* — In 
'ndigestion, attended wi*h acidity, tbe 
result of disordered gastric secretion, 
the bicarbonate of potash is a valualile 
lemcdy, neutralising very cffeeliu'lly the 
acid* Tbe dose is from 10 to 
‘given in simple solution in water, or it 
may be sweetened* 

POTASH DROPS*—Liquor of 
potash, 10 drops; infusion of linseed, 
1 pLnij spirits of sweet niinc, 

Mix, and take s table spoonfuls every 5 
hours. A sure cure for the gravel, 

POTASSiE LIQUOR.—This 
is a solution of potash. It is very good 
in indigestion, add eructations, heart- 
bunf, &iji. U naitraliEcs acid, and 
coqDterficts the morbid tendency of the 
stomach to acid secretion. Dose—10 
drops, gradually increased to 40, It 
shouM be diluted* Take it in a bitter 
decoction* 

POT ATOE S .-Much attention 
has beep rccdatly drawn to the fact, 


^ ■ ■ - 

t * 

that (he produce^ oV potatoes be 
much increased by plucking ofT the 
blossoms from the plants -producing 
■ihemi* This important observation has- 
been coinpJctcJy confirmed by M* 
Teller, the director of the AgricultuMl 
Society of l>armstadt. In 1^39^ two 
fields of the same size, lying side by 
side, and manured in the same man¬ 
ner, were pLinted with potatoes* When 
the plants had Aowert^, the blo^oms 
weve rcmov’cd from those in one field, 
while those m the other field were left 
untouched. I’he former produced forty- 
seven bolls, the latter only thiriy-seven 
bolls. f 

POTATOES, to Boil*-Boil m 
a saucepan without Ld, with only suffi¬ 
cient water to cover them ; more would 
spod them, as the potatoes contain 
much water, and U n^uircs 10 be ex¬ 
pelled. When the water iVeaily boils, 
pour it off, and add cold water, with n 
good portion of suit, 'I he cold water 
sends the heat from the surface to the 
Centro of the poutoc* and makes it 
mei^y* Boiling with a lid on,^ often 
produces crackuig. 

A^fie^ siiould be looked soon 

after having been dug; wash well, and 

hot I* 

Ibe Irisli, who boil potatoes to jjer* 
fccliou, say they should always be boiled 
in their as peeling them for 

boiling is only oiTcrffig a premium for 
water to run through the poLiloe, and 
rendering it sad and unpalatable ; they 
sliould he well unshed, and put into 
cold water, 

“ .Stop/' says one, till I immortalize 
my dear old molhcr's, receiptTo 
dress a pciatoc, wash it w'ell, hut let 
f there be no scTiiping* At the thickest 
I end cut off a piece Uic si^c of a six¬ 
pence*" 'IIIis IS the by 

which the steam generated in the pota¬ 
to^, escapes ; and such escape prevents 
cra^ng. Pour nil the water off and 
let the skins be thoroughly dfy before 
peeling. 

POTATOES* to Escalop*—' 
Boil the potatoes; then be?t them hQc 
ia a bowl with cream* a lump of butter 
and salt; put them into escalop shells I 
smooth top; acore them; lay thin 
slices of butler on the top of them; 
them into a Dutch oven to browii before 
tbc £rcu 
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POTATO VrITTERS_ 

Boil two large potatoes, scrape th^m 
fine ; beaFfour yolks and three whites 
of oggSt to the above one Large 

ajtooofLtl of cream^ another of sweet 
wine, a sc^ueeze of lemon, and a litLle 
nutmc!g. Beat this batter half ;tTi liaiir 
at Icasi* It will be extreme]/light, Put 
a good quantity of fine lard in a sLew- 
' pan, and drop a spoonful of the liattur 
at a time into it. Fry them ; raid serve 
as a sauce, a glass of white ^vine, the 
juice of a* lemon, one^dessert spoonful 
of peachdeaf or almond water, and 
some white sugar warmed together i not 
to be serVtd in the dish. 

Another Way.—Slice potatoes 
..thin, dip tlrem in a fine batter, and fry. 
Serve with white sugar,^ sifted over 
them. l>emon peel, and a spoonful of 
oratige-flower water* should bo added 
to the bafter. 

POTATOES* to Fry*—Cut 
them into thin slices; fry them brown* 
citlier in butter Or beef gravy, or batter. 

POTATOES, to Mash.-^Boil 
thc4)0Uitocs, peel them, and break 
them to p^c ; then to a lbs. of them 
.add a quartuf of a pint of milk, a liLdn 
salt, and 3 ots. of butler, and stir it all 
well over the firie, Either serve them 
thus, or place them in th^ dish in a 
form, and then brown them before the 
fire. They may bs placed in moulds, 
and browned. They arc sometimes 
coated with white or yolJe of egg, 
POTATO PASTY, ^ Boil, 
and peel, and mash potatoes as Foe as 
possible j mix ihem with salt, popper, 
and a good bit of butter. Make a 
jiaste; roll it out thin like a large puff, 
and pul in the potatoes j fold over one 
half, pinching the "edges, Doke in a 
moderate oven. 

POTATO PJE*—Shin some 
potatoes, and cut them into slices; 
season them ; and al^o some mutton, 
beef, pork, or veal, ^nd a lump of 
butter^ Put layers of them and of the 
meat. A few boiled and chopped 
fine, improve it, 

POTATOES in PLENTY.— 
A farmer planted four potatoes In Apnl,. 
in two of which he ius^ed a bean, and 
A pew in each of the other t^o. The 
and beans produced a good crop* 
and the potatoes were free fic^ diseaw. 


One of the potatoes produced ^ tilben* 
the second 50, the third and the 
fourth 25. 

potat;o pudding. — 

Take ]4 lb. of boiled potatoc'^^ aom. of 
butter, the yolks and whites of two 
eggs, a quarter of « pint of creain, one 
Spoonful of white wine, a moi|d of aalt, 
the Juice and rind of a lemon * b«^t all 
to froth ; sugar to taste. A crust or 
not, as you like. Bake it. If wanted 
richer, put 3 ozs, more butter, sweeU 
meats and almonds, and another egg, 

* POTATO PUDDING with 
MEAT*—Boil till they are fit to 
mash; rub through a colander, and 
moke into a thick batter with milk, and 
two eggs, Tlien lay some seasoned 
stc.'iks in a dish, then some batter: and 
over the last layer put the remainder of 
the batter* Bake a fine brown, 

POTATO RIBBONS* —Cut 

the potatoes into slices* rather more 
than half an inch thick, and then pare 
round and round in very long ribbons, 
Place them in a pan of cold water, and 
a short time before wanted, drain them 
from the water* Fry them in hot lard* 
or good dripping, until crisp ^nd 
browned ; dry them on a soft cloth* ^ 
pile them on a hot dish, and season with* 
salt and cayenne. 

POTATOES Roasted under 
the Meat.—These are very good; 
they should be nicely browned. Half 
boil large mealy potatoes; put into a 
baking dish* under the meat roasting; 
Inde the gmvy upon them occasional^, 
ITiey are be.*;! done in an oven. 

POTATO ROLLS.—Boil three 
ibfi, of potatoes; crush and work them 
Witti two ozs. of butter, and os much 
mifk as will cause them to pass through 
a colander ; take half a pint of yeast 
and .half a pint of'warm water; mix 
with die potatoes; pour the whole upon 
^ lbs. of flour; add salt; knead It well; 
if loo thick, put to it a little more milk 
and warm water: to stand bdiorc the 
fire an hour to rise; work it well, and 
make it into rol^* Bake half an hour* 

POTATO ROT* —Take the 
apples that grow on the potato plant* 
when fullyriTC; cut them open; take 
dut the sm^l leeda* and dry them; 
keep them till the spring; then sow 
them in hot bedb* like oniony; duy titik 
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be sr^all at first; plant again next 
Seaton^ when they will be large and 
gaod» and entirely free from disease, 
^is requires to be done at least every 
fourth season. Tins plan has been 
adopted Ly several fanners with eom* 
pleie success,'* ever since the potato 
disease commenced^ ^ 

POTATO YEAST,—Boil, and 
skiEu and mash mealy potatoes. Mix 
hot water to mahe them as thin as pud¬ 
ding batter. Add to each lb, of potatoes 
9 OES, of treacle. When just warm^ stir 
in for every lb. of potatoes two tabic- 
spoonfuls of yea^t. Keep it warm till 
it has done fermenting, and in a day it 
will be ready for use* 

POULTICE*—Take ^ ozs, of 
crumb of bread, a pinch of elder 
flowers, and comainile: boil them in 
equal quantities of vinegaY and skater. 
——Or, take linseed flour, and tlic dregs 
of ale or porter barrels, slightly boiled. 
It always keeps soft from the oilmess of 
the linseed, and the yeasty depisii of 
the mall liquor is Ijotti coolicig and 
sweeten ing. 

PoukiCcs sue designed to soften and 
relax any swelling, and allay ptin and 
intlSunmalion, to ripen tumours or swus¬ 
ings, and to cleanse inflamed and gan« 
grenous sores, ulcers, Always re- 
move a poultice uhen it becomes dry; 
the place must l>e well washed in warm 
Icy water, and a fresh pouhicc applied. 

The bestpmUicf for every purpose is 
ih^ slippery dm ifi^rk; it maybe m.adc 
with warm milk and water, or with soap 
ley. If tincture of myrrh be added, it 
IS valuable in boils, uJeers, coibundcs, 
&c. 

POULTICE for a FESTER. 
—Boil bread in lees of strong beer; 
apply tlie poultice in a general manrLcr. 
Tt:^ has saved many a hnih /rom 
ampuution. ^ 

POULTRY, to Feed—-‘As I 
suppose you keep poultry, 1 may tell 
you that it has be^n ascertained that if 
you mix with their food a sufficient 
quanhty of cgg-sbcHs chalk, which 
ihcy'^t gmdily, they will then lay, 
cater IS parilms, twice or thrice siS many 
eggs as before, A well>fed fowl is dis- 
po^ to lay a vast number of eggs, but 
cannot do so without the materia] for 
the shells, however nourishing in other 


respects her food may be; indeed^ a 
fowl fed on food and water free from 
caftwnate of lime, and not finding buy 
in the soil, or in the shape qf mbnar^ 
which they olten cat off the wall, ivoi'kJ 
lay no eggs at all with theliest will in thq 
world to do so,— Ps^^fess^r 

POUND CAKE,—^Take t lb. 
each of flour, sifted loaf sugar, and cur¬ 
rants; the rind of two lemons grated; 
mix all together by rubbmg them be¬ 
tween the bands; then put 1 lb. of 
butter into q. wq^cn bowl;* phee it 
often before the are, if thq weather is 
cold; when the butter is soft, beai it up 
with the hand till it is like u cream; 
break lo or eggs into n deep pan; 
whisk till quite frothy ; put one third of 
them to the butter; and beat up till 
well mixed ; then put in half of what 1$ 
left, and mix it till ij sticks to the bowl; 
thqn put in the remainder^ and mix it 
well up ; when It sticks to the bowl, it 
is well mixed and liglit; then put in the 
flour, &c., and mix well together. Have 
cake hoops, or moulds papered, nnd 
put into the oven, the heat of which 
iniist be m uderate. The rin J of a kmon, 
shred very fine, may l>e addAl. 

POUND CAKE, a Good One* 
—Real a pound of butler to a cream* 
and mix with it the whites and yolks of 
ciglil eggs beaten apart. Have ready* 
warm by the fire, n ix>und of fiaur, and 
the same of sified sLig,ar, mix them, and- 
a few cloves, a hitle nutmeg* and cinna¬ 
mon, in fine powder together; then by 
degrees work the ingredients into the 
butter and eggs. When well beaten^ 
add Si glass of vrinc and some caraways. 
It must be beaten a fidl hour. Butter 
a pan, and bake it a fut| hour itii a quick 
oven. 

Tlic above proportions, leaving out 
four ounces of the butter, and the same 
of sugar, make a less luscious cake, and 
to most tastes a more pleasant one. 

POUND CAKE, Pliifi.—Work 
ore pound of buitcr with cream and one 
pound of sifted ^ugnr, till it becomes 
qiute smooth; beat up nin^eggs und 
ut them by degrees to the butter and 
eai altogether for twenty tnintites. 
Then ptix in lightly one pound of flour; 
put the whole into a hoop cased with 
paper, on a baking plate* and bak« it 
for about one hour in a moderate oven. 
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One otmee of cam way khIs added to ^ togetlier, and divide into zix ^oscs. 
the forcifoing will make what is termed One of these powders may be takea to a 
(f tkh JiUle syrup, honey, or treatfe, twice a 

POWDER, Aperients—Take of day. Then the following aiuhelmintic 

tn 5 l>Oit Turkey rliutiinTb, ctniinmon^ :iiid piiri;c will Ik^ fjrojjcr 
Itue sugar, of each two driulim'iH Let rowclt?r^:d rluiU^rb. a *cntpTe; scam- 
tlje jngrrdieiiis be pounded^.nnd after- mony and calonid. ol cadi s j^nilns* 
wareJs inL.\mLt wdl’to^tiLlinr, ihcm Lh a inoilar lor ytm dose* 

Winu lUtutnncc lb !H;eHin]Vii]itd with I^or diddreii, the above irniM be 

‘ coativcucss, a tca^$pgonfni ol tliis fiow* Ics^’Cnc'Jl aCcorflnsR to their Ii the 

dtr may be taken once or twiut a d;iy^ poweinr of pn be alone, its dose 

according to 0l^cu^l^tunco5, ' j niay bt? tonsitfeinbly ineteaiieti. 

POWDER, CajininaUve—^ PRAWNS and SHRIMPS.— 

Take of conander seeds ^ an oa, ; gin* When hesh they have a sweet flavour, 
gcr, 1 dradhiu ; tuitniieg&, a drachm ; are firm and stiff, and the colour is 
fine sugaf, dnachin ; reduce tlicm brighL—Shrimps are uf the prawn kind, 
into powder for twelve doses. and may be judged by the ^nme ndes. 

» This powder is employed for cs[Celling PRAW^NS and SHRIMPS, to 

d.iLiLiiency, arising from indigcsiion. It Butter*—Take them out of the she)Is* 
may be jgiven in small quantities to and warm them with a little good gravy, 
children ia their food, when troubled a bit of butter and flour, a scrape of 
with gripes. ^ _ nutmeg, salt, and pepper; siaimer a 

POWDER, Saline Laxative*— mmute or two, and serve with sippets; 
Take of soluble tartar, and cream of or with a cteam sauce* ■ 
tartar* of each a drachm; purified nitre, PRAWN St Curry of* ■—^^Talte 

^ a drachm. Make them into a them from the shells, and lay into a pan» 

powder, with a small piece of mace, three or 

In fevers and othfir inflammatory dis* four spoonfuls of veal gravy^ and four of 
orders, where it is necessary to keep th* ertsato : mb smooth one or two tea* 
body gently o[;eu, one of these cooling sfioonfuU of curry-powder, a tea-spoon- 
Jaxative powders may be tak< n in a little ful of flour, and an ounce of butter; 
gruel, and repeated occasionally. simmer an hour; squeese half a lemou 

POWDER, Steel.—Take filings in, and add salt, 
of steel* aud lonf Sugar, of each £ oz^. ; PREGNANCYj a Good Mcdi- 
fimger, 2 drachms. Pound them to- cine for,— Cinnamon water, i 02, : 
getlier, tincture of rhubarb* 2 drachms; com- 

In obstruebons of Die menseSi and pound spirits of lavender, K a drachm ; 
other cases where atccl is proper, a lea* syiup of saffron* i drachm. Take 
spoonful of this powder may be taken occasionally in the truddlc of the day, 

twice a day, and washed down with PRESERVES, to Keep,— _ 

Wine or water. Apply the white of an egg, with a brush* 

PO^VDER* Sudorific. — Take to a singly thtekness of white tissue 
purified nitre and variolated lariar, of paper, with which cover the jars, hp- 
ench Kanos.; opium and ipccacnanba, I pmg over an inch or two. It will 
pf each 1 dnehm* Mix the ingredients, ' retiuire no tying, as it will become* 
and rednee thfm to a fire powder. • when dry, inconceivably light and 
'his is known by the name of Dover's strong, and inpen'ious to the air; tic 
powder. It is a powerful sudorific* In lliem up when cold. 

obstinate rheumatism and other cases PRiMfeOSE VINEGAR,_ 

where ii is necessary to excite a copious 15 quarts pf water put *6 lbs* of 
sweat* this jyowder may be ftdmmistcn'd brown sugar; fcoil ten minutes ;nak^ 
in the dose of a scruple, or $ a drachm (jjf (be scum ; pour it on half a pt^ck of 
accompaniL^ with copious draughts of pnmroses; when nearly cold, add a 
wann diluting liquor* fjttjc fresh yeast, and let it work in a 

POWDER, Worao.-^Take of warm place all night; put it in a baitftl* 
tin, reduc^ into a fine powder, 1 ot*; and when done working* close the 
Etbiop's mlnotal, a drachtm. Mix well barrel, atid keep it in a warm j>lace* 

U 
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I>!rINT 1NG IKK, to Print 

Linen with Types, —Dissolve one 
drachm of asphaltiim in four drachma 
of oil of turpentinep then add lamp black 
or blaclv load* in fine po^dcr^ m suffi¬ 
cient qtianmy to render the ink of a 
proper consistence for priming with 
types. » 

PRUNES* —They abate heat* 
and gently relax the bowels, by lubri¬ 
cating llie ixtssa-ges and softening the 
excremerLts. Hcnc^their great use in 
coniitipilion, attended with heat and 
irritalLon, which other aperients miglit 
aggravate. If not sufriciently active, 
they may be joined with senna, rhubarb, 
&c., using a little ginger as aiui-flaiu- 
lent. Tliey should be stewed. The 
French prunes are the best, 

PRUNE PUDDING* —Beat 
up 6 yolks of eggs and 3 whites. Take 
4 spoonfuls of flour, a lUtlc Salt, and 
some [wwdered ginger, in half a cupfiil 
of milk, and min well together; add 
gradually nejirly a quart of milkfjind 1 
lb. of scalded prunes. 'He it up in a 
cloth t boil it an hour, and |x>ur over it 
melted butter. 

PRUNE TART*—Give prunes 
a scald, take out the stones and break 
them; put the kernels, pnmeSt n.nd 
sugar into a little cranberry juice; sim* 
mert and when cold make a tart of the 
sweetmeaL 

PUDDING, Baked.—Three 

tablC’SpoohfuU of Oswego prepared com 
10 one quart of milt. Prepare and 
cook the same as blanc mange* After 
It is cool^ stir up with it two 

or three eggs well bedien, and bake lialf 
an hour* It is very good. 

PUDDING, Boiled.—Three 
lable-spoon fills of Oswego prepared torn 
to one quart of milk. Dissolve the com 
in some of the milk, and mix wuh it fmo 
or tkrit 4gyj, wtU bzattn^ and a little 
salt* Heal the remainder of the tmik to 
iKtfr boilings add the above preparation, 
and boil four minutes, stirring it briskly. 
'To ibe eaten warm wilti p. sauce, it is 
delicious* 

PUDDINGS, in Haste—Shred 
suet, and put with grated br^d, a few 
currants, the yolks of four eggs, and the 
white of two* »me grated lemon 
and ging^^r. Mix* and make into little 


LAUtii uLHJui 14jc sire auu ut iuj 
with a liule flour* Boil aoi^inutes. 

PUDDING* to pleage*—Mix a 
quart of new milk with a pint of butlt^- 
milk [ drain oft' the whey, and mix with 
the curd the crumb of a French roll 
grated, half a lemon peel grated, qu.nrtiT 
of H ptiil of CTCEim, 3 iza. of cold meltod 
l.>uttcr, the yolks of 5 and the whites of. 

3 eggs; sivreten the whole to tasie, and 

bake wi'di pud paste for half an hour. 

Ancther* “ Line a shallow dish 
with axi incli-[Ieep layer of several kinds 
of good pTii'SiZirves ; mix together, and 
with them nux 3 osss. of canfhed diron 
or orangc-nnd* l^eat well the yolks of 
10 eggs, and add to them gradually 
lb* of sifted sugar: when wull mixed, 
pour in gr.idua.lly %. lb. of good clnrified 
butter, and a little ratafia, or any other 
flavour. F]!l "the dish two-thirds with 
this mixture* a«d bake tlic ptiddmg one 
hour in a. moderate oven. Half the 
rjuantiiy will be sufficient fur a small 
di^li* 

PUDDING, a Wholesome one* 
—I'ut into a basin K lb. of rice, 4 oia. 
of coatsc sugar, or iraacle ; a quarts pf 
‘inilk, and 2 ozs. of dripping or butter; 
put It cold into the oven* Jt w ill take a 
good wlult: to bake, but it will be very 
good solid foo<h 

PUFF PASTE.-To r lb. of 
flour, take % lb. of butter. Rub half 
the butter veiy finely into the flour, and 
mix it into ,i paste with cold water, roll 
out the paste ; put in Llic rem-aindcr of 
the butter; roll it up, and leave it for 
half an bnnr ; tlien roll it out for use. 
An egg may be lieaten very fiue> and 
mixi-d wiOi the water* 

PUFF, a Good light one*— 
Mjx 2 spoonfuls of flour, a little'grated 
lemon jicei, some nutmeg, J spoonful of 
brandy* a little loaf sugar, and 1 egg’; 
tbtfti fry It enough, but not brown ; beat 
it m a moitar with 5 eggs, whites mid 
yolks; put a quantity of land in a frying- 
pan* and when quite hot, drop a dessert 
spooniuj of batter at a time; turn as thrv 
brown, Serve them immediately, with 
sweet sauce. ' 

PUFF* a Good Ont*— To a | 
0£. of butler, add 3 ozs. of jorcian Al¬ 
monds with 2 ozs. of loaf sugar; pound 
them with a small quantity of rose water 
till tllby form a thick paste; spread the 
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paste on buttered tins, bake In a. eIow 
oven. Wten cold, put a spoonful of 
any kind m jam iu each and cover with 
whipped cream, 

PUFF, made of Cheese.^Strain 
tream curd from the whey, and beat \ 
a pint ba&in of it fine in a mortar, with 
a spoonful and a half of flour, ^ 
t>ut only I white, a spoonful of orange 
'flower-wflier, a of a nutmeg, and 
sugar to make pretty sweet, Lly a little 
of this pastt\ in Ema]! very round cakes 
on a tin plate. If tlie oven is hot, a }( 
of an hour will bake them, Serve with 
pudding sauce, 

.PULfflONARY BALSAM,— 
lIoTcbound, (plant) comfrcy‘root, blood'- 
Tool, elecampane-root, wild cherry bark, 
spikenard-root, pennyroyal, (plant) of 
each, 4,ors, Pour 3 quarts of boding 
water upop them; infuse for 3 hours i 
then heat die water again; and pour it 
upon the plants to infuse 5 or .ti^hours. 
Sweeten w'ilh sugar caudy,^—It is very 
serviceable in dieses of the Kings, 
chrome coughs ; it removes con.striction 
<jf chest, by promoling expcctora* 
tion. 'Fake half a small tea-cupful 3 or 
4^imes a day. * 

PULMONARY COM¬ 
PLAINTS.—i 5 said that ihe ten¬ 
der shoots of Scotch ^r, pt^ded and 
eaten fasting early In the morning ui the 
woods* when the weailier is dry, iias 
performed many cures of ptilnionnry 
complaints among the Highlanders in 
Scoibud. 

PULMONARY SYRUP.— 
Elood-rool, boneset, slippery elm baik, 
eoUsfoot, elecampane, of each a ois,; 
^Inlc root, spikenard root, of caeli. 4 
ct$,; comfrey-root, poplar liark, of each, 

I 01. ; lobelia* horehound, snako'^rootr 
of each* oi. Pour upon tliem 2 qts, 
of boiling water; stir well; add i lb. of 
treacle, and w^en. cool, 1 quart of i1o|- 
Unds gin.—]t is Ohe of the best re¬ 
medies for asthma, coughs, hoarseness, 
^ &c. A table^poonful every hour; or a 
wine-glas^ul 3 times a day. 

PUNCH, to Make.—Take two 
Itimona, and mb some lumps of sugar 
over them, rill all the yellow part of the 
skin been taken off. Put these 
lumps into a bo\^], and squeeze as much 
lemon juice to (hem as is requisite to 
give mfficient addity. Thtm add the 


proper quantity of sugar ; mix the sugar 
and juice .well together, to which add 
some boiling water* and mU till the 
whole be cool. Take rum and brandy, 
equal quantities, and mix aivjth the 
above; the quantity of spirits according 
to taste. 

PUNCH* Royal.—Take ^ a pint 
of brandy, a bottle of champagne, the 
juice o[ 3 lemons, and of a Seville 
oranges, and a pint of l^fartinique* 
with nearly a quart of strong infusion 
of tea, and s^MJdleiicd according to the 
tasle. 

PUNCTUATION is the mak¬ 
ing of pauses, by points indicative of 
their length. 

The t'trmma is written thus (*) and 
reptosents the sTiortest pauses in read¬ 
ing* and the smallest divisions ia writ¬ 
ing. 

rule t. Jn general, a simple sen¬ 
tence does not admit of any point ex¬ 
cept the penod ; as, True politniiess has 
its ^cat ii^ eJic heart, 

KuLR 2. The simple members of a 
comiJOitnU sentence are separaicsd by a 
comma; as, Good men are esteemed, 
nnd they are happy. He labours assi¬ 
duously. and he is becoming rich. 

Rui.e 3, Whet) two or more wotda 
“Whether nouns* adjectives, pronouns* 
verbs* or adverbs—are connected with¬ 
out the ^njunotion being enpressed, the 
comma sup^dics the place of that word ; 
as. My parents, brothers, and sisters 
were all present.—But when it is ex¬ 
pressed, the comma is omitted; as, 
Cicero spoke most forcibly and fluently. 

Rui.K 4. Absolute, relative, and 
generally, all parenthetical and explana¬ 
tory clauses, are separated from the other 
pans of A seiuence by commas; as. The 
commander having been shot* the troops 
beesime dispirited. Paul, the chief of 
sinners, beoFime the chief apostle. Chris¬ 
tianity, though strenuously opposed by 
infidelity* is destined to triumph, In 
short, he was a great man, 

Rule 3.^ Tlie modifvbg ^ords and 
phmscij, rtdy* iM^er, Ma«*/iw//5g, itt 
iAorl, a£ ieosi^ and the like# are usu^ly 
icqiarated eommas. * 

Rule 6. Words denoting the'per¬ 
son, or object addressed, are separated 
by commas; as. My son* give me thine 
liHTt. JdhD* hear what t say. 

Rule 7. An empbatical iCpelitkiiL, 
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requires a comma; as. Against thee, 
thtt oi^y, have 1 sinned, 

Rulr 8. When words are placed in 
oppositiDfi to each other, or with sc mu 
marked v^icty, they require to be dis- 
tinguish^o by a comma : as, 

"Tho' Jeep, yet clear; tho' gentle^ yet nut 
dull i 

Stron^^ witliout r^ije . wlttiuul 
fulL" 

*‘Good men, ii^ this frail iihpcrfeci 
state, arc often found, not oiily cti union 
wfM. but m opposition Sfl. the vieas and 
conduct of One another." 

Rule g. The words of another 
writer cited, but not lormally introduced 
as a quotation, are stqKiratrd by a com¬ 
ma; as, "M pity the man who can travel 
from Dan to Bcersheba, and cry, Tis all j 
barren," 

Rule 10. A comma Es often inserted 
where a verb is understood ; as, (jeorge 
has acquired much property; his brother, 
little. 

Rule n. A comma is used between 
the two parts of a sentence that has iis 
natural order inverted : as, Uim tliat h 
weak in the lailh, reotuve yc, 

The Senfitc&Jfjti is wriitcn thii's (,), It 
marks a longer pause ilinan Ihc comma, 
and separates clauses less closely con¬ 
nected. 

Rule i. A sentence consisting of 
two poTLi, the ore comaming*a coui' 
plete proposition, and the other added 
-as an inference, or an explanmion, tiic 
two parts are separated by a senjcolon ; 
iis. My mind is sadly dejected : for 1 am 
surrounded with enemies. 

Rule a. A stnterce consisting of 
ssevecal membets, each constituting a \ 
distinct proposition, and having a tic- 
pendeacc upon each other, or upon same 
common clause, they are separated by 
semicolons ; as. Remember, weeping 
may endure for a night, but joy comeih 
in the morning; and to all iruft chris- 
tilOS, it sluiil be a mornirig without 
clouds; for the Lofd shall be tlicir ever¬ 
lasting light; and the days of thetr 
mouming) sh^l be ended. - 
The which is written thus{i) 

* marks a Id^ger pause than the scmi- 
ooloDt and is when the sense is 
complete, but when there is sometliing 
stiU whind, which tends to make the 
MAse fuller or clearer. 

Rule^i, a colon generally precctles 


a quotation; as. The Scriptures show 
the benevolence ot, the Ddty in the 
words : " God is love/* . 

Ktu^Ea, When a sentence whi^ 
consists of an enumeration of pirticubrlt 
eich separated from the other by a semi* 
colon^ has its suspended till the 

last clause, tliui clause is disjoined from 
tlic preceding by a colon; as, "if he 
has not been unfaithFuli to his king; if' 
he has na^t proved a traitor to his coun¬ 
try ; if iie has never gtvtm cause for sudi 
charges 03 have been prerL^rred against 
him : why then is he afraid to cemfront 
Ills accusers ?'' 

TAt or full point,' is a dot 

thus (.J* and is used at the end of eve?y 
complete sentence: that is to say, at the 
I end of every collection of words which 
mokes a full and complete meanings and 
IS not necessarily connected with other 
collections of words. ' 

Besi^e^ being used to mark the com¬ 
pletion of A sentence, the period is 
[ilaccd alter inhtals, when used alone, as 
; lb D.* for Doctor of Divinity: anti 
' after abreviatlons. as,. Lab for 

I’hc following Grammatical J^igns, or 
marks, nrc used in the writing of sea- 
fences:— 

FitrettiAtsis () is used to enclose a 
phia^c to assist in elucidating the sub¬ 
ject, or to add ffree to the assertions or 
arguments; as, 

** Kno^v then this truth (enough fur man ta 
know}. 

Virtue alone is happiness below." 

It ought, however, to be very sparing¬ 
ly used. U is necessarily an interrupter; 
it breaks in upon the regular course of 
the mjud : it vends to divert the atttn- 
tidh from the main object of the sen¬ 
tence. 

/ffterrogattott is u.sed when a question 
)S asked: as, flow art thou? 

jLXciffjfiathn or Admiration., denotes 
any sudden emotion of the mind; as, 
Alas! 1 am undone! 

Ap&strvphe, ('} or mark of elision, in¬ 
dicates that a letter Js left out; as, lov'd 
for loved, don't for do not., It is used 
properly enough in poetry, but should 
never be used m prose. "It ought to 
be called the mark not of //fjjM, put of 
latiness and vulgarii^t citcept when 
used to denote the possessive case of 
Kciiin?,'* 
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Hyphen is used to connect words 
or paJ^ oj words in tea-pot, water- 
rat- 

^ The Dash marks a break in the sen- 
ichcu, or an abrupt turn, though it is 
•occasionally used merely to disjoin a 
parentlietical dause; as, 

" If thou art he—but O how fallen ! 

Peter and John—^for they were to¬ 
gether—stood up before the council. 

Faragraph IT is used to diSnote the 
beginning of a tiew snbjecU ^ 

{^) is sod^ctimes used instead 
of the word 

PUTJYt to Soften.—Apply fre¬ 
quently to the putty diluted sulphuric 
acid, or a little nitric or muriatic acid* 
'and in a short time it will become 
so soft, as to be easily removed. 

Q 

QUATLS^ to Fricafisee,- 

Htiving tossed them up in a s^ioepau 
with a little melted butter, and mush* 
rooms, put in a slice of ham, well beaten^ 
with salt, pepper, clov^, and savory 
hert^; add gmvy^ and a glass of 
sherry r simmer over a slow hre : when 
almost done, thicken the ragout with ^ 
good cuhis, (h e. a good broth, strained, 
gellatined, &c0 or with iwu or three 
eggs, well bcAten up in. a little gravy. 

QUAILS, to Roast. — Roast 
them without drawing, and sen’c on 
toast Butter only should he eaten 
with them, as gravy tak^ off the fine 
flavour. The thigh and back are the 
most esteciT.cd. 

QUAKING PUDDING.- 

Scald a tiuart of cream ; when almost 
cold, put to it four eggs well beaten, a 
spoonful and alialf of flour, some nut- 
megs^and sugar; tie it dose in a but¬ 
tered cloth; boil it an Iiour^ and turn it 
out with care, lest it should crack. 
\fclted butter, a little wine and sugar. 

QUASSIA.—This plant derives 
Its name from Quassi, a negro of Sur¬ 
inam : by it he cured the malignant 
fevers pr^uliar to that country. 7or 
gold he disclosed his remedy to Mr. 
R dander* \ Swede, who introduced it 
into Euto^\ It is now chiefly brought 
from the W<!St Indies. U is much used 
by the brewers. It is one of the most 
powerful of^the batter tonics, tending to 
the narcotic. It b a good rtanedyfof 
indigestion, invigorating the digestive 


• 

organs, with little excitement of the dr* 
ctilatloii, or incRose of anima] heat : it 
is very bitter, but it has no smell. Its 
narcotic pirinciple, though slight, is 
proved by its destruction offll^. The 
infusion of it is made by flouring a plot 
of boiling water upon 3 scruples of the 
chips or raspings. Oiauge peel readers 
it more graterpL to the stomach. 

QUEEN CAKES.—Mix i lb. 
of dried flour, the same of sifted sugar, 
and 0/ washed diean currants. Wash 
I 1b. of butter in rose water, beat it 
well, then mix with it eight eggs, yolks 
and whit^ beaten separately, aud put 
in the dry ingredients by degrees ; beat 
the whole an hour; butter little tins, 
teacups, or saucers, anti bake the hatter 
in, filling only half. Sift a little fine 
sugar over just as you put it into the 
oven. 

QUEEN CAKES.—Be;*t 8 ozs. 
of butter, and mix with two well beaten 
eggs, strained: mix B ozs, of dried 
flour, and the same of lump su^r* and 
the grated rind of a lemon: then add 
the whole together, and beat full half 
an hour with a silver spoon. Butter 
small paity-poJ^* half -fill, and bake 
twenty minutes in a quick oven. 

QUEEN CAKES—Take j lb. 
of flour, seven eggs, and i lb. of lump 
sugar, grated fine ; beat you^ eggs welt, 
then put the sugar to the eggs, beat 
them well together, take a lb. oU 
butter beat to a cream* whtsk up all to¬ 
gether, then add the flour, and stir well. 
Do not whisk the flour in it, it will 
make them tough. 

QUEEN;S CULLIS.—Prepare 
a stewpan with slices from a fillel of 
veal, a few bits of ham, and roots; sim¬ 
mer it on a slow fire, without catching 
al the bottom^ and add some good broth 
—good coloured. A fowl may be added 
to it to increase its strength; simmer 
it: pound one or tw6 breasts of fowl, 
with half a handful of sweet almonds, 
scalded, a few hard yolks of eggs, and 
bread crumbs soaked in Ifroth; mix 
altogether in a mortar; strain, rut 3 bin|| 
jt hard with a wooden s^n; add a 
little cream to irgike it whiter. 

QUEEN’S DROPS. —Soften, 

and work with the hand, till like cteam, 
as directed for Queen's cakes. Lb. of 
fre^h butter; put to it 8 oaf of sifted 



QUI 


3^6 Qui 

— ■ — . ■ ■ . _ - -i-»- - ■ _ 

i ^ * 


Icaf^ugar and b«aj thfin togeLher for 
a minute [ break in four and iyeat 
for two minutes \ then lightly mix in 
H lb] of good flour, 4 01s. of nicely 
washed cprants, and a teaspoonfiil 
of powdered cinnamon. When well 
mixed, make it into drops the size of % 
walnut, upon |Ktper on iron plates, and 
bake thorn in a hot oven* 

QUICK MADE PUDDING, 
—Flour and suet, }4 lb. each, four 
eggs, ^ piat of new unlk, a iiitle mnoc; 
and mitmeg, lb. of raisins, ditto of 
currants; mix well, boil three 

quarters of an hour with the cover of 
the pot on. Or it w'llt require longer, 

QUICKSILVER.—Tallow will 
take it up;—vinegar kdls it. As a 
medicine k is injunous. It is mercuiy 
in apecuhar state. It is poison. 

QUINCE CAKES,—Mix the 
syrup of quinces and raspberries to¬ 
gether ; boil and clarify them over a 
clear ftre, skimming well i then add i 
lb* of sugar; cause as much more to be 
brought to a candy height, and poured 
in hot ; stir the whole till cold * spread 
jt oa plates, and cut Jt into cakes. 

QUINCE JELLY, — Cut in 
pieces a sufficient quantity of quinces; 
draw off the juice by boiling them in 
water, in which they ottght only to 
swim, no more. When fully done, 
drain and have ready clarified sugar. 
Ip which put one spoonful to two of the 
^uice- brin|: the sugar to the jaujft; 
add the' juice, and finish. When it 
drops from the skimmer it is enough; 
take it off, and pot it. 

QUINCE PUDDING,—Scald 
the quinces tender ; pare thin ; scrape 
off the pulp; mix with sugar very 
sweet, and add a little ginger and cin¬ 
namon* To a pint of cream, put 3 
or 4 yolks of eggs, and stir it into the 
quince til] they are of a good thick- 
ness; butter a dish, pour it hi^ and 
bike it 

QUINCE SEEDS,—Of these 
bandoUne'^u made--a. cement for the 
air*; see BandoUnt, page 40, It is 
ho used as'an emolljent and sheathing 
application to ^ched ^ps and nipples. 

QUINCE WINE. —Wipe off 
the fur, take out the cores of ripe 
quinces; bruise them and press 
uding id every gallon of jidcc 3>£ lb«. 


of fine sugar; stir together till dissolved; 
put It Iq me cask, and when it has done 
fermenting, stop It closej kt it stand 
six months before it Is bottled;. keep it 
two or three years, and it will be ttAf 
better. ■ tr 

QUINCES} Red, to Preserve 
whole*—Core and scald six line 
quincesdtatn r and when cold, pare 
them; take their weight in sugar, and a ' 
pint of witcr to every lb. of sugar; boil 
it to a syrup, and skim; put in the 
quinc^ to stand all*night; when red 
enough, boil them as marmalade with 
two basinfuls of jelly; when as soft as 
a straw can be run ttlrougb \hern» put 
them into glasses; let the liquor hoii to 
a jelly, then pour it over the quinces, 
QUININE.—It is obtained by 
frequently boiling the yellow Peruvian 
bark in water, acidulated 

with sulphuric acid, U retains in a 
coRcenvated foitn the tonic and febri¬ 
fuge properties of the Peruvian bark 
from winch it is obtained: and as a 
remedy is administered to the same 
cases* It agrees better with an irritable 
stomach than the hark. 

, The dose is from one to five pains 
three or four times a day* It is %'aluable 
in ague, given duiing the intettnission. 
It may be jnadejnto a pill, made with 
conserve of ruses* or mucilage, or in 
liquid, as water, if previously dissolved 
in elixir of vitriol, or diluted sulphuric 
acid, tt is valuable in tic doloureux, 
St, Vitus's dance, in mortification, 
bleedings, in discharges attended with 
great debility, as diarrhoeas, dysentery, 
ob&tiinale ulcers* scrofuUi &c. 

To stop iutermittent fever* take sul¬ 
phate of quinine, thifly-two grains; 
simple syrup* one pound, mixed* A 
spoonful to be taken every four or six 
hours. For intennittents and debility, 
dissolve twelve grains of sulphate of 
quinine tn half a pint of good Madeira 
wine* or infusion of roses, one ounoe 
three times a day, The tinjciure con¬ 
sists of six grains of sulphate of quimne, 
and spirits of wine* one ounce; take a 
teaspoonful twice or thrive a day* 
From five to ten grains of quinine, 
taken two or three times dally, has 
cured tic doloureux* It has also been 
successhil in head and toothache. 

QUIN'S FISH SAUCE* — 
Half a pint of mushipom pickki th*' 
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same of ^lau^ six long aTichovie9> 
poundedr 'six 'doves of garlic, three of 
them pounded ; half a spoonful of cay> 
ennc-peppcr; put them into a boiUe, 
Itid shake them well before using, li 
is also good with beef steaks* 

QUINSY* —This disease occurs 
principuily In spring and autumnp when 
vicissitudes of heat and coJd are tre- 
*quent, Jt affects especially'the young 
and si^Tiguine, and a disposition to it is 
often acquired by frequent attacks. 

Symptom 5 .^—It commences with 
an unusual serise of tightness in the 
throat, ' particularly on swallowings 
wjiich is^ften effected with diHictilty 
and pain. On inspection, some tumo- 
, faction and redness of the fauces may 
be perceived**wbich shortly spreads ovtr 
the tonsils, uvula, and soft imlaic, at- 
^ teisded with a troublesome clamminess 
of the Aouth, fever, headache, de¬ 
lirium, Ac. In desperate cases, the 
tongue and tonsils are so much swollen 
as to prevent d^lutition and even so 
as to affect respiration, lhat the patient 
is often obliged to be supported in an 
jcreA posture, to prevent suffocation. 
I'he iufLaminatian generally attacks one 
tonsil first, which in a day or two 11 
sometimes leaves and afTtcis the other, 
and not unfreqiiently quits them both 
suddenly, and ^es to the lungs. 

Causes,—It is generally caused 
by the external application of cold air, 
particularly about the neck. Whatever 
violently stimulates the fauces, in a 
ptethonc habit, especially, as acrid 
food, poisons, &c., may produce it. 

Treatment.—^As tne inflamma¬ 
tion, from the delicate structure of the 
parts, soon advances to suppuration, 
< 7 r/ 2 vr means should be employ* 

ed to disperse it. For this purpose the 
patient should take a full dose of the 
Aperient Mixture, and after its opera¬ 
tion, the Saline Mixture. • 

One of the most effectual remedies is 
an itnttu^ This should be given as 
soon as the Symptoms appear, and re¬ 
peated as often as necessary. The 
throat shMild be steamed with a strong 
decoction of tansy^ wormwood, hops, 
and camdtnilc flowers, boiled in vinegar 
and water* Put these into a large 
pitcher, over which place a funnel, that 
the patient may inhale the ^ u^un for 15 
minutes, and repeat it every iwo hours 
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until the urgent s^ptoms are jone* 
Afterwards heat the herbs atul bind 
them on the neck* 

A vapour bath is also of the greatest 
service, benefiting the whale system, 
and the throat especially. C^rgle the 
throat with a decoction bf lobelia and 
a little gum kino. *The steam of hemp' 
s«d is said to be valuable in r^fuinsy* 
If the patient is cozistipated, give an 
aperient. When the painful symptoftis 
begin to subside, apply the Kheumatic 
Liquid warm to the throat, as Warm 
and as long as the patient can bear it* 
Gargle the throat occasionally with a 
decoction of Sage, hySsOp, lobeha, 
catechu, or kino, with a little borax. 
Do,this frequently. Repeat the aperi¬ 
ents when necessary, and the feet baih- 
ed in warm water and soap. 

Let the food, if any can be taken, be 
very simple. Give no spirits, no stunu- 
kuts, and nothing cold* Hydropathy 
is veiy useful in quinsy* Dip a piece 
of cloth, in the form a bandage, in cold 
water, wring it out, and wrap it rouml 
the throat, and over it a dry bandage* 
Repeat vihcn hot and dry* In sore 
throat, black currant Jelly is of great 
service; and so ts the old plan of 
wrapping the stocking round the throat 
on going to bed. A good gargle fs 
made of tagt and vinegar, with a little 
mi iimpixtnttic, A little sal prunci 
sucked IS si>'nieLimes of great use. 

Apply a large white-bread toast J>alf 
an inch tinck. dipped in hmndy* to the 
croY^n of the liL'ad till it dries. Or, 
swallow slowly white rose'waier mixed 
with syrup of mulberries. Or, draw in 
as hoi as you can, for ten or twelve; 
minutes together, the fumes of red rose 
leaves, or camomile fiowers, boiled in 
water and vinegar, or of a decoction of 
bruuscd h^mp-sietfl. This speedily cures 
the sore throat, peripneumopy, and in¬ 
flammation of the uvula, 

QUINSY.—Roast three or four 
large onions. Pwl them quickly, and 
bcal them flat wUh a rolling-pin. Im¬ 
mediately place them in a^hin muslin 
bag that will reach from ear to e^, and 
about three inches deep. Apply ^ 
speedily as warm as pcssibic to the 
throat. Keqp it on day and nighty 
changing it when the strength of the 
onions appears to be exhausted, and 
xubstituting fresh ones. Flannel must 
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round tlie uedc afi«r the poiU- 
tioe is removed. 

QUINSY, Vapour for a^-^Take 

powdered pepper, i oz *: 1 quart, 

and boil them to pint; put the 
whole intb a glass bottle with a small 
neck: let the vapourbe received as hot 
as can be borne with the motith open* 
This is about the btot gargle. 

R, 

RABBITS, tb Choose.—An o^d 
rabbit has very long and rough claws^ 
and gray haiis intermixed with the wool, 
the clfn^ s and wool are sinooih ; 
it will be flciibLe, and tlie Hobh 
w'il! Ik blmsdi, having a kmd of shine 
upon it; but the flesh wilT be 

while and dry. 

RABBIT, an English,—Toa'il a 
slice of bread brown on both sides; then 
lay it on a plate^ pour a glass of port 
wine over it; then cut some cheese very 
thin, and lay it thick over the bread; 
put it into a Dutch oven before the hie 
to brown. Serve it hot. 

RABBITS, Scotch, —Toast a 
piece of bread on both sides; butter it [ 
cm a Slice of cheese the size of the 
bread ; toast it on both sides, and lay it 
on the bread. 

RABBITS, Wel5h,-Toast a 
slice of bread on both sides, and bulltT 
it; toast a slice of Chcuhire clieese on 
one side, and lay that next tlic bread, 
and toast the other with a sak'inandtr; 
rub mustard over, and serve very hot. 
and covered.'^ 

RABBlTSj eti Casserole.—Cut 
them in tjuaners, and lartl them or not; 
dredge them well with flour, and fry 
them ; pul them luio a pipkin with a 
quart of common stock, a glass of 
sheny, pepper, sail, sweet herbs* and 
butter roh^ in flour: cover close, and 
stevf them half ai> hour, dish, and pour 
the same over, garnish with Seville 
oranges, sliced. 

RABBITS, eti Matejote,—Pre¬ 
pare two rTibbits as for fricassee; put 
^eiiicwhh as many slices of bacon, as 
■fcre are of rabbits, into a stewpan 
,withhalf a pint of slock, 34 small onions, 
arVdhalfa bottle of mushrooms; cover 
will 1 paper, and set it ou a stove, to 
siinrnt“r stn hour* Take the rabbit, and 
biy it oif Jj^ dish; skim off the fat, and 
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reduce the liquor nearly to a flaze; put 
cullLx to It; give it a b^t; take it from 
the Are, and squeeze half a leflnon; add 
cayenne pepper, and a little sugar,'^ 
pour it over the rabbit; garnUh with 
paste. ** 

RABBIT, to Blanch.—Set it on 
the Are in a small quantity of cold water, 
and let it boil; then take it out, and put ^ 
it into cold water for a few minutes. 

RABBITS, to Boil.—Take out 
the liver, and dress ii separately; and to 
insure v^hitcucss of flesh, let ihe iiU^bits 
soak for 10 minutes in lepid^ water. 
Half an hour's boiling will be sufficient 
I for those of moderate ske, more if they 
I are larger. Smother witli onion bAucc, 

I chop thehvcT very fine, aq4 serv^e it in 
I a suucu-hual; if you place the sauce 
round It. It may prevent those who dis¬ 
like the flavour from pattakirg of the 
dish. 

RABBITS, to Fricaasee 
Brown.—Cut the rabbits as for eat- 
ioff; fry them in butter, a light brown; 
put them in a lossing-pan with a pint of 
water, a tcn-spoonfuJ ol lemon pickle, 
a large spoonful of Tnushroom ketchup,' 
I'te same of browning, one anchovy, a 
slice of lemot]. cayenne pep|x:r, and suit 
to taslcT stew them over a fire itU 
they arc done cnoii^^fi; tlilckcn the 
gravy, and siraiji in . dbh up the rabbits, 
and pour the gravy ibi'm. 

RABBITS, to Fricassee 
White.—Cut^ and put intcia (oHsing- 
pan, as Lefure, with a pint of vual grnvy, 
a tt^poonful of lemcn pickle, o-ne nu- 
chovy, a sitcc of krnon, a little btiitcn^ 
macc, cayenne peppier, and salt; Mew' 
lliL-Tn over a slow lire ; when they arc 
dene enough, thicken wuh flour and 
butter; stmln it; then add the yolks of 
two t^gs. mixed with a g'H d cretim, 
and a httlc nutmeg grated in. Do not 
Let it4Mil 

RABBITS, to Florentine.- 

Skin two young rabbits; but'leave on 
the cars ; take out thv bones laiving the 
head whole?; lay them flat; mitkc a 
forctment of a. % Ib, of liAoom scraped; 
add to the tocon the crun^b^^f a penny 
loaf, a Jntie lemoa, thyme, or lemtm- 
peel. shred fine, parsley chopped small* 
nutmeg, cayenne, and salt; mix them 
up togolher with an-egg. auG spread i\ 
over the rabbits; roll them up to the 
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head; 5kcw«r them straight; clcae the, 
CindSp xo keep the forcemeat in i skewer 
the cars Back, and tie them in separate 
^loihsi and Ixnl half an hour. Have 
*rea.dy a white sauce, made of veal gra'^, 

* a little anchovy* the juice of haJf 9 . 
Ictnon : take a lb. of butter, rolled in 
fluur, so as to make the satico pretty 
thick.; stir while tile flourja diiisolvjiig ; 
beat the yolk of an eggj add some 
thick cream* nutmeg, and s^t; mix it 
with the gravy, and simmer it a little 
over the lire; but do not boiL Pour 
over the rabbits* 

RABBITS} to Pot*—Cut up two 
or thre# young, but full grown ones, 
and take the leg twmes off at the thigh ; 

* pack them^as closely as possible in a 

small pan, after seasoning them with 
pepper, mace, cayenne, salt, and atl- 
spice* all in very fine powder* Make 
the top as smooth as you can, Keep 
out the heads and the carcases, but take 
off the meat about the neck* a 

good deal of butter, and Liake tlie whole 
gently. Keep it two days in the pan, 
th^n shift it into smaJJ pots, adding 
butter* 'fhe li vers also should be added, 
as they eat well. « 



RABBITS, to RoasL —Basic 
them with butter, and dredge them with 
flour; half an hour will do them at a 
brisk fire ; and if small, twenty mmutes 
'lake the Uvet with a bunch of parsley, 
boil Them, and chop them very fim to¬ 
gether; melt Some butler, and pul halJ 
the liver and paiuley into the butler; 
pour it into the dish, and gatnish the' 
dish with the other half ^ roast Llftm of 
a fine light brown, 

RABBIT, to Tast^like a Hare. 
Choose one that is young, but full 
grown; hang it in the skin three or four 
days r tb%n skin it, and by it. with Jut 
^fl^ashing, fn a aBaaoning of black pepper 
and aJlspioe in a very fine powder, a 
glass of port Wine* and the same uuan- 
tily of vin^ar* Baste it occasionally for 
40 hours, Ihen stuff it and roast it as a 
hare, and with the. same sauce. Do 


not wash off the liquor that iF was 

srmkfvf in 

RABBITS, Various Modes of 
Dressing.— Roasted with stuiftng 
and gravy, like harej or wi^om stuf¬ 
fing ; with sauce of the Mver and paraley 
chopped in meln^ butter, pepper, and 
salt; or larded* 

Boiled, and smothered with onion 
sauce; the butter to be mclied with 
milk instead of water* 

Fried in joints, with dried or fried 
parsley. The same liver-sauce, this 
way also* 

Fricasseed, as before directed for 
chickens. 

In a pie, as chicken, with'forcemeat, 
&c. In this way they are excellent when 
young. 

RABBIT, Victoria.-Toast 

bread nicely on both sides, and butter. 
Have ready the following ; nice ham, 
Cheshire cheese, and half boiled eggs, 
very finely chopped and intimat^y 
mixed together, with a little pepper and 
mustard ; put into a Dutch oven, and 
place before the fine; spread it on the 
to^t. It is delidous* Onions* if you 
like, may be substituted for the eggs* 

RABBIT PlE*^Cut up two 
young rabbits; season with pepper, 
salt, a htlle mace* and nutmeg* ^1 finely 
powdered, and a little cayenne; put 
the rabbits, slices of bam," or of bacon, 
fbrcimeal balls* and hard eggs* hy tims 
in byere : if it Is to be bak^in a dish, 
put a btlle water, but none,'ifin a raised 
cinht, By the time it returns from the 
oven, have ready a gravy of knuckle of 
veal, or a bit of the scrag, with some 
.shank bones of mutton, seasoned with 
herbs, onions, mace* and while pepper; 
if It is to be eaten hot, rnushrooms, ffc. 
may be added; but not, If to be- eaten * 
cold. If it be made in a dish, put as 
much gravy as will fill it; but in raised 
crust, the gravy must be nicely strained, 
and then put in aa cold as jelly. To 
make jelly clear* give it a boil with the 
whites of two eggs, after taking away 
the meat, and txin it through a Eieva*^ 

RABBIT SKINS, to Ciire?- 

Lay the skin on a^smooth bquid, the 
fur side uudefhiost, and fasten it down 
with tinned tacks. Wash it over first 
with a solution of salt; then dissolve 
ors- of alum In a piift of warm ' 
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water, uid with $. sponge dipped in tBi 
BciutioD, moisten the surfajoe ill over; 
repeat this every new And then for three 
days: when the skin is quite dry, take 
out the tacks, and rolling it loosely the 
long way, vbe hpir inside, draw it quick¬ 
ly backwards and forwards through a 
large smooth ring, until it is quite soft, 
then roll it in the contTaiy w'ay of the 
skin, and repeat the operation^ Skins 
prepared thus are useful for many 
domestic purposes. 

RABBIT SOUR-Cut two 
rabbits into joints, and floor and fry 
thenn lightly \ add ihree or four onions 
fried brown. Pour on these three or 
four quarts-of boiling water, a little salt, 
and parsley. Add to it also good broth, 
and buuer^ or laid, three carrots, three 
shalots, and n pinch of cayenne; thicken 
with rice flour, or boiled pearl barley, a 
little before the soup is done; boil five 
hours. Put toasted bread in the tureen, 
and pour the boup upon it. 

■RADISH PODS, to PkWe.— 
Make a pickle with cold spring water 
and bay salt, strong enough to bear an 
egg ; put die pods in, and lay a board 
upon them to keep them under water; 
tel them stand ten days ; drain them in 
a sieve, and dry them; take as much of 
the best vinegar u will cover them: 
boU it, and put the pods in a jar with 
ginger, mace, cloves, and cayenne pep 
perj pour oii the vinegar boiling hot; 
cover them with a cloth, doubled*foiir 
times ; let tbi^tn stand two days; when 
cold, repefti three or four times. Add 
as much mustard seed and horse radish 
as you please. 

RAISED CRUST, for Meat 
pies, Fowls, &c.—Boil water with 
a little fine lard, and an equal nuaniity 
of fresh dripping, or of btitler, but not 
* much of either. White hot. mix this 
with'as much Aour you will want, 
making the paste as stiff as you can to 
be smooth, which you will make by 
good kneading and beating it with a 
Tollirtg pin. \Vheii quite smooth, put a 
lump into i. cloth, or under a pan, to 
flu nearly cold. 

^fhose who have not a good hand at 
raising ^rust may*do thus: Roll the 
paste of a pn^r thicknei^t and cut out 
the top and fottpm of the pie, then a 
long piece for the sides. Cement the 
bottom to \ht sides with egg, bringing 


the former rather furths out, and 
pinching both together; put egg be^ 
tween the edges of the paste, t;j make it 
adhere at the sides. Fill your pie and 
piut on the cover, and pinch it and the'^ 
side Crust together. The same mode of 
uniting the ptiste is to be ol^en/ed if the 
aide* are pressed into a tin form, in 
which ihc paste must be baked, after it 
shall be filled and covered ; but in the ' 
lELiier case the lin should be buttered, 
and carefully taken ofl' v-'hen done 
Enough : and as the form usually makes 
Ihe sides of a lighter colour than is pro¬ 
per^ the paste should be put into the 
oven again for a quarter of uA hour. 
With a feather put egg over at firsL 
RAISED FRENCH PIE.^ 
Raise a crust 3 inches high; lay in slices 
of veal, a few mushrooms,, a few slices 
of ham, a out-up chicken, more mush¬ 
rooms, and a sUced sweet-brchd ; sca- 
soa With pepper, salt, and sweet herbs ; 
cover it in, and put it in the oven ; it 
will take about 3 hours in a moderate 
oven. When clone, pour off the fat, and 
put 6 yolks of eggs boiled hard, 

RAISED PIES, Seasonisg 
Salt, 3 lbs,; white pepper,^ 3 
OES.^; cayenne pepper, f oz. ; cloves, a 
ozs/; al%iicc, 2 CIS. ; and t oe, each of 
basil, thyme, tnarjoriTn, bay leaf, and 
nutmeg. Pound liie spices fold herbs 
by themselves, sift, and iiux with flic 
salt, and put away in a svopperL-d boUle. 

RAISED PUFF CAKHS*^ 
Make ihe ricbtsi puff paste; roU it 
pretty'thick into 4 or 3 pieces, all one 
^ize ; Jay one piece on a deep leaking 
dish, upon It pour some good pri^pamd 
cream, or sweetmeat; then another piece 
of paste, some cream, or marinaJade, 
and so on, as many a$ you please; the 
jiaste to Ik the 1^1, in which make a 
little hole, which must be filled with 
sweeuneat or jelly* when it is well baked: 
this must be done in a brisk oven, to 
raise the paste properly : it i^done also 
by baking the puste first upon a baking 
plate, and adding the creatn, jelly, or 
sweetmeat, when it is cold» and fitush- 
id^ after the same manner. 

RAISIN CAKE*-Take lb, 
of hght dough, a tea^cu^ful of sugar* i 
of butter, ^ eggs, a tedL-spOOnful ^ car¬ 
bonate of soda, 1 lb, of raisins, nutmeg 
or cinnaAion to the taste; bkice t hour* 
Let it risu before bdng bakctl 
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*RA 18 [A Cake.-^ One cup of 

(iour^ a cups of creanip 1 cup of buttsTp 
' 4 cggSp sib. of raisins, cloveSp cinna¬ 
mon, candied Lcmon^ cui extremely finCp 
I tca-$poonful of soda, 

• RAISIN LOAF,—Take 6 lbs* of 
flour, add aj4 lbs* of raisins, ^ oi, of 
caraway and a few cotiatidct seeds 
(;rcjund» a little dnnatnon or clove pep- 

■ per, and half a pint of barrn mixed with 
cold water; cut the paste wi^ a knife 
very wellp ttf make tbe loaf appear to be 
fuller of raisins. Far a richer loaf, add 
more fniitp and mb batter in the ftctir' 
and sugar; bake It a fine brown, 

RAiaiN WINE, —To every 
gallon of spring-water puts lbs,.of fresh 
' iiSniytiiAS in a large tub; stir it every 
day for a month ; then press the raisins 
in a horse-hniT bag as dry as possible; 
put the liquor into a cask ; and when it 
has done hissing, pour Jn a bottle of the 
best bnindy; stop it close for la months; 
then rack it off, but without the dregs; 
filter them through a bag of flannel of 3 

■ or 4 folds I add the clear to tlie quantity, 
ami I or a quarts of brandy, ac- 
coming to the siie of the vessel. Slop 
it up, and at the end of 3 years you 
either bottle it or drink 11 from the cask. 
Raisin wine would be extremely good if 
made rich of thejniit, and kept long, 
which improves the flavour greatly. 

RAISIN WINE, to Make 
equal to Sherry,—Wash and pick 
the ratstns; chop thcnip and to every lb. 
add a quart of water which has been 
boiled and cooled. Keep the whole m 
a vessel for a month, frequently stirring. 
Then take themisins from the cast. and 
closely stop the Liquor in the vessch la 
a month rack it into another ves'^l, 
leiviiig the seditnenL Repeat till it l>e- 
comes fine; than Add to evm 10 gallops, 
6 Ibs^ of fine sugar, and ra SEvilte 
oranges, the rinds being pared verjji^lbinp 
and mfused in 3 quarts of brandy, to be 
added to the liquor at its last racking. 
Let the whole stand 3 mcrilhs in a caSt 
and it wiR be fit for bottling, It should 
remain in bottles ta months. To g^e 
it the of Madeira, put in, when 

it is in the cask, 3 green dlrons, to re*' 
main tiU the wine Is bottled, 

RANCID BUTTER, to Cure, 
—Melt it ip awRtcr*biLth with powdered 
charcoal, and atrvin through f&nncl. 


RASPBERRY,--.This pllnt it 
well known. The leaves are astzingeht, 
and very useful in lax and flux. A de¬ 
coction or infusion has ofeen restrained 
diarrhoEft when aU other remedies have 
Tailed, ^k^idcs, the ipfusdiD made 
strong removes cjtuker, or morbific mat¬ 
ter from the mouth, throat, stomach, 
bowels, and other parts of (be body. 
Made Into a poultice, i. e. in infusion,^ 
with slippery elm, or bread, tt is effectual* 
in removing proud flesh, inflammation, 
&c. The infusion is a good gargle for 
sore motith, &c, 

RASPBERRY BRANDY*- 
Pick fine dry fruit, put into a stone jar, 
and the jar into a kettle of water, or on 
a hot hearth, till-the juice will run; 
strain, and to every pint add half a lb, 
of sugar; give one boil and skim It [ 
when cold, put equal quaritides of juice 
and brandy; shake well and bottle. 
Some people prefer it stronger of the 
brandy, 

RASPBERRY CAKES,— 
Pick out the bad raspberries that are 
^uiong the rruit, weigh and boil what 
qiianbty you choose, and when mashed 
and the liquor is wasted, put to it sugar 
the weight of the fruit; mix it well off 
the fire till it is well dissolved, then put 
H on plates to dry in the stm - as soon 
as the top part dries, cut with the cover 
of a canister into small cakes, turn them 
on fresh plates ; when dry put them la 
bos^ wUh layers of paper. 

* RASPBERRY CREAM.— 
Mash the fruit gently, and let Jt drain; 
then sprinkle a htrle sugar over, and that 
will produce more juice; put it through 
a hair sieve to take out the seeds; then 
put the juice to some cmm. and sweeten 
it; after which, if you choose to Lo^er 
it with some milk, it will not curdle; 
which it would if put to the milk before 
the cream ; bat it is best made of ra^ 
berry-jelly, instead of Jam, when the 
fresh fruit cannot be obtained. 

RASPBERRY CREAM.- 

Boil I ot. of isitiglas^ shaviitjpus in 3 plats 
of Cream and new milk mixed, 4 br M 
minutes, or unul the former be rodtea; 
strain it through a hair rieve, into a 
basin; when cool, put about half a pint 
of raspberry-juice or syrup to the milk 
and cfeain 1 stir it dll wdl incorponted, 
sweeten, and add a glass #f brandy; 
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whulL k aboai dll 3 parts cold. Then 
pat it into a mould tiU quite cold. In 
sucnmor use the fresh juke i in wieter 
syrup ijf mspberries. 

RASPBERRY DROPS. 
^Poundeh Loaiaugar, ^ lb. upcui a plate^ 
and a quantity of rf^pLcrries, which 
must be pas^ thri/ugh a sieve; then 
add the joitce to the siigrir. till it makes 
^ thickish paste ; dress it on 5 ne cap 
paper, and place it on the stove to dry. 

RASPBERRY DUMP¬ 
LINGS.—Make a puff pastes 

rollilGiit; spread raspberry jam, and 
make it into dumplings ; boil them an 
hour; pour melted butter into a dish, 
and strew grated sugar. 

raspberry; FRITTERS, 
—Grate 2 Naples biscuits; pour over 
them a glass of lioiling cream; when d 
is almost cold, beat the yolks of 4 eggs 
to a strong froth; beat the biscuits a 
Little, then beat both together very much. 
Add i OM. of sugar, and as imiA rasp- 
beirty juice as will malie it a pretty pink 
colour, and give it a proper sharpness: 
drop them into a patt oi boiling lard, 
the size of a walnut. When dished up, 
stick bits of dtron in some, and blanch¬ 
ed almonds^ cut lengthways in others. 
Lay round them grt^n and yellow sweet¬ 
meats. 

RASPBERRY JAM.--Weigh 
equal quantities of fruit and sugar^ put 
the former into a pruscrviTig pom boil 
and break it. stir coniUntly. aadlci it_ 
boil very quickly , when must of the 
juice is wasLed add the sugar, and sim¬ 
mer, skiib half an hour. This way the 
jam ifi greatly superior in colour and 
flavour to that which is made by putting 
the i^ugar in first.—It is best to put the 
jui^ of the raspberry through a hair 
sie^e, to keep out the seeds. Some put 
I lb. of sugar to a pint of puIpL 

RASPBERRY JELLY—Take 
6 quarts of ripe raspberries and i of ripe 
currants, press out the juice and strain 
it, to a pint of juice add 1 lb. of loaf 
sugar, and. finish as other jellies. 

, RASPBERRY PASTE.^Put 
any quantity of raspbcirles into a hair 
sieve; press their juice into a preserving 
pan, pill it on the bre, and stir con¬ 
stantly till of a thick consistence. To 
each lb. of pulp, add j lb. of loaf sugaiTt 
clarified, hnd boiled to the blow. Let 


k boil A niinme or two. Pour into 
glasses, or upon plates. It b a delici¬ 
ous confectiooefy. ^ 

RASPBERRIES^ to Preserve.^, 
“Take raspbernes that are not too ripe, 
and put them to their weight in sugar, 
wuh a little water. Boll softly, and do 
not break them ; when they ore otear, 
take them up, and boil the syrup till Lt . 
be thick enough; then put them in again, 
and when they are cqld, put them in 
glaasfis or jars. 

RASPBERRY SANDWICH, 

—I’ake 14 lb. of flour* lb. of sifted 
sugsir. 4 lb. of butler, 3 eggs. aodaoEs, 
of ground rice ; mix very well nbt with¬ 
out the flour; then add it gradodly. 
Spread it in oblong pieces on butter^ 
papcTf alwut }( inch thick; on the first 
piece put .1 layer of raspberry preserve or 
jam ; lay another piece of paste on the 
top of Lhe preserves; then preserves 
agiun , and lastly a layer of paste. Bake 
in a brisk oven, and when wauled, 6it 
like sandwiches, 

RASPBERRY TART. —Roll 

out some thin paste, and lay it in a dish 
or patiy-pAn. Ihn in the raspbOTcs, 
sflew over them fine sugar, cover the 
dish with a fine criiM, and bake it. When , 
done, cut ii o|K;n. and put tn watm half 
a pi[it of cLCLiin, itit* yolks of a or 3 
eggs well Lwaten* and a iitde sugar. 
Replace it in the oven for 5 or 6 minute 
and serve it up. 

RASPBERRY TOURTE.— 

The difference between tarts and tourtes 
is, that the first arc always covered with 
paste, whilst the kilter are sent to table 
open, or with n slight network, or trellis 
ol paste Over the fRck. Puff paste hav- 
ing been laid in a pro^wr lin. pour in 
enough jam to hi] the dish, place brings 
of paste across, lei it bitke for half an 
hour, but never serve i: hot. 

RASPBERRY VINEGAR.- 
Put 1 lb. of fine fruit into a bowl, and 
pour upon it n pint of the best vinegar; 
next day strnin the liquor on t lb. of 
fresh raspbemtis; and the following day 
db the same, but do not squeeze the 
fruii, only drain the liquor as dry^as 
you can from it; the bme pass it 
through a canvass, previously wet with 
vinegar, to prevent waste; put it into a 
stone jar, with 1 lb. of lurtp sugar to 
every pini of juice; stir it when melted; 
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then put the jer into a, saucepan of 
water, Simmer, and skim it ; when 
cold, boftle It, 

RASPBERRY VINEGAR,— 

* Press out the juice of 3 pints of mp- 

* bemes through a hair sieve to retain 
tlae seeds ; put to the juice a pint of 
the best vinegari add i ib. oftxswtkrcrt 
l(Kif sugar, all ha in ,vpipkm^ and 
plitijc j; 111 n pan oi water oti the tire. 
Simmer 20 minutes, and httt^ through 
fine Tiiuslinr Cool, bottle and ooric wed. 

It ii A very cooling be^'erage for tbirst, 
colds, fevers, and inflammatory com- 
plabts, A teaspoonful or two in a 
lumblerlif cold water. It rnay lie made 
effervescing by uaing carbonaieoj soda, 

RASPBERRY WATER ICE* 
— Kipc raspberries, a quarts; ripe 
cheiiies and currants, t Jb. each; sugar, 

4 lbs, : ^aier, 1 quart, and the juicc of 
two lemons* Crush the and pass 
It through a sieve; mix all together, 
and frecie, 

raspberry wine, ^ To 
c\'ery quart -of well picked raspberries 
put a quart of water; bruise and let 
ilicm stand two days ; stmin off the 
hqnor, and to every gallon put 3 lbs, *f 
lump suEtijj when dibsol cd put the 
liquor into a barrel, and when fine, 
which will be 1» about two months, 
bottle it, and 10 each bottle put a table 
spoonful of brandy. 

RASPBERRY or CURRANT 
WINE.—To every three pints of 
fruit carefully cleared from mouldy or | 
bad, put one quart of water; bruise the 1 
former. In twenty-four hours sirain ’ 
the Liquor, and put to every quart 1 Ib^ 
of good sugar. If for while currants, 
then you must use Jump sugar. - Jt \s 
best-to put the fruit and sugar In a 
large pan, and when in three or four 
days the scum rises, tnke that off before 
the liquor be put into the bcLitrel.— 
Those who make from their own 
gardens may not have a suflidency to 

' HU the barrel at onoe; the wine will 
not hurt if made in the pan, In the 
above pv^poriiotis, and added ^ the 
fruit ripens, and can be gathered in d^, 
weather, *Keep an aooounl of what is 
put in each timt*. 

RATAFIA*—Blanch 2 ozs. of 
peach anft apricot kcmels, bruise and 
put them Into a bottk,. and fill nearly 


up with brandy, Dissolve ^ Ib. of 
white sugar-candy in a cup of cold 
water, and add to It the brandy after it 
has stood a month on the kernels, and 
they are strained crfT; then fll^ through 
paper, nnd bottle for The leaves 
of peach and nectarines, when the trees 
arc cut in the sprmgt being distilled, 
arc an excel tent substitute for ratafia in * 
puddings, 

RATAFIA.—Nutmegs 4 o/s*; 
bitter almonds, 5 lbs.; fine sugar, 4 
lbs. ; ambergris, 3 grains. Infuse the 
whole 3 days in 4 or 5 gallons of pjoof 
spirit; then filler for use. The nutmegs 
and bitter atmonds must be bruis^, 
and the ambergris rubbed with the 
sugar in a mortar^ before the .spirit is* 
added. 

RATAFIA CAKES* —Sweet 
almonds, K lb. i the same of bitter t 
blanch and bes^t them fine in orange, 
rose, or clear water, to keep them from 
oilmg : sift 1 lb* of fme sugar, and mix 
it with the aJ mauds j have ready the 
whites of 4 eggs: mix them lightly with 
the almonds and sugar; put it ipto a 
reserving pan ; set it over a moderate 
re, and stir it quick otic way, till pretty 
hot; when a hitk cool, make it into 
small rolls, and cut it in thin cakes; dip 
your hands m flour, and shake them on 
It; give each a slight tap with the 
finger; put them on sugar papers, and 
sift fine sugar over them just as you put 
then* into the oven, which should be 
slow. 

RATAFIA CREAM* — Boil 
three or four laurel, peach, or Nectarine 
leaves, in a full pint of cream: strain 
jt ; and wlien cold, add the yolks of 
three eggs beaten and strained, sugar, 
and a large spoonful of brandy stirred ■ 
quick into IL Scald till thick, stirfing 
it all thtf time* 

RATAFIA DROPS* —BUtch 
and beat in a mormr 4 ots, of toitier, 
and 3 OKS, of sweet almonds, with a 
liule of I lb. of sugar sifted, and add 
the remainder of the su^tr and the 
whites of two eggs^ making a pas^^te; of ■ 
which pul little l^ls, thft size of a ntt- 
meg. on waler-paper, and bake genfly 
upon tin plates. 

ratafia of .CHERRIES. 
—Upon 3 Iba. of ripe cherries, put a Ib. 
of raspberries; bruise ih^ together, 4 
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and puc through a the next day, 
to mix with as much brandy and i 1b. 
of sugar for each pint of liquor; you 
may also put' the stones and kernels, 
pounded, ^mto a vessel to infuse in a 
warm place abfiut six weeks ; strain as 
usual. Ratafia of chrrants, &c., mny 
be made in the same manner. 

RATAFIA PUDDING.- 

Cream^ i pint; the same of milk 
flavoured with bitter almonds, (bianch* 
cd, and bruised,) ciiinamdn, lemon [Kct, 
and tw£ bay leaves; sugar to your ux^tc; 
Adda little salt. When boiled, strain it 
upon the crumb of two French rolls. 
Butter the mould, and put into it lb. 
of ratafia cakes. Bsit up 3 eggs, and 
them, with the bre^ and milk. 
Pour these ingredients into a mould, 
and boil an hour. Serve with wine 

sauce.- N.Bl The ratafia cake may 

be divided. Tlic above also will make 
two puddings. 

RATSj to Destroy.—Mix pow¬ 
dered nux vomica, with oatmeal* crumbs 
of cheese, and a <jtiaTitity of lard. For 
a few nigljrts omit the nux vomica ttll 
they become familiar with the other 
food, ■ ■ Or, add, instead of nm 

vomica, powdered phosphorus. Mix 
with a piece of wood, that the rats 
may not scent your hands. Place it 
beyond the reach of other animals. 
The addition of a little oil of amber 

attracts the rats.-Or* cut cc^k into 

very fine bits, and fry them with*lard 
and cheese crumbs. When cold, add 
oil of amber to entice them.——Or. 
take oil bf amber, ox-gad, and pow¬ 
dered phospljorns, m equal irarls. add 
oatme^ sufficient to form a paste* 
which make into little balls, and lay 
them near the places visited by rats. 
Suftound the balls with vessels full of 
water. The smeU of the oil attracts 
the rats ; they greedily devour the balls, 
which make-tbein thirsty, and they kill 
themselves with drinking the water. 

The asphodel is useful in driving 
away rats and mice, which have'such 
an antipathy to this plant, that if their 
holes *be stopped up with it diey will 
rather die than pass. 

Il is a good thing to put gas tar in 
the runs and holes of rats. When once 
daubed with it they will com^no more. 

Feed th^ well for a week with fresh 
oaLtnetl, every day; but never touch it 


r . , 

4 . 

with your hand; put it into a dish 
prtss^ down that you may sec what 
quantity fliey have eaten. Then Inix 
another lot, with 4 drops of oil of 
aniseed, or oil of rhodium ; feed with ^ 
this two or three days more. Then' 
give the following mixture To 4 ots. 
of dry oatmeal, sccnicd with 6 drops of 
Oil 01 aniseed, add oe, of carbonated 
barytes, or nux vomica in powder, 
sift^ through muslin. this inti¬ 

mately with the scented oatmeal; then 
lay it upon the slate, or, leave it 24 
hours for the rats to eat. 7 ’hts kills 
them. Keep the mixture fnqm dogs, 
eats, or other animals* and from 
ebildren. 

If a sUbIc or house is infested with, 
rats, pull up the floors, and concrete it; 
so that they cannot make a lodgcmenti 
this is cffccttiah 

Powdered cayenne blown into rat oj- 
mouse holes, will prove a waim recep¬ 
tion for them. 

RAZOR, to Sharpen. — The 
simplesttnclhod of sharpening a r^or 
is to put It for half an hour in water 
t^ which has been added one twentieth 
ol its wesglit of muriatic or sulphuric 
acid, and after a few hours set it on a 
hone, 1'he ucid ac|s as a. wbetb^toiic, 
by corroding the whole surface uniftjnti- 
ly* so that nothing further than a 
smooth polish is necessary, 

RAZOR, to Smooth.—Pa^s the 
razor on the inside of your hand* first 
warming it before the fire. Or use the 
strap of a solderkuapi^ock, or calf 
leather, on which some fine black lead 
has been nibbed anti consolldited to a 
flight surface. 

RAZOR STROP and Paste. 
—It may l^e made of rough calf leather* 
two or three inches broad* or of the 
strap^f a soldier's knapsack. Upon it 
spread powdered oxaho add and candle 

snuifs, with a little tallow.-Or spread 

upon il crocus martis and fine tallow. , 
’-Or, emery ^ound as fine as pos¬ 

sible, mixed with spermaceti “t 

tallow.-Or* glue, half ounce; ueade, 

quarter ounce j steep the glue in water 
to soften it, and then boil both together 
for a few minutes, add crocus mortis, or 
fine emery powder, and then spread on 
the leather* When you use it apply 
first a drop or two of sweet oil. 
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RECEIPl^.^Alfrayi keep your 
receipts above six years, Ic is generally 
snppgiwif that it is suffidcot to keep 
^receipts for six years; this is not sot 
the period for bringing an action on a 
* simple contract debt l^ing limited by 
an Act of- Parliament, which is called 
the Statute of Limitations, to six years 
from the time the debt is due \ |nd jt 
may happen tiiat the action bo 
commenced some time previpns to the 
expiration 4f the six yt^rs, Mithcut the 
party who is sued having any know¬ 
ledge of it, 50 that it 35 unsafe to des^ 
troy receipts immediittely at the expira^ 
tion of ftic six years; yau tAauM kitp 
thtm f&r sixyt^rs and it half. 

. RED CABBAGE^ to Pkkle. 
^Sliceitinto a colander^ and sprinkle 
each layer with Sait; let it drain two days, 

, then pu^it into ajar with liolUng vine¬ 
gar enough to cover it, and put in a few 
iiices of Dcei-rooi. Observe to choose 
the purple rcd-cabbage* Those who 
like the flavour of the spice will boil 
some pcpper-coms, nmstfttd-secd, or 
olkcr spice^ tvheie wkh the vinegar. 
Cauliflower in branches, and thrown iji 
after being salted, will colour a bcauj^- 
fnl red. 

RED FIRE*—Forty parts of dry 
nitrate of stroni^n, thirteen pans of 
finely-poweJered sulphur, five parts of 
chlorate of potash, and four parts of 
sulphiiret of antimony* The chlorate 
of potash and sulphurct of antimony 
should be powdered sepamiely in a 
mfcnar, then, mixed on paper, after 
i^hich add to tlte other ingredients 
previously powdered and mixed^ 

RED HERRINOS^ to Dress. 

^Choohc those that arc large and moivi; 
cut them open and pour some boiling 
small beer Over them Hiid soak half an 
hour ; dram them dry, and make them 
just hot through before the firc^ tub 
some cold butter ovei them* Fgg 
sauce, or butiered eggs, oi maslicd 
potatoes should bo served up v, ith 
them, 

REG,I S TR ATION OF 
BlRTHSt^An infant should be 
regialercd within six weeks after birth, 
No fee is papble ■ hut after 4a days a 
fee of 73, 6d. is chargeable. 

registration of 

DEATHS-^Notice should be given 


of deaths to the district registrar^ liCt 
this be done early, that the undertaker 
may have a certificate to give the minis- 
ter who performs the funeral service* 

RED CEMENT_Black re^n^ 

five parts4 yellow wax^'inepArt. Melh 
and stir in gradually red ochre, or 
Venetian red jn fine dry powder. This 
cemeni must be m^te^ before vising, 
and also the gloss, chinoj must w 
made hot before it is applied. 

RED INK*—The finest Brazil 
wood, 6 ozSh ; cochineal powdered. i 
oz.; alum, % oz. \ best vinegar, i pint; 
water, a cupful* Boil slowly in a brass 
pan Ibr one hour, Put the cocbineal in 
when three-fourths boiled* Add i oz, 
of gum arable. 

RENNET, for Curdling 
Cheese, to Prepare* — 'Take the 
stomach of a calf as soon as it Is killed, 
and soout- inside and out with salt, 
afier it i$.cleared of the curd always 
found in it. Let it drain a few hours ; 
then sew it Up With two good handfuls 
of salt in it, or stretch it on a stick well 
saltedj or keep it in the salt wet, and 
soak a bit, which will do over and over 
again by adding fresh water* 

RESIN OINTMENT. —Yel¬ 
low wax, 3 OH, j while resin* 6 oh* j 
hog's lard,^ B ozs. Melt logelber slow¬ 
ly, stirring it till it is intimately mixed* 
It is very good for burris and scalds^ 
for dressing blisters, when a discharge 
must he kept up for a few days ; U Las 
a.stimnlating influence* 

RESPIRATION.-It is not 

every person that knows how to breathe* 
Out artificial modes of living, sedentary 
habits, cramped attitudes, the constraint 
of clotlungj weaken and Compiles the 
respiratory organs, and hinder their 
development. The breath is shortened* 
and life is shortened in* consequence* 
Animals breathe with the whole body. 
Well-developed persons in full health 
breathe in the same way* The vivifying 
air goes to the bottom of the lungs* and 
the entire system seems t(f swell aud 
undulate, and sink again at the fldW and 
ebb of the aerial tido; bu( the seam¬ 
stress over her sewiug, the editor over 
his desk, the sloth who sits on a curve 
of his spinal column, the young lady 
whose waist is compost by the smalkst 
possible girdle, use only the ^ of iha 
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lungs' in r«pimtion» wearing out that 
portioD of them, while the lower portion 
is left to decay for watit of proper cxer- 
cUe. Consumption is most eommoTtly 
the result of imperfeef rc!»piralion; and 
many olh^l» point back ta the same 
cause. The throat becomes disciiscd* 
and the voice weak and liohow, so that 
uttemnef is |jaiaful*to both sjjfakur and 
hearer. Let every penon who reads 
this, watch himself, and see whether 
resplmlicn is deep and lull, or shallovv 
and short. If the latter, tins is what ho 
must do: correct his attitudes, always 
sitting erect ; loosen his clothing, so 
tliat there will be plenty of play for the 
lower muscles tised in the process of 
breathing; and rcgtUarlytTich daycxcr- 
cise tho^c muscles by filling his lungs 
and exi^nding his chest, esjxicially in 
the depths of it, by muscular discipline 
of the shouldfirs and arms, by rending 
and talking with the lungs well filled, 
and by making the respiration at alt 
times as long and deep as possible. 

RESTORATIVE WINE 
BITTERS.— Quassia, 1 oe. ; golden 
seal, 2 dmehms * bitier-root. 2 dmcliins; 
cayenne pepper, s drachms; white wood 
bark, 2 drachms, Bruise alh and add 
I pint of Hollands gtn, and 2 quarts of 
wine^ A less quantity may be made* 
Dose, a lable-spoonfui or two twice a 
day. Remarkably useful in'indigestion. 

Restorative Wine Bitters, Dr. 
2 'A( 7 m/fri?rt'j.“Balmony bark^ t pari; 
poplar bark, j parts. Boil in water sv fii- 
cient to strain from i Lb. 3^ gallons nf 
water, to which add—sugar, 3^^ Ihs. ; 
nerve powder, ozs. ; while hot, 
strain ^iid add—best Malaga wine, 3];^ 
gallons; tincture of meadow-fern, r 
quart; prickly ash secds„ 1 quart,—A 
Jess quantity may be made. Dose, from 
half to a. W'li;^-glassful twice a day.— 
These bitters are Tlii'y are 

sure to correct the bile, and create an 
appetite, by giving tone to the digestive 
powers, and may be freely used, both as 
a resLomtiye, and us a preventive of 
dise^^e. 

RHENlStr WINE.—To every 
gallon of the juice of apple, soon as it 
comes from the pre^, add 2 lbs. of loaf 
sugar; boil as long as any scum arises; 
strain through a Sieve, end let ft cool. 
Add som^ood yeast, and stir it well. 


Let it stand in the tub for tw'o or tliroe 
weeks, till tha head begins to flatten; 
skim off the head, draw it clear' off, and 
tun it* In lo or J2 months rack jt off^ 
and line it with isinglass, Add a pintoE^ 
brandy to every three gallons. Thia * 
wine will be very superior* 

RHEUMATISM*— This dis^ 
case '^35111111 only occurs in auiumu andf 
springs and seldom in winter or sumtner, 
unless ihe^^ricissitudcs of beat and cold 
be sudden and frequent, Itl a pleUiiOric 
habit, or when attended wjih fever or 
super-1 rfiiationj it is called or fft- 
/^nTT/ar/ffry rAtamafistn/ and when 
with sub+in iLation^ cAronk rkt^tmaihtn^ 

Acute Rheumatism.—Its symp¬ 
toms arc ffver, with pain, swelling, 
and redness of the joints, as the kne^es* 
hips^ ancles, shoulders, elbows, wrists^ 
&c. The/nw rarely ton tinue? violent 
more than JourUm days, aUhouEh 
someljmes the pain k wps shifting from 
one joint to another for some weeks. 
The pain and sometimes the fever are 
much increased in the evening, and tho 
former, during night, is often aci'tc, 
As the }>3ins. become fixed the fever 
gt rifcrally abates. 

It IS caused by exposure to cold, when 
the body is unusually wann, or by il4 
partial application, o. from a continue 
amc of cold, as wet clothes, Slc. 

Treatment.—Tn Ihe first place^ 
cle^ the stomach and bowels by apeti- 
ents and emetics. If the skin is hot 
and dry, sponge the body all over with 
w^m water and carbotiate of soda, or 
common soda. If the skin is not very 
hot and dry, civt the vapour batii of 
bitter herbs. Dry well, and apply iht 
Ljnimint. Repeat every 
day. From ten to thirty drops of loI- 
chieum or meadow saflYon may be given 
two or three times a day, in a wine- 
glassrhalf full of the camphorated mix¬ 
ture. The Dkphwftk Finvdir is very 
useful in this disease ; abo an aperient of 
sennAj manna, and cream of tartar, in 
solution, Use the Rheum<ttk 
except in cases of great debility* In 
such cases, tbe Camphorated Spiritt, 
coitiiiined with Tincture 0/ Aeonke ajid 
Oil of Hemlock. This is an excellent 
Tubefadent* Apply it two or ibre« times 
a day* It always reduces swelling 
and mitigates the pain. The AileraUvt 
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Syrtip is ver/ effectual ia the cure of 
rheumatiiTn, 

Chronic Rheumatism.--Thi^ 

*sofTictimea succeeds the acute. It is 
p not sa painful^ but it abides longer. 
The period of acute rheumatism seldom 
excels 40 da>s ; after wliicb^ if the 
pain continue, it mny be prDiio|inccd 
Srhrcnic. The joints moit surroffnded 
by muscles, and the parts most required 
for bodily uicrtion, os the hip and the 
loins, are oommonly the seats of this 
complaint,' When it affects the hip 
joinit it b called Sciatka, and ^hen 
$1 mated « the loins, Lumhtgo. 

Treatment.^K.eep the evacua¬ 
tions and secretions re^ilar^ as directed 
under acute rheumatism. 'Take the 
Diapharttic /’ijraet/er constantly oil goiog 
to bed. Apply to the body the Rhfu- 
ISquid, Take the following ;— 

The sarsaparilla root, shced and 
bruised, 6 ozs. ; sassaJras, shavings of 
guiae liquorice root, ol each i 

cz. ; mezereon, 3 drachms; distilled 
water, 10 pints. Macerate for 6 hours; 
ihefi boil down to 5 pinls; adding the 
metcreod and oas^^afras a few minut^ 
Ix'fore taking off. M train for use. A 
pint nearly should, be taken every day. 

Alkahcs &ltc very u&efuh Take 4 oi. 
of bicarbonate of ?oda, and put it into 
a pint of pure water. Done,—a table- 
bpoonful two or three times a-day, The 
vapour bath is also very servie&iblc, 
after whieh rub the body well with the 
Siimat&hng LinimmK It i$ a gOOd 
thing to envelop ^bc joints in carded 
cotton, covered with oiled silk, or gutia 
pcrcha sheeting t this acts as a vapour 
bath, by excluding the White mus¬ 

tard seed taken inwardly may be iritd; 
also a decoction of Peruvian bark, sas¬ 
safras, and gum guiao. Bitters and 
mild purgatives render great bcneftl. 
Frictjoti by the flesh tmi'ht electrteiiy* 
or galvanism, should be tried. The 
warm baths of Buxton and Matlock a^e 
of essential service. The AfisiiUauMfUt 
remedies are invaluable. 

RHEUMATISM.-To those 

who dwell in damp districts, or damp 
houses., gnd ate hence subject to rheu- 
rnatism, coiighs, colds, &c., the free use 
df LinufH Jukt, Iwhcn strained, and 
where it ^bes not disagree with the 
stomach] Is h most effectual preventive 
AS well &s a Tcmedv. 1 have found the 
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regular use of a wine-glassful or two a 
day SO to sirengthcu a very delioaLie 
constitution, liable to cold on. the slight¬ 
est occasions, that in a short .time it 
defied no;, only damp, byt evi^ inolem 
cncy, and all cxpiasure. 

A Coirespondent of the Mediati €ir^ 
C'ulct vouches for the relieT he has ex* 
pcrieuced in the liberal use of limt 
(Jfish if mm) /aiVe, while labouring 
under the paroxysms of rhctimatism. 
By repeated indulgence in llie above 
Simple acid, for the space of tljrec days, 
avoiding all stimulating liquids, the 
most confirmed rbeutnaiism-will, he says ' 
relax, and the tone of the muscular and 
nervous system will be restored to its 
usual character. The fact was first 
established by the circumi^tance of the 
Jews being, as a general body, scarcely 
ever affect^ with the abm'c disease, and 
this particular exemption frOin the mala¬ 
dy under comideration, a& affecting the 
disciples of the Hebrew' persuasion, was, 
and has been attributHl to the very free 
mdjlgcnce which the above people ex- 
c»i» In their dietary consumption of 
lemon juice. 

When lemon jniqf di^ugrcos, either of 
the two following formnlise may be sub* 
sliluted :—^Lemon juice (strained or fil- 
tfredj aid treacle, equal parts; fjow- 
dered sugar candy, siifficieol; mix inti¬ 
mately,—a table-spoonful 3 or 4 litnea 
a day. 

Or, take powdered thuharb, 2 drs,; 
acetate of potash, 1 oz, t gnaiacum, i 
dr ; sulphur, 2 czs. ; i nutmeg, grated 
very fit^; treacle, 1 lb. Mix, and take 
a tea-spoonfuls night and morning. 

The seat of rheumaii^tn is In the mtis* 
des—electro-galvanism muit be used; 
it is gcner^ly the best plan to begin with 
currents of the weakest power, and 
gradually to Increase their strength so 
Jong as the appifeation causes no pain. 
Dumb bells should be used above alk 
every day: they should never exceed in 
weight j ib^ for ladies^ and 4 IbSn for 
men. Silk is the best non-conductor of 
cold we have, and it is affirmed thnt 
those of the fair sex who wear tight 
fitting sleeves to their silk dresses are not 
subject to rheumatism; males should 
wear thick silk sleeves to &I 1 thdr waist¬ 
coats ; they can be easily taken off, and 
tacked or sewn on to another^est; be-, 
sides thaabove precautions^ ffatind rntt^t 
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be Worn sunnmer and winter by day, 
’ ^'but never by night," neit the skin: at 
night a small flannel spencer or jacket 
should be worn over the night dttz$s. 

Taalort ^nd milliners b;yve much to 
answer for m inlrodiieing stich modern 
inventions as ihe wide sleeves, and in 
like manner the apology of a bonnet," 
this lasi^ the cause of ticdoloreui:> rheu- 
matism, 

RHEUMATlSM-^To prevent, 
wear washed wool under the fcet» To 
tuTc* use the cold bath with rubbing 
and sweating. Otf ■ apply warm 

steams.-Qr, rub in warm tread l% 

and apply to the part brown [laiper 
smeared therewith; chatige it 10 
hours.—Or, drink half a pint of Inr- 

water morning and evening.-Or+ 

steep 6 or 7 cloves of garlic m half a pint 
of white wine; drink it laying down. It 
sweats, and frequently cures at once, 

-Or, huj: hour of brimstone with 

honey, m equal quantities, take 3 tua- 
spoonftils at*night, i^iti the morniog. 
and j afterwards, morning and evening, 
till cured. This succkcIs oftencr 
any remedy I liave found.— [Vefliy* 
RHEUMATISM. —Eicuact of 

Sarsaparilla, i oz. Triturate in a pint 
of bojiitig Walter. Dissolve a drs, of 
Iodine of l^otass; and begin with small 
doses a or 3 times a day. Very valu¬ 
able. 

The application of wheat, bnm, or 
oatinecil poultice, diluted with tinitiatlc 
acid water, or the tincture of lobelia 
water, lias often ^leeu known fo give 
relief. * 

RHEUM ATI SM .—Take a large 
handful of buckbean, 4 ozs. of while 
mustard seeds, and 1 of lignum vita', 
or wood of life, to 2 quarts’cf water; 
boll to 3 pints. Dose—3 tea-ciiphils a 
day. use also the following AteiK^i-nf, 
Take of sal volatile, 3 oza. ; oil, i or., 
camphor, ot, laudaitbm, 1 02, Rulj 
the part nffecl^ with this linhnent 3 
times a day. 

It is said that boited celery is good 
for rbtumaiism. See page 387. 

RHEUMATISM, Embroca¬ 
tion fof, nnd for Lumbago or 
Strains*—'Half oa* spirils of lurpcn- 
tine, M. of ttrongest camphomted 
spirit* 1 ruw egg, half pint of best vine¬ 
gar, Wdl mix the whole, and keep it 
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closely corked* To be rubbed in 3 or 4 
times a day. * For rheiiTuntiBm in the 
ke;td. or faccache, rub' all over die back 
of the head nnd neck, as well as the , 
part which is the immediate seat of 
pain. 

RHEUMATISM, Embroca- 
lion for.—Olive oil, 2 qzh. ; water 6f 
amnurda, a drs.; oil of rosemary* 10 
drops; oil of cloves, 3 drop^. ^IJx, 
and keep trghtly corked. 

RHEUMATIC UECOC* 
T 1 ON,—Virginian snake root* I dr,; 
sarb^ipanlla in powder, 6 dr;i. : but dock 
sfc2ed, 2 drs. ■; poke root, a drs, ;^a>enne 
pepper, J Jr. Powder them, and add 3 
■quarts of water. Boil down to 3 quarts, 

A cupful 2 or 3 times a day* It is most 
valuable in chronic rbeumatism. 

RHEUMATIC DROPS.-Ey- 
tract of sarsaparilla, 2 drs. ; gm.i cam¬ 
phor. 14 dr,; laudanum, i scruple; 
Spirits of wine, i oz. Mix and macerate 
24 liotirs. I'ake from 20 to £0 drops 3 
limes a day. 

RHEUMATIC GOUT, 
Draught for,—^ Camphorated mfct- 
U^e, 7 drs.: infusion of jliubarll, 5drs. ; 

tinctiirc of henbane, \ dr. ; sub-caifion- 
aie of potass, 10 grains. Mix for a 
draught; take a or 3 a day, particularly 
the thuig at night.—It is a most ex¬ 
cellent n'mmy* 

RHEUMATIC LINIMENT, 

—TnEe sossobas Oil. 3 ozs. ; tincture of 
prickly ash, 1 Qi. ; tincture of enyenne, 

1 OS!.; hemlock oil, i oz* Mix, and rub 
MX‘ll in. A few appli oat ions will rtHeve* 
if not euro. 

RHEUMATIC LINIMENT. 
—Tincture of cayenne, oil of Lur^ientinej 
olive oil, hem lock oil* gum camphor, 
sfibsafras oil, tincture of priekJy a^b, o 1 
each, I oz.; fifwdtrcd capsicum, or cay¬ 
enne. I oz. ; spirit gf wine. 3 quarts ; 
vinefjir, 7 quart; ammonia, t quart; 
add a ozs* of gum camphor. Mix; put 
in a vessel, and stir occasionally till 
mixed and dissolved. This is a magic 
liniment, soon,giving case In rheumatic 

f iains, gout, neuralgia, spraiiri, jtc., 
t is worth mucli gdld. It seldom or 
never fails. «, 

RHEUMATIC LIQUID.-^ 

Sarsaparilla, powdered, a j&i»*; cay¬ 
enne pepper, 1 OE. ; gum my.^rh* J oz.; 
brandy* or Hallands gin, a qinuts, Lef 
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it stand a few days. A teaspoonful m 
tea, or water sweetened. This is exce]^ 
letd fo^rhetiniatism, gcut, &c. , 

RHEUMATIC LIQUID, for 

External Application.-See 

Rheumatism, E^rocati^n for ^——Or 

RheumATTC Limiment, --Or Rheu- 

matic Fains, in ikt bomi andjoints* 

RHEUMATIC MIXTlIpE,-- 
Saltpetre, sulphur, pswdered mustard, 
Turkey rl^barb, sarsaparilla p>owder, of 
each, I dl i powdered gum gulacum, 
^ oz. Mix. Take a teaspoonful every 
other night for 3 nights; then omit 3 
nights, in a wine-glaS!iruJ or cold water. 

RHEUMATIC PAINS, in the 
Bones and Joints.—Take opodel¬ 
doc, I 4Z. ; tiuctum of cantharidos, 3 
drs. : spirits of sal ammoniac, 3 drs.; 
recti ded oil’of arobw, 3 drt. This forms 
a linirtent, wherewith frequenUy to nib 
the painftjl pare- Wrap up in fine, soft 
dannel, and keep warm. 

Or, lake friar'B balsam and tincture of 
myrrh, of each, 1 oz; spirits of torpen- 
tine^ a ozs., and good old strong ale 
dregs, 3 ozs.; mix of thetu well toge¬ 
ther, and bathe the afHictod part wjth 
the same* * 

Or, take a raw egg well beaten, half 
a pint of brandy; oz. of turpentine ; 
I oz. of spirits^f wine, and i oz. of 
camphor; and a table'Spoonful of salt, 
f^t them into a wine bottle, imd ihake 
weli. This liniment is to be well rubbed 
on the, .^ffcc:ted parts 3 or 4. tunes a 
day* It has often effected a cure in a 
few days, 

RHEUMATIC PILL. —Gum 
guiacnni, 4 dr.; compound powder of 
ipecacuanha, U dr. ; confection of 
opitim^ 10 grains; mix, and divide into 
20 pills. Take 2 on going to bed. 

RHEUMATIC POWDER,- 

Ipecacuanha powder, and purified opi¬ 
um, of each, i fart; sulphate of potass, 
8 ^rts; trititrate them together to a 
fine powder. Be very caicful to reduce 
the opium, and intimately mix with the 
rest. This powder is recommended by 
Dr, Dover as an efTectual remedy for 
rheumatism* The dose is from a to 5 
grains, repeated. Avoid much drinking 
after taking itj or it might act as an 
cmedc* 

RHUCARB.—*tt i» a mild pur- 
gatfVe* openting without violenoe and 


irritation. It is a suitable aperient for 
females and children* It is astringent, 
and increases the tone of the stomach 
and intestines, and b very iiseAil in 
diarrheea, and disorders proofing front 
laxity* it is given ohicfiy^m powder, 
and operates more powerfully as a piir* 
gative in this fotm than any other. The 
dose for an adult is about scruple, nr 
rather more, 

rhubarb, Compound Pillft 
of*—Rhubarb, in powder^ i oz*; sO" 
cotrine aloes* 6drs.; myrrh, ctf.; oil 
of peppermint, yj a dr. ; make into a 
mass with syrup of orange peel. This 
is a gentle aperient. Four may be 
taken night and morning. 

RHUBARB POWDER, for 
Diarrhtea*—Powdered rhubarb, and 
columba, of each, 3 grains.' To be taken 

evety 3 hoitrs.-Or* take a bolus of 3 

grains of powder; opiate confection, n 
grains. To be taken every 4 hours. 

RHUBARB, Tinciure of*- 

RhuLiftrb* ozs.; le^er cardamon 
seeds, oz. ; brandy* 2 pints: digest 
for a week, and strain. ■— Or, infuse the 
above ingredients in a pint of Lisbon 
wine, aildiiiig to it a ozs. of proof spirits* 

If an oz. of gentian root and a dr* of 
Virginia snake root Iw added, it will 
make the bitter tinemre of rhtibatb. All 
these tinctures are stomachids and cor¬ 
roborants* as well as purgatives. In 
weakness of the stomach, indigcstioii, 
laxity of thei rtesiines, huices and colicky 
complaints, they are of great service* 
The doie is from half a spoonful to 3 or 
4 spooufub or more. 

RHUBARB PIE*—Snip off the 
skin of the lender stalks of the plant; 
stew till soft, and sweeten ; add a little 
ginger, and grated lemon peel I put It 
into a baking dish, and cover with paste* 
aip 2 or 3 holes" in the top* to allow 
evapomtion. 

RHUBARB TARTS. —Take 
rhubarb stalks which grow in the gar¬ 
den, peel them, and cut them into small 
pii ces. Then do in everywespect as in 
making a gocsebeity tart. ^ " * 

■ RHUBARB WINE, rBev<r- 
age)* —Take the sums of full grown 
rhubarb, and bruise them in a mortar to 
a pulp. Put the pulp into a tub* and to 
evety ro lbs. weight of the s|^s, add ■ 
gallons of cold spring Waterl lafuaufOr* 
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4 dayj, ftirHng ofL Then press the 
pulp and fitrain off the liquor. Put the 
liquor jjito a tub^ and to every gallon of 
the irtjuor add 2 lbs- of fine sugar, stir¬ 
ring tiiJ thOp sugar is dissolved- Let tt 
stand 3 or 4 da/s till the fennenlaiion 
stops. Skim it AVell; put it into a cask, 
but do not stop it, as it will ferment 
again. When the fentietitation ceases, 
add more loaf sugar to sweeten it, and 
stop ft close, In 9 months it will be fit 
to bottle. Add a little brandy* It ini' 
proves with age. 

RHUBARB WINE, (Mtdici^ 
nal./ —Sliced rhubarb, 9% ozs.; lesser 
cardamom seeds, bruised and husked, 
03 . ; saffron, 2 drachms ^ sheny 
wine. 1 pintproof spirit, half a pint. 
Digest for todays, and strain. 

RICE, Buttered.“Wash and 
pick some rice, drain, and put it with 
some new milk, just enough to swell it, 
over the fire; wnen tender, pour off the 
milk, and add a bit of butter, a little 
Sugar, and potinded cinnamon. Shake 
it, do not biiriij and serve. 

• RICE, to cat with Curry, — 
Wash and strain the rice; just cover il 
with boiling water; add salt: sbr well, 
and boil quickly. When sudiciently 
swelled, drain off the water, and pour 
the rice on the shallow end of a sieve. 
Put it befofe a fire till it separates and 
dries. Serve without sauce. 

RICE CAKE,—Ground rice and 
sifted white sugar, of each, 8 ois. \ 
of almonds, B drops; five eggs 
beaten well; the rind of a lemon grated, 
a little nutmeg, or cinnamon, and a ozi^. 
of butler, M|j( all well togeihcr. Bake 
as a whole cake, or drop upon a butter* 
cd tin. Put upon the top buttered 
white paper. 

RICE CAUDLE,—When the 
water boils, pour into it ground rice 
mixed with n little cold water ; when of 
a proper conststence, ndd sugar, lemon- 
peel, and cinnamon, and a glass of 
brandy to a quart, fk^il all smooth. 

RICE Caudle.—S oak some 
Carolina rice in water an hour, strain it, 
and put two spoonfuls of ihc ricc into 
a pint and a quarter of milk; simmer 
till it will pulp through a sieve, then |mt 
the pulp ai^ milk Into a saucepan, with 
a bruised and a bit of white sugar- 
Simmer ten minutes; if too thick, add 


a spoonful or two of milk, and serve 
with a thin toast. 

RICE CHEESECAKES*-^ 
See page 119. 

RICE CUSTARDS* —Boil $ 
pints of new milk with a bit of Iccnoa- 
pceL, emnamon, and 3 bay leaves; 
.sweeten : then mix a Inrge spoonful of 
rice fltriT into a cup of cold milk, very 
shiooth ; mix it with the yolks of 4 eg^ 
well beaten I Take a basin oL the boil¬ 
ing milk, and mix with the col 3 tliathas 
the nee in it; add the remainder of the 
boiling milk ; stir it one way till it boils; 
pour immediately into n pan; ^tir till 
tool, and add a spoonful of bmndy, or 
orange-flower water. 

RICE FLUMMERY. ^ Boil 
wit|] a pint of now milk, n lut of lemon- 
p«l, and citihamon \ mix with a litile 
cold milk, as much n.oe'flour >ts will 
make the whole of a good ecnsistence, 
sweeten, and add a spoonful of peach- 
water, ora bitter almond beaten ; boU 
it. observing it does not bum; pour it 
into a shape or pint basin, t-aking out 
the spsce. When cold, mm the flurn- 
mefy into a dish, and serve with crefim, 
mfi*, or custard round; or put a tea- 
cUpful of cream into half a pint of new 
rtiilk, a glnss of while winej half a lemon 
squce^e(i, and sugar. ' 
RICE-GLUE, or CEMENT* 
^Mix rice-flour with water, the same ns 
in making paslc, (See ?aste) and gently 
simmer over the fire till it boils. It is 
used in making ornaments, and for join¬ 
ing paper and cardboard, 

RICE MILK—Put I lb* of 
Carolina rice into a pan with s oxs- of 
butter, two quarts of water, a bit of 
cinnamon or lemon-p^l, and salt; boil 
very gently until the rice is soft; about 
one hour and a quarter; then add three 
pints of milk and an egg well beaten; 
stir it yver the fire ten minutes longer, 
and sweeten it with a little honey or 
Sugar, and it will produce an excellent 
meal for five or six persons. 

RICE MILK, Oround.-BoU 
one spoonful of ground-rice; rubbed 
down smooth, with three half-pints of 
milk, a bit of cinnamon, lemompecl,'^ 
and nutmeg* Sweeten, when nearly 
done. « 

RICE PANGAKES.^Cr^am, 
z quart ; ground rice, 3 or 4 spoonfulB; 
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stir It on a slow fitt till of a proper 
thickng^; stirifL ^ 1b. ofbuuertQid a 
nuUneg grated.' then pour it out mto 
&D earthen pan; when cold, stir in four 
spoonfuls of flour» little salt, some 
sugar, nine eggs well beaten, and if you 
like, the squeeze of a lemon.. 

RICE PASTE, for Fruja, 
—Boil Jif lb. of ground ricrin the 
smilLcst quantity or water, sirain from 
it all theaAnoisturc; beat ^*oz. of butter 
and one egg well, and it will form an 
excellent paste for tarts, Ucc, 

RICE PUDDING, Baked.— 
Swell IHb rice with a Uule milk in the 
oven or over the fire; then add milk, 
eggi, sugar, all'ipicu^ and letr on-peel, 
BjiKc in a deep dish. 

RICE PUDDING, to Boil.— 
Boil K rice; take it up,, and stir 

in a lb. of butter, or miik and cream j 
gmte nutmeg and sugar according to 
taste; tic it up light, and boil il another 
hour; .when done, pour melted butler 
over it Currants may he added, if you 
hke. 

. RICE PUDDING. Plaii^— 

Wash and pick some /ioe; tlTrow 
among it some pimento finely poundetl, 
but not much j tie the rice m a clotli 
and leave, plenfj of room for it to swell. 
When done, cat with butler and sugar, 
or milk. I^t lemon peel if you please. 

It IS vety good without £pioe» and 
eaten with salt and butter, 

RICE PUDDING.—Put into a 
very deep pan half a pound of rke 
washed and picked; two 'ounces of 
butter^ four ounces of sugar, a ISw alb 
spice pounded, and two quarts gf milk, 
Less butter will do» or some suet. Bake 
in a slow oven. 

RICE PUDDING, a Rich 
One*—Boil { lb* of rice in^water, 
with a bit of salt* till quite tender; 
drain it dry; mix it with the yolkr and 
whites of four eggs, a qllarter of a pint 
of cream, with 2 ozs. of fresh butter 
melted jt the latter; 4 ozs. of beef suet 
or,marrow, or veal suet taken from a 
fillet of veal, finely shred, U lb. of cur¬ 
rants, two spoonfuls of brandy, one of 
peach-water, or rata6a, nutmeg, and a 
grated lemon peel When wdI,mixed, 
put a pAte round the edge, and fiU the 
Slices of capdied oi^apgCj lemon 
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and citron, if approved. Bake in a 
moderate oven. 

RICE PUDDING, with FmU 
—Swell the rice with a very little milk 
over the lire; then mix fruitpoF any kind 
with it (currantgooseberries, scalded, 
pared, and quartered apples, raisins, or 
black currants): put one egg iiito the 
rice to bind it; boil it well and serve 
with sugar. 

RICE, SMALL PUDDINGS- 

—Wash two large spoonfuU of rice, 
and simmer it with h^f a pint of milk 
till thick, then put the sLce of an egg of 
butter, and neai half a pint of i^iek 
cream, and give it one boll. When cold* 
mix four yolks and two whites of eggs 
well beaten* sugar and nutmeg to taste; ' 
and add grated lemon aud a little 
cinnamon. 

Butter little cups, and fill three parts 
fulh putting at the bottom sonre orange 
or citron. Bake three quarters of an 
hour in a siowista oven, Serve the 
moment before to bo eaten, with sauce 
in the desh, or a boat. • , 

RICE WHITE POT .-Boil i 
lb* of see in 2 quarts of aew milk, till 
it is tender and thick ; beat it in a 
mortar with lb, of sweet almouds 
blanched ; then boil two quarts of 
cream, with a few crumbs of white 
bread, and a Mule mace. Mix all to* 
gether with 8 eggs, a little rose water* 
and sweeten to your taste. Cut some 
candied orange, and citron peel, thb* 
and lay it in when in the oven—a flout 
oven. 

RICE and APPLE^ Sonfle of* 
—Blanch Carolina rice; strain, and boil 
it la milk with lemon-peel, and a bit of 
cinnamon. Boil till the rice is dry. 
Cool, and raise a rim three inches high 
round the dish, having egged the dish^ 
where it is put, to make it stick: then 
egg the rice all over; fill the dish half 
way up with a marmalade of apples; 
beat iher whites of 4 eggs lo a fine (roth* 
and put them over the m|nna]ade; sift 
fine sugar over it, and put u in tb*^ oven* 

RICE and WHEAT BREAD* 
—Simmer i lb. of rice in two quarts of 
w^ter till it becomes perfectly soft; 
when it is of a proper warmth mix ft 
extremely well with 4 lbs. of flour, and 
yeast and salt as for othelT bread; oft 
yeast about four large spoonfttls; luieqd 
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it extremely well; theii set to rise before 
the fire. Some of the flour should be 
reserved to make up the loaves. If the 
nee should require more water, it must 
be added, ai somf rice swells more than 
others. 

RINQ GOLD.—Melt together 
of .Spanish copper six pennyweights and 
tvrelve grains t fine sIIvct. three peimy- 
weights and sixteen grains to one ounccj 
five pennyweights of gold coin^ 'Hiis is 
worth about £2 ounce. 

RING WORMS, — Dissolve 
borax In water, and apply till it pro¬ 
duces redness, and a painful sensation. 
Discontinue a day or two, and ulti¬ 
mately it Villi eifect a cure. 

’ RING WORM. — Wash* the 
head with soft soap evety mornings nnd 
apply this lotion every night; —one 
drachm of sub-carbonate of sodV, dis¬ 
solved in half a pint of vinegar. 

RING WORMS.-Apply rotten 

apples, or pounded gntlic.-Or, mb 

them with the juice of house-lcek —^ 
Or, wash them with Hungary-water 

camphorated.-Or twice a day with 

oil of sweet almonds and oil O'! birtar 
mixed. 

RING WORMS-—To one part 
of sulphuric add, add 16 to 20 parts of 
water. Use a brush or feather, and 
apply it to the parts night and morning. 
A few dressings will generally cure. If 
die solution is too strong, dilute it with 
more water; and if the HTitatlon is ex¬ 
cessive, rub on a little oil or other 
softening applicant; but always avoid 
soap. 

E)r. Chapelle adopts the following 
plan The halts are to he cut short, 
the creamy fluid let out of the pustules, 
and the crusts removed by Imseed 
poultices. The denuded surface is thtn 
to be covered with a ihm Layer of oil of 
naphtha, over which a flannel compress 
is to be placed, the whole being secured 
by an oil silk tap. The application is 
to be renewed twice a day: first well 
wasbintr the f^arts with i^onp and w^ater: 
the suiiace of the scalp is to be .eaie- 
fully searched, in order to delect any 
small favoiis pustules that may have 
appeared. These must be pricked with 
a pin, the matter removed, and the sur¬ 
face covere^ with the oil. This evolU'- 
Lion of pustules is successive, so that 
the hair bo kept short in the 


vicinity, that thdr advent may be 
watched. This application secuiNes the 
rapid abortioo of the pustules; but 
when the scalp is too tender to Leir it, 
it should be mixed with other lcss.irri> 
tating oils of which empyrheumatic oil 
of juniper is one of the best, 

ROLLS, Excellent—Warm 1 
01, of blotter in half a pint of milk, put 
it to aspocnful and a half of yeast of 
small beer, and a Utile salt, k^ut 2 lbs. 
of flour into a pan, and mix In the 
.above. Jjct it rise an hour; knead It 
well; make into seven tolls, and bake 
in a quick oven. ^ 

If made in cakes three Inches thick, 
sliced imd buttered, they reseinble Sally 
LunnS as made at I^th. 

The foregoing receipt, with the addi* 
tLon of a little salTran boiled in iialf a 
teu-cupful of milk, makes them r^ark- 
ably good. 

ROMAN CEMENT.—Roman 
cement, M. Flerthier says, consists of 
commun chalk and clay^uiic paft clay, 
and two and a half purls of chalky seT<! 
ahiu'^l ita^Liiiilty. 

?OMAN cement,—M il a. 
bushel of slaked lime ivilh 3}^ lbs. of 
green copperas, half a bushel of fine 
gravel sand, and 15 gallons of water.. 
DibSoLve the copperas m hot wnter, and 
stir frequently. It must be mixed the 
$anie day tl is used. 

ROOMS, to Fumigate for Sick 
Persons.—Put a tab)c-spoonful of 
salt in a cup, and add, at four 
different iimrt, a dc^tiirt-b poem fill of 
vitrjohc acid, The vapour will come in 
con tat t With the malignant miasmata, 
and destroy diem. 

• HOOMSf to take the Smell of 
Paint from.— Place vessels of water 
combined with a iittle vitriolic acid in a 
newly gutted room ; it will absorb the 
effluvia in tliree days. 

ROSES. —Put some powdered 
charcouL around the roots of your roses. 
It will improve the|r colour. 

ROSES, Cream of.—Oil'ofsweet 
almonds, 1 lb. ;_spermaccli and white 
wax- of each i oi.: rose water, 1 pint, 
Malta rose or neroJi fitsence. Put the 
oil. spermaceti, and w'ax into a welU 
glazed pipkin, over a cicar ^re, and 
■when melted, pour in tiie rose water 

gradually^ bating till the GOUDpound 
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bcgomcs like pomatum. Add the 

essences, and pot the mijttara; cover 

well wilh bladder. 

ROSESi IhfnMon of.^Take of 
red Toaes dric^, an oi.; boiling: 

water, a quart ; dl of vitrio!, ^ a drachm; 
loif siigar» 1 cz. Infuse the roses in the 
water for 4 houmria an unglazort earthen 
vessel ; then pour in the acid, s^in the 
liquor, and add lo it the sugar.^ 

In an excessive flow of the menses, 
Tomiting^f blood, and olfter httmor- 
rhages, a tea-cupful of thU gentle 
astringent Infusion may be taken every 
three or four hours. It likewise makes 
an CKtiedingly goorl gargle. 

ROSE CAKE,—Boil i lbs. of 
sugar in a tea-cupful of water, over a 
slow fire, until you perceive it begins to 
candy on the sides of ilie jian, or tias 
reaeltfd the degree of blown , take off/ 
and add la drops of the oil or otto of 
roHc^ Colour with prepared cochineal. 
Mix all together, and pour into sinnll 
tin hoops, any shape you like. Or, pour 
U upon butterLd ixipcr jn a tin, siod dry 
ft in the oven. While rather soft, cut 
into shapes. 

ROSE LOTION foi the E?es. 

—Vimolulod line. 10 grains; distilled 
Vinegar,, 2 drnchms; rose waicr^ 14 
tlraclims; mafe into a waih for the 
eyes, and njn>ly fi:c<iuent1y with a rag. 
When tbeeychds are tumefied, this per* 
forms a cure. Even rose waUT along 
Strengthens the eyc5, and its smell is 
fragrant and reviving. 

ROSE LEAVES, to Preserve. 
—Gaihtr them when dry; press them 
into a jar well spniTkliid with brandy for 
future use, Some pack them with cum* 
mon salt only* 

ROSE LOZEN G E S.-Boil 

gently 2 Its, of sugar in a cupful of 
water until it begins to candy, or till it 
is blown; take off. and add * om. of 
gum arable dissolved ; then add 15 
drops of the oil or otto of roses ; roll 
out, atirl make into loacugcs. Colour 
as you please. A htllc j^wut u'd stnrch, 
or oli'fle oil, scenittl, iaIU prevent theid 
from sticking. Dry well. 

ROSE WATER.—Damask rose 
leaves, 6 lbs. ; water suffideiii to pre- 
venL burning; distil off a gallon. 
Theaff leaves retain ifscit odour jf pre- 
served as above directed- 


R6sEMARY.-S« ► 

Alfred/. The S^irU qf is a 

good external appliedtion for strains and 
bruises. It is said to Itave cured a queen 
of Hungary of a paralytic afTectibn. 
For headache, 4 droqs ofrfhe oil'are 
given In a dessert-spoonful of the spirit 
m a glass of water. It is good for 
hysterics. 

ROSEMARY^ to Cultivate.—It 

is propagated by slipa or cuttings in the 
spring, in a bed of light earth. 
tlicy arc rooted, trarii$plEiiit them, l^e 
iK'St season is in August, if they ate 
plan lad bier, they seldom live through 
wuucr, therefore if not transplanted at 
this time, they should be left till the 
following March, which is a very good 
time for remaking them; if the season 
Ik showery, they take root irnmedhitely. . 

ROSEMARY POMATUM,— 
Melt equal parts of beef matrow^ sper^ 
niLbccti. and olive oil. When nearly 
cuolj, add 15 drops of oil of rosernary* 

Ij not siitf enough, add a little white 
wax. or beef suet. 

ROUGE,—Make a decoction of 
beat wood, pow'rtered. and best 

’SiiiegLiV. Boilhnifan hour, strain, nr.d 
repbee on the fire. Diisoh'e ji lb. of 
aimn, in a pint of best vinegar. Mix 
the two liquids and stir weU with a 
wooden spjitula. The scum w'hich 
arises, cm being carefully taken off, and 
gradually dried, -will make a beautiful 
and harmless rouge, or cairnine- 

ROYAL FRITTERS,-Milk, 

1 quart; put it into a saucepan, and 
as ilie imlk boils up, pour in a pint 
of sherry. Bojl up and take off for six 
minutes. Skim off all the curd, and put 
it iiHO a basin, Beat it well up with six 
eggs; season with nutmeg, and beat it 
up with a whisk ; add flour to make it 
as thick as batter; add flue sugai, and 
fry quick, * 

RUE, GARDEN,—It is very 

serviceable for approaching blindness^ 
caused by dsicast of ilie optic nerve, 
h 3 S a great diilnfectnnt. in sprains, 
injury of tlie-joints, rheJhiatic paralysis 
ol the joints, m bed sores everf if broken 
and ulcerated, it ii of immense service* 
It IS best to buy the tincture of the 
homoeopathic chemists. 

RUM SHRUB.—Iluin, 1 pint * 
onmge uid lemon juice, of each a wiiftt 
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; orange and lemon peel, 
oz, ; sugar, i oz.; dissolve in 15^ pint 
of water.* A little tartaric acid may be 
added to mvc it acidity. 

RUSKS.—Beat seven eggs wellj 
and mi;c w^th % a pint of new milk, in 
which have been*mclled 4 ozs. of butter; 
add to It a lb. of ye^t, and 3 ozb. of 
Sugar, And put them by degrees into eis 
much flour as w]U make a very light 
paste, like a batter; let it rise bclore 
the Are hair an hour; then add some 
more flour^ to make it a httJe slifler. 
Work it well, and divide it into small 
loaves or cakes, about 5 or 6 inches 
wide^ and flatten them. When bnked 
and cold, slice them the thickness of 
ruiiks, and put them in the oven to 
brown a Little. 

Note .—The cakes, when first baked, 
eat deheiousiy buttered for tea; or, 
with carawntys to cal cold. 

RUST, to Remove from Irorit 
—Pound glass to a fine powder; having 
nailed some strotig woollen cloth upon 
a board, lay upon it a strong cont of 
gum-water, and bift tlicrcoh sonic of the 
powdered glass: let it dry , repeal tins 
operation three tiirics, and, when the 
last covering of powdered glass is dry, 
you may eisily rub off the rust from iron 
with the cloth thus prepared. 

RUST, to Prevent.“LardI free 
from salt, 11b. ; camphor, i c£. ; black 
lead powder, and dragon s blood, finely 
powdered, of each, a lirachius; rndt 
the same on a slow fire, until it is di'^- 
solvcd, and let it cCKil for u$e. ■ 

If rusty iron be rubbed with a inixture 
of boiled oil and red lead, on a warm 
day, or in a warm riQoni,rit will restrain 
the rusting process. 

S. 

SACHETS, Perfumed.—Make 
ornamented bags, or pcickels, and insert 
cotton wcx>l, and the'following scents, 
ojt you please, viz oms 2 ozs. ; 
calamus, 1 oz. ; cloves, a dmehms ; dry 
bergumol, i oz. ; lienzoin^ 4 drachuns; 
reduce to inipplpablc |xj^n dvr, niid iiii\ 
intimately, 

Or, dried rose leaves, 8 oza. ; cloves, 
4 drachms: nutmegs, 4 draeluns. 

Or, urris root, 6 ozs. ; dry orange 
flower, and rose leaves, 16 ozs. ; storax, 

, a ozs. ; dry bergamot, i oz. Powder 
^ell, and ^sve. Sprinlde over the 


whole a few drops of oil of bergamot, 
and Otto of roses. Keep close, 

SACK CREAM,-Bojl ^pint of 
raw crefon, the yoht of an egg well 
beaten, two or three spoonfuls of whi^c 
wine, sugar, and Lemon peel: stir it over 
a gentle Are till it be ]i.s thick as rich 
cream^ and afterwards till cold; .then 
serve b in glasses, with long pieces of 
dry toa^i. 

SACK MEAD,— To ev^.iy gallon 
of water put 4 lbs, of honey, and boil it 
three quarters of an hour, taking care 
to skim it. To every gallon add e os. 
of hops; then boil it half an hqnr and 
let It stand till next day ; put it iuto 
your cask, and to thirteen gallons of the 
liquor, add a quart of brandy, Let it 
be lightly stopped till the fcwueniation 
is over, and then stop it very ebse. If 
you make a large cask, keep it a In 
cask, 

SAGE CHEESE.—Bruis® the 
tops of young red sngc in a luortar, 
with some leaves of spinach, and sriueccc 
the Juice; mix it with the rennet in the 
imlk, moic or ICS's nccordiiig as you like 
for colour and taste. When ibe curd is 
conie, break at gently, and put it in with 
the ikSmtner. till it is pressed two 
inches above the vaL IVcss it eight or 
tea hours. Salt it, and^urti every day. 

SAGE and ONION SAUCE* 
—Chop fine 2 ozs* of onioiiH and 1 oz. 
of green ^age leaves; put them into a 
pan with afinall cupful of water; sim^ 
met gently 10 mimites; then put in a 
tcasjpounful of pepjMrr, and some salt, 
and t oz of fine bread crumbs; mix well 
together; then pour to it a 3i [Jint of 
broth, or melted butter; stir and sim- 
tner a few minutes longer. 

SAGO*—To prevent the earthly 
taste, soak It in cold water an hour; 
pour that ofl* and wash it well; then 
add moje, and simmcT geOlly till the 
berries arc clear, with h'mtin jkicI and 
sjncCj if approved, Add wjtie and 
sugar, and l>oil all up together. 

SAGO MILK*—Clean if wcU, 
and boil it slowly and wholly with new 
milk. It swells so mudi, titat a small 
quantity will be suftpeient for a quart,^ 
and when done It will be diinintsherl to 
about a pint., It requires no ^gar or 
flavouring. 
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*SAGO PlftjDING. -“Boil a pint 
and a half of ™tlk, wiih'f&ur spoon- 
fals of'^ilEO nicel)f'washed and pictedi 
lemon-peeh cintfanton, and nmiinig; 
Rw/^ten to tasile ; tKcn mix four eggs, 
put a pa^tc round the dish» and Uike 
slowly, 

SAGO PUDDING,— Boil 4 ojs. 
of sago in water a few minutes ; 
and add milk, and boil tiU tender Boil 
lemon peel and’ cinnamon iji a liiib 
milk, and it to the $ago. Put the 
whole into a basin ; treat 8 egg$ ; mix 
)t iii^ell together, nnd sweeien with moist 
sugar; add a glass of brandy, and some 
nutmeg ♦put puff paste round the ritti 
of the disli^ and butter the bottom. 
Bake three quarters of an hour 

SALlNp JULEP_-Dissolve 

two drachms of salt of tartar in three 
ounces of frtsh lemon Juice, strained; 
when tne elTerveseence is over, add of 
irunt’Wator and eomnnon water, each 
two_ ounces r of simple syrup, one 
oun«. . 

'Phis Tomqi^ sickness at the stomach, 
relieves vomiting, promotes perspiraiion, 
and may be of some service in fevetb 
csj}eci.ally of the inflammatorv kind, « 

SALINE LAXATIVE POW- 
DER,.—Take of soluble tartar and 
cream of tartar, e^h i drachm ; purified 
nilinti* dradim ; make into a powder. 
In fevers, and other infiominaiory dis» 
orders, where it is necessary to keep the 
botly gently open ; one of these cooling 
laKAtive powders may be taken in a little 
gmd and rej^eated ocea^ioTially, 

SALINE MIXTURE,-^Take 
of Crystallized acid of lemon, one 
drachm, or fresh lemon juice, an ounce 
and^a halfj salt of wormwood, one 
drachm :> white sugar three drachms t 
pure water, twelve ounces ; essence of 
piippermmt, tliirty drops. Mix, A tea^ 
cupful to be taken often in imflan^a- 
tory fevers and sore,throat 

SALISBURY CAKES.—To 
three pounds of flour, add one pound of 
niciiijt sugar* to be mUed into paste witli 
half a pint ^ water* and to be baked in 
a a oven, 

SALLY LUNN'S Tea Cakes, 
—These cakes are made as follows :— 
i^utlnto a uan i pint of warm milk and 
a quarter Cf a pint of thick small beer 
ytast, with flour sufbeient to moke ft 


batter ; cover it, and let it stand about % 
liQurs \ then add a ozs. of lump sugar 
dissolved in a pint of warm milk (or 
4 cggsl and a ^ Ih, of batter rubbed in¬ 
to the flour; then make a doi^h as for 
pAindi rolls ^ let'it stand hal^n hour. 
Then make up the cakes, and put them 
on tins, and when they have stood to 
rise, bake them in a quick oven. Care 
should be taken never to ptit the yeast - 
to the water or milk too hot or too cold* 
in summer it should be lukewarm* and 
in winter a little warmer, and in very 
cold weather warmer stilL 

5 ALMAQUNDV is a beautiful 
small djsh, if in nice shape, and if the 
colour of the ingredients are varied, 
For this purpose chop separately the 
white part of cold chicken or veal, yolks 
ofjeggs boiled hard, the whites of eggs; 
pirsley* half a dozen anchovies* beet¬ 
root, red pckled cabbage, ham, and 
grated tongue, or any thing well flavour¬ 
ed, and of a good colour. Some people 
Lke a small proportion of onion, but it 
may be better omitted, A saucer* large 
tesL-cup* or any other base, mtist be put 
into a srnall dish; then make rows 
round it wide al bottom* and growing 
smaller towards the top j chcKismg such 
of the ingredients for each row as will 
moi^t vary ibe colours. At the top a 
little sprig of curled parsley may be 
stuck in ; or without any tlnng on the 
disli, tiic salmagundy may be laid in 
rows, or put into the half-whites of 
eggs, which may be made to stand upN 
right by cutting off a bit at the round 
end. In the latter case, each half-egg 
has but one ingredient. Butter and pars¬ 
ley may be pul as garnish between. 

SALMONj to Choose.—If new, 
the flqsh is of a line red (tlie-gills parti¬ 
cularly), tlie scales bright, and the whole 
fish stiff. When just killed, there is a 
whiteness between the flakes which gi ve^ 
great Rrmn«s ; by keeping, this mell& 
down* and the fish is more rich. The 
Thames salmon bears the highest price* 
that caught in. the Severn is next in 
goodness* and is even preferrA by some, 
bmall heads, and thick in the neclC, are 
best. 

SALMON, to BoiL-Clean it 
carefully, boil it gently with salt and a 
little horse radish; take it out of the 
water as soon as done. Let water 
be warm if the fish be split* If uaiieir* 
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done it very unwholesome. Serve 
with shrimp, lobster, or anchovy sauce, 
and fennel kitd butler^ Time from 15 
to 30 minutes, accorriin^r to siste. 

SALliOl^p to Broil.—Cut slices 
an inch thiclt, and seosoTi with pepper 
and salt; lay each slice in half a sheet 
of white paper well buttered, twist the 
ends of the paper,, and broil the sliced 
over a slow fire 6 or 8 minutes, Sen'e 
in the paper with anchovy'Sauce. 

SALMON, Collared.-Split such 
a part of the hsh as may be sitftieient to 
make a handsome roll, wash and wipe 
it, and havinj; misted salt, white pepper, 
pounded mice, and Jamaica pepper, in 
quantity to season it very hijjh, rub it 
inside and out well. Then roll it tifjht 
and bandage it, put as much water i^nd 
one third vinegar as will cover it, with 
bay'leaves, salt, and both sorts of pt-p- 
ppr. Cover close, and simmer till done 
enough. Drain apd boil quick the hqttor 
and put on when cold. Serve with fen¬ 
nel. U is an elegant d!sli> and ex¬ 
tremely good. 

salmon, Dried,—Pull some 
into flakes : have ready some eggs boil¬ 
ed hard, and chopped large ; put both 
into half a pin: of thin eream^ and 3 or 
3 ots, of butter rubbed with a teaspoon* 
ful of flour; skim and stir it till boiiirig 
hot; make a wall of mashed isolators 
round the inner edge of adish> und pour 
the above into it. 

SALMON, to Dty.—Cut the 
fish down, take out the inside and roe. 
Rub the whole with common salt after 
scaling it; let it hang 34 hours to drain. 

■ Found 3 or 4 ots. of saltpetre, accord¬ 
ing to the size of ilic fisih ; 3 oh. of bay- 
salt, and a ois* of coarse sugar; mb 
these, when mixed well, into the sal¬ 
mon. and lay it on a large dish or tray 
a days, then rub it with common salt, 
and in 34 hours mbre it will be fit to 
dry ; wipe it well after draining. Hang 
it either in a wood chimney, or in a 
dry place'; keeping it open with two 
Smab Slicks. 

Dried salmon Is eaten broiled in pap^, 
and only just warmed through; egg- 
sauce and mashed potatoes with it; or 
it may be boiled, especially the bit next 
the hea^ 

SAUflONr to Marinate,—Cut 
the ulntop In dices; take off tlie skin, 


and take opt the middle bone ; cut each 
slice asunder; put mto a and 

season with salt, pepper, 6 uoves, a 
sliced onion, some whole chives, a li^tlef 
sweet basil, parsley, and a bay leaf; 
then ^uecze in the juice of 3 lemons, or 
use vinegar, T.et the salmon lie in the 
marinade for 2 hours; take it out; dry 
withk: cloth ;* dredge with flour, and fry 
brown in clarified butter; then lay a 
dean napkin in a dish ; l^y the slices 
upon it; garnish with fried parsley,. 

SALMON, to Piclde.—BoLkas 
before directed, take the fish out, and 
boil the liquor with hay-lcavi«, pepper 
corns, and sail; add vinegar* when cold* 
and pour it over the fish. 

SALMON^ to pickle* — After 
scaling and cleaning, splif the salmon, 
and divide into such [^eces as you 
choose; lay it in the kettle t^ hll the 
bottom* and as much water as will cover 
11; to 3 quarts put a pint of vinegar, a 
handfuT of salt, 12 Ixiy-leaveE, 6 binder 
of macB. aJiid-5^ oz. of bl^df pepper. 
When tlic salmoti is boiled enough, drain 
it rmd put it on a clean cloth, then'put 
more salmon into the kettle, and pour 
bic liquor upon it, and SO on till all Is 
done. AftiT this, if the picMc be not 
smanly flavoured with the vinegar and 
£alt, add more/and'i.oil it quick H of 
an hour. When all is cold, puck the 
fish in something deep, and let there bu 
enough of pickic to plentifully dover. 
Preserve it from the air. The li<[iitir 
must be drained from the fish, and oc¬ 
casionally boiled and skimmed. 

SALMON, to Pot* — Take a 
laigc piecL', kCdlr and wipe, but do not 
wash It; salt very well; let H He till the 
soil Ls melted and drained from it, .then 
season with beaten mace, cloves, and 
whole pepper; lay in a few hay-leaves, 
put it close into a jjan, cover it wiltl bm* 
tcr.^and bnke it; when well done, drain 
It from tlic firavy, pul it into the pots to 
keep, and when cold, cover it With dori- 
fied buuer, * 

In this manner you may do any Arm 
fish, , 

SALMON PIE. — Clean and 
scrapie well a piece of fresh EalTnon, sea¬ 
son k with sail, mace, and nutmeg; put 
a piece of butter at the bottom df tlie 
dish, and Uy in Ui* salmoi,j melt but¬ 
ter in ptoponlon to tbe size of the pic I 
boll a lobster; pick out «11 die fleib, 
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and chop It jitialL; l^ise tbc body, and 
mi* it Th-Hbwilh the mtler; pour it over 
. the sa]moii; make^ cm^t; put on 
lid, and bake it v^h 

• SALT, to Prepare for the ' 
Table.-“Dfy it in a Dutch oven be¬ 
fore the hre. Then place it upon cleabi 
iniooih, stiff paper, a^p, roll it a 
rolhng'pin. t 

SALTf to save Manure.—Dis¬ 
solve comrnfh salt in water ;* sprinkle 
the jfuneover the manure heap, and the 
volatile jKLTts of the ammonia will be¬ 
come fixed from their having 

united wift Elie munatic acid of the com¬ 
mon salt, and the soda thus liberated 
■from the salt will quickly absorb cur- 
Loni? acid, forUimg carbonate of ioda ; 
thus you ill detain with your manure 
die amr^nra that vrould oiherHisc fly 
away, and you have also a new and im¬ 
portant agetit introduced, viz., the car¬ 
bonate of soda, which is a powerful sol- 
vent of all vegetable fibre. 

SALT COD, to Drftss.—Soulf 
the^od ail night in 2 pins water, and i 
part vinegar. Doih and ^Lrenk into 
flakes bn the dish ; pour over it boiled 
parsnips, beaten in a moitar, a.id then 
boil up with cream, and a large piece of 
■ butter rolled m aAit of flour. It may 
be served will^ egg-sauce instead of par¬ 
snip, Of boiled nnd served without flak¬ 
ing i^ith the iLsnal sauce. 

All Salt S'ijA may be done -In a simi¬ 
lar way. Pour egg-sauce over it, or 
parsnips, boiled and beaten 6ne with 
imlterand cremn, 

SALTS OF LEMONS—Take 
equal parti of eream of tartar and citric 
acid, powdered very fine, and mix toge¬ 
ther. This foTin$ the ialts of lemons as 
sold at the druggist's shops in sm?il] 
oval boxea at is, each, printed directions 
fur using which may be hud uf| any 
druggist - 

SALVE, Family, — Take tbc 
root of yeUow dock and dandelion, ecfunl 
piuts j add a good proportion of celan¬ 
dine and jiiaintain. Extract the juices 
by steeping or pressing Strain care¬ 
fully and simmer the liquid with sweet ^ 
cream, or fresh hruttcr and mutton tal- 
low/or you may take sweet oil and mut¬ 
ton tallow^ Simmer together until no 
appearance of the liquid remains, Be- 
foR It ll quitejcold, it Into bojices u 


you may desire. This is one of the 
most soothing and haling preparations 
for bums, scaldsj cuts, and sores of 
every description that can be produced, 
SALVE, for all Wo’ands— 
Take i lb. ol hog'siard, 3 oss, of white 
lead, 3 OES. of red lead, 3 ots^^of bees' 
wax, 3 ozs, of black rosin, and 4 ozs. of, 
common turpentine; all these ingredi¬ 
ents must be put tocher in a pan, and 
hoil % of an hour; the turpentine to be 
put in just before jt 15 done enough, ajud 
give'it a gentle boil afterwards. This is 
an c-xcdlcni cure for burns, sores, or ub 
cers, as It first draws, then heals aftetv 
ward ; it is excellent for all wounds. 

SAMPHIRE.—Put green sam* 
phirc in a pan, throw salt over it, and 
cover with spring water. After Liying 
124 boun., put into a jar with a handful 
of salt, and cover it with ue bast vine* 
gar. Ihit over a gentle fire in a sauce¬ 
pan till it 15 just crisp and green; do 
not let it be soft, for it would then be 
spoiled^. Pat into pickling yars, and 
cover close. 

SANDARAC VARNISH, for 
cut-papcr wprkfi, drcssitig boxes,. 
&Cp—G um sandarac, 6 02s.; gum 
ptemi, 4 ozs. ; spirits of wine, a Ibs^ 
T} le soft resins.must be pounded with 
the dry bodies; tlie camphor is to be 
added in pieces. 

SANDWICH.—Butter and 
grated cheese, equal portions, with a 
little mustard ; beat them in a mortar 
into one ; -spread this mixture up¬ 
on shceE of bread ; then put on slices of 
ham, of any kind of meat; cover wiib 
another piece of bread. Salt. Beef and 
watta* cress make a nice sandwich. 

SARAGOSSA WINE, or 
English Sack,—To every quart of 
water, put a sprig of rue, tmd to every 
gallon a handful of fennel root; boil ^ 
an hour; auain off, and to evety gallon 
of liquor, put 3 lbs, of honey; ooiJ it a 
hours, and skim well; pour it into -the 
cask for a year, then bottle iL 

SARSAPARILLA.—This plant 
\s a native of America. It has a mild, 
bitterish, aud glutinous taste, not at all 
disagreeable. It is ^healing, pectoral, 
sudorificr siitnulant, diaphoretic,, cor¬ 
dial. As infusion or decoction ts good 
for all diseases of the blood,^r scro¬ 
fula, Awellings, chrouic rhettmatlnn, 
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local paim^ and cutaneous affections. 
As a it may be used m synips, 

cordials, decoctions, &c., and has been 
found usefu] in coughs, catarrhs, lait* 
guor, d^ilily, &c, ' 

For decocrtorr, 3^ ozs. of the root 
should be used for making a quart of 
the dococlion ; bruise the root, and pour 
'upon it 3 pints of boiling ^-ater; let it 
stand a night, then boil down to a quart 
.ind strain* A little liquorice root, or 
cinnamon, or sassafras, may be added 
to the decoction bTfore it is tfiken from 
the fire : or, a lUlle cinnamon water may 
be added after straining. 

SARSAPARILLA, Decoction 
of, —Take fresh sarsaparilla root, 
sliced and bruised, a ots. ; shavings of 
guaiacun^ wood, i o^, J*oil over a slow 
fire in 3 quarts of water, to ont^ adding, 
towards the chd, an 01. of sassafrsts 
wood, and 3 drs. of liquorice. Strain 
the decoction P Take from half a pint 
to a quart per day* 

This decoction strengthens the slch 
macb^ and restores Ircsh vigour to 
habits emaciated by the venereal disease. 
It may also be taken in the rheumatism, 
and cutaneous disorders proceeding 
from foulness of the blood. It may be 
taken from a 1 to 3 quarts in a day. 

SATIN, AND SILKS, to 
Clean.—French chalk n.us: hrst be 
strewed over them, and then well brush¬ 
ed off with a hard brush. Shoo'd the 
satin not be sufficiently cleansed by the 
first dusting, it may done a second 
time; it will clean and beautify the 
satin. The more it is brushed the better. 

SAUCE, a la Criister, for Fish. 
’—Thicken a Jf lb. of butter with flour, 
and brown jt; then put to it a Lb. of the 
best anchovies cut small, 6 blades of 
ounded mace, 10 cloves, 40 bemes of 
lack pepper and allspice, a few small 
onions, a Itiggot of sweet herbs, (name^ 
ly—savoury, thyme* basil, and krxotted 
marjoTani) and a little parsley and slictol 
borse-radish ; on these pour half a pint 
of the best sherry* and a pint and a half 
of strong gravy, yimmer all gently for 
30 minutes, then ^raln it through a 
sieve, and bottle it for use r the way of 
using It is, to hoik some of it in the Out* 
ter while melting. 

SAU^Ef » 1a Maitre 'd Hotel, 
^Fut a piece'of butter Into h sauoepau 


with some hashed ^parsley, some tarra¬ 
gon 1 eavi: 5 , i or a leaves of ^>DlmH with 
Salt, lemon, or a ji laas of verjuice, see p. 
409 ; mix the vHidc with a woodciv 
spooiit until they are well incorporated., 
SAUC£| A la Matelote.—Puf 
into a saucepan a ladlefuT of reduced 
ctilhs,* or broth ; put in STnall onion;, 
whik’x have bedh fried in butler, with' 
some dressod nuishraoms, and artichoke 
bottoms." When nr.idy to^+erve, put in 
butler the size of a walnut, shake it well, 
m order to mu it* without breaking"the 
ingredients. 

SAUCE, a la Nonpc^rcille.— 
Cut sonic bam into dices, wj^ih the 
same weight of tnushrooins or truffles: 
put ibetn into a sicwpan, with a bit of 
butter, upon a slow hre, and simmer 15 
minutes. If the sauce is to be while, 
put three skimming spoonfuls^of while 
culhbr* If brf^wn* add half a glass of 
port wine, and seasoning; put in the 
whites of hard eggs, and rrmshrooms, in 
the some quantity as the ham and 
truffles, and cut in the same way; qlso. 
Jobsters"^ tails, and spawn, if there he 
any ; finish Vith a bit of butter. 

^ SAUCE, Excelsior*— I*ul into 
a saucejian a wincglassful of vinegar, 
some garlic, shalots, a laurel leaf* 
thyme, and pepper.^'' Pul on the fire 
till reduced to half the quantity. Add 
to it some gravy or soup. Pajs it 
through a sieve ; mb some butter into a 
little nuiir; and add it to the sauce, with 
finely chopped horr.)a. Exoclicni for 
cutlets, or warmed slices of meat, &c. 

SAUCE, Grande.— Chop two 
shalots very fine, and a small bunch of 
parsley. Beat up the yolks of two or 
three eggs, and add Fioretice oil till the 
mixture is pretty thick. Add two ica- 
spoonfuls of the best vinegar, a small 
one of salt, and one of soluble cayenne, 
and Phen mix all with the sholcts and 
parsley. 

SAUCEf Italienne.— Cut twelve 
dices of ham, and put it into a stewpan^ 
with a handful, of mushrooms well 
minced, and a Sliced lemony Wom which 
the peel and seeds must be taken", add 

* Oullis —A very fine anti strong troth of 
meat strained and made dear for periont 
In a state of weakncis; aliu a uvoury 
Jelly. A colUndcr or itriiiKT ^ locHtlmep 
called by this uama. 
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ipoonful of bashed shabt, ind 

dried dothi tmlf a. bay-leaf, two 
clovsi ana a gill ; put them all 
^iipoTi the fire; whenVeorly ready, lake 
out the lemon, and pm in a spoonful of 

• miticcd parsley, a sportful of Eipagmk^ 
a^lass of good white wine, without re* 
dudngit, and a little pepper; reduce^ 

.skim, take out the ham. and'when it 
has obtained lU point, take it off^^ 
SAUCE, Lemon., for* Boiled 
Fowls,—Put the peel of a small 
lemon, cut very thin, into a pint of 
sweet rich cream, with a sprig of lemon- 
thyme, qpd ten white pepper'coms, 
Stmm^r gently, till it tastes well of the 
lemon ; then strain iU and tbicken it 

* with a quarter of a poiind of butter, and 
a dessert-spoonful of flour rubbed in it. 
Boil it up; then pour the juice of the 
lemon stained into it. stimng it welL 
Dish the chickens, and then mix a little 
white grary^ quite hot. with the cream, 
but don't boil them together, and sail 
10 your taste. 

^AUCE, Menbold.—Put into a 
stewpan a bit of butter broken in 
pieces; shake over it a little flour, arid 
add a little milk or cream ; season ft 
Will I panley. young onion:, a small 
bay-leaf, mushrooms, and shalots; put 
it ou the fire anff stir often; pass it 
through a sieve; put il on the Arc with 
some parsley and a litile pepper. 

SAUCE, Poivradc.—Cut tw'eWe 
small dices of ham. and put them into a 
stewpan, with a. little bit of butter, five 
or SIX branches of parsley, two or three 
young onions cut in two, a clove of 
garlic, a bay-leaf, a. liitre sweet basil, 
thyme, and two doves; put them to¬ 
gether upon a quick fire; when they 
are well done, put In a little fine pepper, 
a large spoonful of vinegar, and four 
spoonfuls of cullis or broth, not re¬ 
duced ; shake and boil it, dTaw It the 
edge of the stove, and kt it dimmer 
three quarters of an hour; skim, and 
pass k through a sieve or colander. 

SAUCEf Ramolade.—Put into 
a very nic^iin saucepan a pint of port 
winc^ a gill of mountain, a pint of 
fine walnut ketchup, la anchovies, and 
the liquor that belongs to ihem^ a giU 
of walnut Bibkkt the rind and juice of 
a large limon, four dr five shalots, 
some cayenne to taste, 3 03 »^ oi scraped 


horse-radish, 3 blades of mace, and 9 
teaspoonfuls of made mustard; bsU it 
all gently till the rawness goes off; then 
put it inp small bottles for iise» Cork 
them very cIosp. ant seal the top. 

SAUCE. Robin, efbr %umpa 
or Steaks.—Puf a piece of butter, 
the sire of an egg. into a saucepan, set 
it over the fire, and when browning 
throw in a handful of sliced onions, cut 
small; fry them brown, but don't let 
them burn; add half a spoonful of 
ficitr, shake the onions in it, and give 
it another fry : then put four spoonfuls 
of gravy, and some pepper and salt, 
and boil it gently ten minutes; skim 
off the fat; add a tcaspoonful of ^ade 
musLard. a spoonful of vinegar, and 
jiiicc of half a lemon; boil it all, and 
pour it round the steaks. They should 
be of A fine yellow brown, arid gar¬ 
nished with fried parsley and lemon.* 

SAUCE, for any kind of Fish, 
—l ake a little of the water that draius 
from the fish ; add an'equal quantity of 
veal gravy ; boil them together, and put 
it into a saucepan, with an onion, an 
anchovy, a spoonful of kelcbup, and a 
glass of sherry; thicken with butter 
rolled m flour, and a spoonful of cream, 

SAUCE^ for Carp or boiled 
Turkey.—Rub 4 lb. of bqtter with a 
teaspoonful of flour, put it a itiile 
water, melt it, and add hear a quarter 
of a pint of thick cream, and half an 
anchovy chopped fine, not w^ed ; set 
It over the fire, and as it boils Up. add 
a large Spoonful of ttal India soy. If 
that docs not give it a fine colour, add 
a little more. Turn it into the sauce* 
tureen,, and put seme salt and half a 
lemon ; stir well to hinder from curd* 
Img. 

SAUCE, for cold Partridges, 
and Moor*Game, &c.—Pound four 
anchovies, and two doves of garlic, id a . 
mortar: add oil and vinegar Id the 
tast?.^ Mince the meat, and put the 
sauce to it as wanted, 

SAUCE, foi^ DuckSn^Serve a 
rich gravy in the dish ; cut the Drensr 
Into slices, but don't take them off; cut 
a lemon, and put pepper and salt on it; 
then squeeze it on the breast, and pour 
a. spoonful of gravy over before you help, 

SAUCE, for Fowl pf sort, 
—Boil somt gravy. pq>per, salt. 
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the juice of a Seville orange and a 
lemonp and a quarter ^ much of port 
wine, £13 of gravy : pour it into the di^H 
or a boat. 

SAUCE, foi^ Hot or Cold 
Roast Ceefp,—Gtate or scrape very 
finCj 30me hor^radish, a little made 
mustard, some pounded white sugar, 
and four laige ^poonfiils of vinegar, 
Serve in a saucer. 

SAUCE, for Salmon.—Boil a 
bunch of fennel and parsley; chop 
them small, afid put into it some good 
nndted butter. Gravy sauce should be 
served with itput a little hrown 
gravy into a saucepan, with one an- 
cho^, a teaspoonful of lemon-picklc, a 
tablftpoonful of walnut pickle, two 
spoonfuls of the water in which the fish 
was boiled, a stick of horsc-mdish, a 
little browning, and salt; boil tliem four 
mitmtes; thicken with floiir and a good 
lump of butter, and strain through a 
hair slew. 

SAUCE for Savoury Pies.— 
Take some gravy, one anchovy* a sprig 
of sw'oct herbs, an onion, and a little 
mush room liquor; boil it a little, and 
thicken it with burnt butler* or a bit of 
butter rolled in Hour ; add a little port 
wine, and open the piu, end put u in, 
It will serve for lamb, mutton, veal, or 
veal pies. 

SAUCE;, for a Turkey,^ Open 
some oysters into a hELsin. aiid wash 
them in their own liquor; save the 
liquor, and as soon as settled, j>gut' into 
a saucepan ; add a little white gravy a 
leaspoouful of lemon pickle^ thicken 
with flour and butler ; boil it three or 
four rnimites ; add a spoonful of thick 
cream, and then the oysters; sh^e 
them over the till they aie hot, but 
do not let them boil. 

SAUCE for Wild Fowl.— 
Simmer a tie&’Cupful of port wine, the 
same quantity of i^ood meat'gravy, a 
little shalot, a little pepper, salt, a grate 
of nutmeg, and a hit of mace, for ten 
minutes;,,put in bit of butter and 
,flouT, give it all one boil, and pour it 
through the birds. 3n general they are 
not stiWfed os lame, but may be done so 
if liked, 

SAUSAGESf to eat cold.— 
Season and lean pork with some 
salt, saltpeiif, pepper, and allspice* all 


in £ne powder* and mo inta the tneai; 
tha third day culTtt amall, *and mix 
with it some shred shalot,'Of garlic, 
snge very fine ; ^ little bread, if you 
like. Fill prepaid skins or gut witli" 
this siuf)ing; tie up the ends, and hang,, 
to smoke, like hams; but first wrap it 
in a fold or two of old muslin, dt must 
be highly dried, Some di it without 
boilK-»; but it is best boiled. Tie the 
skin in different places ; each link to be 
about 8 or 9 inches long. *<■ 

SAUSAGES* Francois* Smok¬ 
ed. —Mtnce what quantify of fresh 
pork will be nceessary; mix with it 
equal to a quarter of lard* salV| and fine 
spices; fill the puddings and tie -them ; 
hang them in the smoke for three days ; 
thru cook them in breth or soup for 
three hours, with sall,,n clove of garlic, 
thyme, bay, basil, parsley* and young 
omons : when cold, serve upon k napkin. 

S AU SAG E ROLLS. — Take 
nice pork chops, more lean than fat, 
but free from gristle; chop it very fine, 
and season It well with pepper, salt, 
and spices, sago, or ba^it; use a I'ttle 
water, or iicer, or port wine, in chop¬ 
ping die mCEit, ora little soaked bread- 
Koll out some paste m square pieces. 
Lay a roll of meal in the centre lenglli* 
ways; fold them sq as to form long 
puifs, and wash them with e^ before 
they are bilked. 

SAUSAGES* Spadbury^s Ox¬ 
ford.—Chop a pound and a half of 
pork* and the same of veal, cleared of 
shin and sinews ; and three quarters of 
a i^oiind of beef suet; mince and mk 
them ; steep ^he crunlis of a penny loaf 
in water, o^d mix it with the meal, 
also a little dried sage* pepper, and 
salt, 

SAVINE OINTMENT.- 

Take fresh savine leaves* bruised* }i 
lb. pure lard, 2 lbs.; yellow wax, ^ 
lb. Boil the leaves in the latd until 
they are crisp; press through a fiiter; 
add the wax to the filtered lard, and 
melt thorn together. Thb is an cxo&b 
lent issue oimment* being jn man^ re- 
sp^ta, preferable to that of canthandcs. 

It is mixed with equal parts of blister^ 
ing ointment in order to keep up a djs- ■ 
charge. See page ayg. 

SAVOURY JELL^.—Spread 
some slices of Ieoh veal ami ham on tbe 
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tx>ttom of A stfiwpM, with a carrot or 
turnip, or two or wree onions ; oovier 
it. andli^it simmeiVfi a slow fire till il 
is sufficiently broi^nl^ut il to a quart 
of ^ood broth, wholi pepper, mace, a 
very little isinglass, and ialt to your 
taste ^ boil ten minutes I strain, and 
skim off ail the fat; add the whites of 
three run it Ihroogh a'jelly bag 

several times. 

SAVOVRV jelly, for Cold 
Meats.—Boil beef and mutton to a 
stiff jelly; season it with a little pepper 
and sah, a blade or two of mace, and 
an oniony then beat the whites of four 
eggs ; put them to the jelly, and beat jt 
a httle i then run it through a jelly bag, 
and when dear pour it on your meal or 
fowls. 

SAVOURY JELLY, to put 
over O^ld PJes.-^Make it of a small 
bare knuckle of leg or shoulder of veal, 
or a piece of scrag of that^ or mutton ; 
or if the pic be of fowl or rabbit, the 
carcases, necks and heads, added to any 

piticu of meat, will be sufficient, obSierv- 
iiig to give consistency by cow-heel or 
shanks of mutton. Put the meat, a sli^ 
of Jean ham or bacon, a fagot of differ¬ 
ent herbs, two blades of mace, an onion 
or two, A small bU of lemon peel, and a 
iqa-sspootiful of J ^aka pepper bruised^ * 
and the same of whole pepper^ and 
three pints of water, in a slew-pot that 
shuts very close. As soon as il boils 
ihim it wdl, and let it simmer v^y 
slowly till quite strong; strain it, and 
when cold t^e off the fat with a spoon 
first, and then to remove every particle 
of gtease* lay a clean piece of cap or 
blotting paper on iL 'Wben cold, if not 
clear, boil it a fow miQUtes with the 
wliites of two cgg 5 , (but don't add the 
sediment*) and pour it through a nice 
sieve, with a napkin in it, which ha^ been 
dlpp^ in boiling waier^ to p'^vent 
waste. 

SAVOURY RICE.—Wash p.d 
pick some rice, £tcw it very gently in a 
small qt:^tit)r of veal, or ndi mniton 
broth, wiA an onion, a blade of mace, 
pepper and salt. When sw<;lled, but 
not boiled to a mash, dry it on the shal¬ 
low end of a sieve before the fire, and 
either £er|g U up dry, or put in the 
middle dish, and pouj the gravy 
round, having l^ted iv 


SCALDS AND BURNS^- 

Euthc the part wUb heated vinegar by 
means of a tag, and then cover with a 
liniment mrLdt: of one part of oil of tur¬ 
pentine; and two jrgrts of yellow basili- 
con. It will smart ait but^adually 
soon abate, aixl (he wound f«] com¬ 
paratively easy ; the dressing then may 
be changed for sugar of lead ointment, 
or the common hmment of lime water 
and oil, equal parts. 'The blisters. If 
any, may be opened with a uBedlc : if 
the skin has Ijcen removedj the treat¬ 
ment is the same, since equal leJief is 
cipcTienccd. 

A solution of Epsom salts has been 
recommended for scalds and bums, i 
Dissolve Epsom salts in a Utile spirits of . 
wine, and add water. Apply cloths 
saturated in it.— S^Burtu, p. 6x, Ba. 

SCALD HEAD,—This affects 
the heads of children chiefly. ’$ha 
scabby eruption at the roots of the hair 
is very disagreeable. It is a vikty ob¬ 
stinate and infectious dfsease. Firsi, cut 
off all the hair, and wash the bead uigbt 
and morning with warm soap suds, and 
afterwards bathe with dnctiire of blood- 
root. Then apply the brown ointrfLent, 
as described in page onoc a day. 
Give the patient ciilphur aild cream of 
tartar in tri^cie, so as slightly to open 
the bowels. A poultice of dock roota 
Is very useful. 

SCALD HEAD.—Auomt it with 

Tkrbadoes lar.-Or, apply daily, 

white wine vinegar. 

If wood soot 1$ mixed with fresh butter 
into an ointment, and the bead anointed 
with it every day* it will generally cure 
it at the begiTming ; but when it is be¬ 
come very bad, a plaster should be 
made of gall dned to the consistence of 
salve, and spread upon linen. This 
should be applied aJl over the parts 
affected, and continued on four Or five 
days; then it should be taken off and 
the head dressed with soot ointment as 
before. After Uie cure, give two or three 
gentle purges. ^ 

' If a proper regard was paid to idean- 
Jiness in the bead and apparel of nbUd- 
ren, the Scald bead would be seldom 
seen. 

Scolloped COLD CHICKEN. 
^MiQCe the meat ainjdl, add 
set it over the fine* with a aenpe of * 
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nuunegf a tittle pepper and ^alt and a 
little cream, for a few* minutes. Put it 
into the scallop $hcI]-Sj and flU them 
with crumbs of bread, over which ptu 
sorne bits, of buttrrf and brown them 
before ihk fire.f VeAl arid hnin cal well 
done the same way. imd ligluly covered 
with crumbs of tread, or they may be 
pul on in little lieaps, 

SCARLATINA, or Scarlet 
I^ever-T-Il derives its name from the 
colour of its eniplicnh. It is a dififiase 
of infancy, and seldom attacks adults. 
It never attacks the same person l^vice. 
It begins with chilliness and shivt-ringa, 
languor and depression of spirits, a dry 
^skin, and pains in the head; and soon 
the whole skin becomes covered with, 
specks, or minute inflammations,, larger 
and redder than those of the measks. 
In two or three days, they disappear, 
suaeeeded by scalings of the scarf skin, 
like bran dispersed over the body, which 
frill off and appear again two or three 
times successively. This disease is 
sometimes of a more malignant type, 
tending towards putrclhclion* It is 
attended ^vilh severe sore throat; the 
uvula, and all the back part of the throat 
are very red,, painful, and swollen, and 
the 5^'allpwfng much -impeded, or ren¬ 
dered nearly impossible. It is often 
attended with deUruim, the spots be¬ 
come black; the disease becomes dan¬ 
gerous. Scarlatina is infi^tious. ^ 
Treatment. —If the disease is of 
a mild character, little more is required 
than to ol^rve a cold diet, and to avoid 
cold air, and colddrinks. If the body 
be costive, give an Aperient; see page 
31 * If the fever be high, give ibr 
Saiitre Afixfurt^ pAg® 345 " Take a 
small cupful at A time, mrky water, 
acidulated'with tamarinds, or lemon- 
juice affords a good beverage. Give 
also the Sudorific Powder^ Emetics 
will be useful as soon as the disease 
begins, The Emetu Psmdcr should 
not be neglected. Bathe the feet in 
waitn water, and give saffron tea* 
Drink babif tea frequently* 

Scarlet fever is caused by some mor¬ 
bific matter taken into the circulation by 
the lungs; and the increased action in 
the system is a healthy effort of nature 
to eicpd such n^cabihe matter* Nature 
thenfore Vnust be assisted; or if her 
efforts are too great, she must be 


restrained* ft is always necessary 
to give the Emetic Lmoder; b^*'f there 
be soreness of th^ throaty and much 
phlegm, hinderiTi J tUe breathing, the i 
powder will have;.good effect, at^ting 
the febrile symptoms, curing the dis* 
case, or rendering the attack Tight. Mr. 
Stephens asserts that he gave ihc fob 
Lowing mixture in 400 cases, after they 
hfid afeumed the most alarming appear' 
ance, the,.majority of whic|i it cured; 
Viz*—Cayenne a table-spoonful; com- 
mon salt. tea-spoonfuh Beat into 
a paste ; pour upon it a pint of boiling 
water; to stand an hour; fhen add 
half a pint of good vinegar. A table- 
spoonful of the mixture every hour. Do 
not neglect to give an aperient that will 
cleanse the stomach and bowels* Cas¬ 
tor oil, and salts and senna, or senna 
and manna, arc appropriate pu^^'^atlves. 

It is very good to bathe th^ surface 
with warm soft water, to which has 
been added a little ley. Some have 
recommended ablutions of cold water; 
but they should not be adopted except 
when: the heat of the skjn is great, 

where perspiration is absent. It often 
ttrfxicrates the subsequent symptoms*— 
But no dangerous reaction lakes place 
from tepid as from ecM water* nor will 
any danger whateverI'csult frpm it, as 
it IS a most valuable auxiliary* and the 
use of it cannot be too highly recom¬ 
mended. If the throat be sore, and the 
swallowing difhcult,^ fomcrit ii with the 
Liquid y Gargle, as in Sort 
7 'hrmt The DiophcrcHc Pemder will 
have on anodyne influence, and should 
not be neglected* 

Should the disease assume the mallg- 
nam type, give immediately the vapour 
bath 01 bitter decocuon, and emetics, 
and doses of the cayenne and salt mix¬ 
ture, 35 just meniioned; it may be 
mode a little stronger* If putrid symp¬ 
toms ^appear, give yeast mixed with 
honey and milk* Also gargle with it; 
and apply yeast poultices to eruptions 
run into a sore. Let the room in which 
the patient is confined be well yentilated, 
and of a proper temperature \ but keep 
away cold air from him by all means* 

In the beginning of this disease, the 
diet should be light and easy of diges¬ 
tion. Diluents should be fitxLy ta)^ 
as balm tea, barley gruel, ftL, vrith a 
squeeze of lemou in them* If there is 
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debiljt^i tct the %xi be Qutiitioiij, as 
beef jellieSp sago, nee 

milk, an^a little wiu. During recovery 
^ avoid exposure to iLld; keep tlie skin 
' clefin by tepid abluti|ns^ and occJision- 
ally baine tlse feet ni warm water ai tn^d- 
time. Apply friction to the whole body 
as much as tile paLiont cau bur. Give 
live tonte bliters, also the (fomppsHiifnr 
Potifdcr. # , 

Biiia has been fouittl to render 
jKTSonfi unsusceptible of the fever, in 
pkces where It if raging^ It is to he 
given in extract,—the twentieth part of 
a grain morning and evenings 
SCARLATINA AND MEA- 
SLES*“Dr* Wilt states that sesgul- 
ca-rbonate of ammonia is an antidott to 
scarlatioa and measles. ''The dose in 
these complaints vaiies from 3 to 10 
grains,•according to the age of the 
patient,'given at longer or shoritf In¬ 
tervals, according to the mildnt^ or 
severity of the attacks The suitable dose 
dissolved in as small a quantity of cold 
water as will admit of its being swalJow- 
etf with as many grains of loaf iugar, 
merely to make it palatable, is ah that 
1% required. Any admixture w th othfcr 
inediciuM, as siilmes, bark, and all 
acidulous drinks, are to !« avoided. 
*Thc prelimiiiftry^reatmeni is also sim¬ 
ple; from half a grain of calomel, for 
children, to five grains for adults, should 
be placed on the tongue and swallowed* 
About an hour after, the first dose of the 
ammonia is to be given, and repeated 
evefy three or font hours, as long as the 
disorder takes the favouniblo ^course. 
If the disorder increases in violence, the 
medicine must be given every two hours, 
or every hour, or sometimes even mote 
frequently,,till the graver sympiuiti^are 
subdued. This nvdicine has bcGti 
found to possess similar powers over 
diphtberiaH ^ 

SCIATICA, a Form of Neural¬ 
gia.—It derives its name from the 
pain uking the course of the sci^ic 
Dcrve down 10 the hip and thigh* It is 
often confteeied with rheumatism and 
gout, and most of the remedies for Uiose 
diseases are applicable to scktlcn.—The 
Vapour Bath is very serviceable* Rub 
also with ^e RAfuma/K Lifpid, or the 
finctme c^aooiutc* Galvanism applied 
■ kaUogood. Also, an embrocatioti com¬ 


posed of one part turpentine, two of soap 
and opium liniment, and one of tincture 
cf cayenne. A hot bran poultice 
sprinkled with laudjenum often giv^ 
ons^e* *rake an apcrii-^ni, if necessary* 
Avoid all alobolic dr^nk^ and take light 
nourishing food. ^Sciatica often occurs 
in persons of broken constitution; tonic 
medicines arc appropriate to them, as 
quinine and iron, or tlie bitters, which 

See. 

SCORBUTIC BLOTCHES, 
—Put a few handfuls of water cressfrs 
bruised, to ^ a pint of milk. Simmer 
over a slow fire until they assume a 
green colour; bathe the parts affecied 
with this liquid, and rub it in by the 
fire. Then rub with simple ointuient- 
SCORBUTIC GUMS, —Take 
bole ammoniac, a drs. ; myrrh, t dr^ ; 
roche alum, i dr. ; claret, better than j 
pint* Boil Over a gentle fire. Strain, 
Wash the mouth with it several times a 
day, 

SCORBUTIC GUMS.—Wash 
them daily with the decoction of the 
Peruvian terlc, adding a Utile tincture of 
rofiemaiy, With a ioludon of myrrh. 

SCOTCH COLLOPS*— —Cut 
vea] into thin bits about 3 inches over, 
and rather round ; beat with a rolliug- 
pin, and grate a little nutmeg Over them, 
dip into the yolk of an egg: and fry 
them in a little butter of b. fine brown ; 
pour the butter off; and have ready 
worm to pour upon them half a pint of 
gravy, a liUle bit of butter rubb^ into 
a little'flour, a yolk of egg, 3 large 
spoonfuls of cream, and a mt of salt. 
l^Eift boil the sauce but stir it tUJ of a 
fine thickness to serve with the oollops, 

SCOTCH COLLOPS*^-Cut 

slices from a fillet of mutton, or veal. 
Sprinkle with flour* and brown them 
wnh butler in the ftying-pan. Place in 
the stew-pan, and cover with gravy, 
weak broth, or water; simmer gently 10 
or ta minutes* then add lemon juice* 
ketchup* mace, pepper* and salL Put 
the sauce or liquor in tbe^rylng-pan* 
and thicken with flour, whicb pour^ver 
the coUops, and garnish with curlad 
slices of ham or bacon. 

SCOTCH COLLOPS* Brown* 
—Brown the butter before the collopa 
are put ia ; fi? them over a qjude fire; 
turn and keep in a fine froth; when 

w: 
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tbjcy arc a U^bt brown» put thein into 
the pot, and fry thm. Pour aJl the 
g^vy into a tossing-pan, with half a 
pint of gmvy made cjf the bones, and 
t)its from whiclt the collops have licen 
cut, » tali^j^spLotiibls ol lemon pickle, a 
tab]c-£['>uonfnl of kefehup, ihc same of 
browning, half a loinun, a. little atscliovy, 
oaveivne, and salt to ytnir tnste; thicken 
With flour and biiiicr. Mo]l s or 6 mm- 
ules; then put in tlic co]lo|.>^, and shake 
It]tin oier the fire. When they have 
siinineiasd a little, Like them out, lay in 
tlio dish. Strain the gravy and pour it 
hot upon them. 

SCOTCH LEEK SOUP.- 

Put the water that has boiled a k'g of 
mutton into a stew-pot, with a quantity 
of chopped leeks, and pepper, and salt; 
SLimner them an hour; then muc some 
oalTuent with a Jittle cold water quite 
smooth) pour it into the soup, set it on. 
a slow part of the fire, and let it snnmer 
gently ; but take care it does not bitm 
to the bottom. 

SCOTCH MUTTON BROTH 

—Soak a neck of mutton in waier for an 
hour ; cut off the sc-nig, and put it mto 
a stew^'pot with 2 quarts of water. At 
scon as it boils, sktm it well, and then 
^^iTnn^er it an hour and a half; tlien take 
ihebest end of the mutton, cut 11 into 
pieces (2 bones m each), lakc some of 
llie fat off, and put as many as you 
think proper: skim the imomeiU tlio 
ti-esh meat boils up, and every K of an 
hour afterwards. Have ready 4 or 5 
carrots, the same number of tuTiiip!;», 
and 3 onions, ali cut, but not small, and 
put them in soon enougli to get quiu; 
tender: add 4 large spoonfuls of Scotch 
barky, first wetted with cold water. 
The meat should stew 3 hours. Salt to 
taste, and serve all tagelhcr. 20 nii]i- 
«IC5 before serving put m some chopped 
parsley. It is an excellent winter di^h. 

SCOURING BALLS.-^Ury 

fullers earth moistened with the juice of 
lemons ; add a buiall quantity of pearl 
ashes» and % little soft soap ; knead the 
whotwell together into a thick elastic 
paste; form it into small balls, and dry 
them in the sun. When used, moisten 
the spot on the dothea with w^ater ;; then 
mb it with the ball, and let the dry 
id the sua. When washed wi^ pure 
water the spot will disuppeai. 


SCRATCHED.—Do aot ueglect 
them. Wash thet^iu cold w^r; close 
them as mu^ ay you can^ and cover 
with diachylon j/lSIct. If there is in-) 
fiaminaLion, nppl^'a bread poultice, or^ 
otic of shppciy dm* 

SC R OFU L A-^Thc Latins 
termed this disease scrofula, from rtinjffl, 
a ho^j^^ beCrtiusc it has l)Ocn ofiserved m ' 
Sivine.’ It is called the 
beenuse Edward the coiTr(i!i,s<jr. and 
qtijcr succeeding kin^, both of EDgiand 
anti France, pretended to cure it by the 
touch. Queen Anne, in rttoy, by pro- 
claniittiOD jfivited her scrofulofji subjects 
to the royal touch. 

'Jbe disease is well known, and ■ 
quires Little description. It is generally 
seen in the glands of Ibe neck, in the 
hgamciits of the joints, and even in the 
substance of thu bones. The ^auds of 
the mesentery are often lumefied, and 
accumulation lakes place in the sub¬ 
stance of iheliitigi, forming tuberdes. 

Treatment.—This must depend 
on the st-ateof the cansUtuiion, and ^ he 
strucuirc of the parts udected, &c. 
\yhcn the lungs are llie seal of the mis- 
phief, It i^roduces Pulmonary Comum^ 
dm ; when it exists in the hgament of a 
joint, it is called The 

general health should be regarded, and 
means adopted tg establish it. To in¬ 
vigorate and sirenglhen the absorbent 
system, cold bathing, and the sea air 
has been very beneficial; and the min* 
era! waters have not been useless, though 
they arc not a specific* All these means 
hol^cve^» do not apply to scrofula in the 
lungs. AdmiTLiater the vapour bath of 
biller decoction \ givt: tonics, and an 
emetic occasionally; mb tlie ttimcnjTs 
fitnyly W'Jth tlie ^timidotj niment 
tught and morning: and the body with 
salt and Water every moniiag. 

If khe tumours ate mticlt inflamed, 
apply a poultice of bran and slippery 
dm barb. Linseed meal and slippery 
dm are very good. Apply cold, and re¬ 
new when dry, The poultice is almost 
sovereign when the tumours Iburst, tf it 
is mixed with the pulverixed bark of the 
root of bay-berry, and a little sweet oik 
First, clearise the tumour well with soap 
and watery then apply il^ poeltioe^ 
The extract of clover is vei> good for 
thU purpose. It is made,by boiliug 
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down tbft iloui uid evapomt- 

)Dg the liqiiid. I 

iodine ba£ be^l^hly recommended 
by many anl French physicians» 

is a spKifi'C remedjVnr scrorula; and> 
for ihe very favourable results ! have 
wiinossedi in a great variety of cases, I 

disposed to oonsider it .to possess 
jintiscrofnlous properties. The bot pre¬ 
paration is the spirituous so]!iitioi#tcrmed 
the Tincture of Iodine, wh^^h may be 
administered twice a day, in the dose of 
3 to 15 drops, in a* wme-giassfiil of a 
decoction of marsh-mallOT^ roots, or of 
Peruvian bark, if the patient be in a 
debilita^ stage. 

Dcvonjwrt’s Syrup* of Iodide of 
Quinine a«d iron is a ternary compound 
of marked efBcacy, in eases of scrofula, 
and of bloodicissncss, (ansmia^j U is 
borneby the stomach, and not pos* 
sessing the nauseous <}unJiueSOf its con¬ 
stituents, is admirably adapted for clnl- 
dreti,^"— Dr^ Gtaham. 

The scrofulous patient must have a 
non nothing dietj plenty of e^fercise, and 
abundance of fresh pure air. 

SCROFULA, OR ' KJNG*S- 
EVIL,—Take miirh ■"reaaiaof 
tartar as lies Oft a shilling. -—Or, drtflk 
for 6 weeks half a puit of .'ilrorig decoc- 
lion of deviVij iii.-—Or, make a l^f 
of dried burdock into a pint of tea i 
tjike half a pint twice a day for 4 months 
I have known this cure hunt I reds.— 

SCURVY.—This disease arises 
from a depraiftd state of the blood, 
which induces general debility, and a 
comiptioa of all the fluids. It is char- 
aulerized by extreme diminutioti of vita¬ 
lity, such as a very pile and blomed 
complexion, ^>ongy gums, livid spots 
on the skin, offensi^ breath, swelling of 
the legs, fbulajlccrs, kEtid urine, weak¬ 
ness, Src. 

This dis^e arises from the vfant of 
fresh provisions, and a due quantity of 
vegetables : pobably assist^ by the 
prevalency of cold and moisture, and 
also such other causes ns depress the ner¬ 
vous enefj^, as indolence, confinement, 
neglect of cleanliness, much labour and 
Fatigue, sadness, despondency, A 
prctcmatuia] saline state of the fluids is 
assigned Jpj Dr, Cullen as its proximate 
cause, JThe reason that salted meat is 
■o produqfJve of scurvy is, bccatrse ft b 


drained of its nutritious juices, wbidi 
run off in brine, its fibres bring at ibe 
same time hardened, and rendered more 
difficult of digestion. 

Treatment.—Abstain frem salt as 
much as passiblCp A (flet oT fresh rege* 
tables, and a bev^tnge strongly impreg¬ 
nated with the juice of lemons, oranges, 
and ilie sub-add fruits, are more ri^ca'* 
clous in the curs of this disease than tlie 
most powerful anti-scorbutic medidnes. 
The essences of malt and spruce have 
likewise been found of great service* pro¬ 
bably from the quantity of fixed air tl^ 
contain. When lemoii or orangc-juioe 
cannot be obiolaed, nitre dissolve ia 
vinegar, in the proportion of an Of. Of 
the termer to a quart of the latter, has 
been found to afTord»the best substitute. - 
water acidulated with the nitric acid, is, 
perhaps, not less edicaclous ; from 1 to 
a ozs, or more of the former may bo 
given 3 or 4 times in the course of the 
day ; and of the latter, a quantity con¬ 
taining abctit 15 or 30 drops of the nitric 
acid may be taken every 5 or 6 hours. 
The vitriolic add, the Peruvian bark, 
and the red sulphate of iron, are like¬ 
wise very valuable,remedies in the far 
advanced stage of this disease. 

, The vapour bath of bitter decDction 
is very appropriate, A decoction of 
so^safraia and sarsaparilla is very useful 
—to be token fre^; add the juice of 
lemon. Steam off^ted parts with a 
decoction of bitter herbs. Let the diet 
be vegetable, consisting chiefly of milk. 
Em cues are sometimes necessary; tonio 
always. 

SCURVY.—Take z ozs. each of 
field daisies and dandelion roots, Boil 
in 3 quarts of water down to i quart* 
Take a tcacupful night and morning. 

SCURVY.—John Wesley aaj*, 

Live oil turnips for a month. 

Or, take tar-water, morning and even¬ 
ing, for months. 

Or, 3 spoonfuls of nettle*jtii<K every 
morning. 

Or, decoction of burdt^. ^ Eoil 3 
OSS. of the dried root in a quarts of 
water to 3 pints. Take }i a pint daily. 
A decoction of the leans (boiling r leal 
4 minutes in a quart of waiert) has the 
same affect. 

Qr^ take a cupful of thft juice of 
goose grass in a momlAg, lullng, foe a* 
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mooth; it is fr«qtietitly called hariff^ or 
clca^rers. I have knowci many peirsons 
cured by tl. 

Or, pound into a pulp of Seville 
oranges, sliced^ rind ntul all, and pow'^ 
dered sugdc, ai]ual quantities. Take 
a itsoifHLjQnfiil three oHour limes a day. 

Or, squccic tiic jutce of half a ikviUe 
orange into a pint cf milk over the fire. 
Sweeten tbe whey with loaf stig^, and 
drink it every morning new mjik warm. 
To make any whey, miik should be 
skimmed after it is boiled^ 

Or, pour 3 quarts of boiling water on 
a quart of ground malt; stir llicm well, 
and let the miicture stand close covered 
for four hours t strain it off, and use 
this as common drink: in lioL weather' 
brew this i^sh eve^y dny. It will hard¬ 
ly faih 

Or, take morning and evening a 
spoonful or two of lemon juice and 
sugar, ft is a precictis remedy and 
wdl tried. 

Water and garden cresses, mustard, 
and juLce of scurvy grass help iq a cold 
scurvy. 

When there is a continual salt taste 
in the tnouth, take a pint of lime-water 
morning and cvrning/' 

SCURVY in the Gums.—Make 
a strong infusion of sage, and dissolve 
in it a hitle alum. By mea'is of a cloth 
apply it to the gums. Burnt alum, 
mixw with honey, and the juice of 
celandine, is very good for scorbutic 
gums, and it whitens iteth. 

SEA KALE.—Trim and wash 
it, and tie it in bundles. Boil it well in 
equal parts of milk and water. It <An 
soLTcely be boiled too much. Drain, 
and serve on toast, 
SEALING-WAX.-^The base 
of sealing-wax is the best rcsin, 3 parts ; 
shellac, a parts; Venice turpentTne, 1 
part. Colour with vermiilion for the 
best. Melt the vamfsh first, and tlien 
add the eolouriug matter.—For black, 
use the best lampblack.—Other colours 
may be made by varying the pigments, 
using Veneban red, red lead, or bole; 
or miidng vcrmilliDr with Venetian red, 

SEALING-WAX, Blue.- 

Sliellac, i parts^ smalts, 1 part - yellow 
nesia, a parts. Powder, and tnii care¬ 
fully vrith beat. 

SEA-BrCKNE 3 S*-^Ift all or* 
dinary occasions, if in dread of sick* 


ness, lie down on back at leaat a 
quarter of an hour /^fore the , vessel 
starts. No other pj^itiou will oo. Let 
the head. body. back beMme, as 
it were, part of th/ vessel, particlpathig 
in its motton without atiy musculat 
effort. This precaution is often of 
itself sufficient. It will be of little use 
to assume this position after the sick' 
uess hlb commenced. It 'must be be¬ 
forehand. At Naples 1 me^ a gentle* 
mao about to embark, who said he 
could not de$cribe*the agony he endur¬ 
ed m the best weather. 1 told him to 
go to his berth while the vessel was still 
at anchor: to lie on his back Shd shut 
his eyes, and ftn no account to turn on 
his side. He took my adviev, and next 
morning when we cast anchor at Civita 
Vccchja, he joyfully told me that, for 
the first time in his life, he had^naased 
through a voyage without being sick. 
If the sickness comes on, neither eat 
food, nor drink soup, &c. The stomachj 
once it begins to go, will neither be 
equal tO solid or fluid food, and, as the 
shortest means of getting rid of it, sends 
it back ^ it came; but drink plenty of 
plfiu water, iced if you can get it 1 
when after some time you begin to feel 
that you can swallow, then take a little 
champagne and waict or soup wiili 
cayenue pepper, and you will soon feel 
comfortable. 

SEA-SICKNESS.—Take cam¬ 
phorated spirit, sal volatile, and Hoff¬ 
man’s ether, a few drops, mixed in a 
small quantity of wrter, or upon .a 
small lump of sugar. This often re¬ 
lieves when other prescriptions fail. 
The Neutmlirifig Mixture is a good 
preventative. So is a tea*spoonml of 
bicarbonate of soda in half a pint of 
water. Take an aperient before a 
voyage. * » 

One of ihe best means of counteract¬ 
ing tlt2 tendency to sea*sickne£S, is die 
rLSsumption of the horizontal position. 
A little chloroform has lately been sug¬ 
gested as a good remedy^—5 to 10 
drops on a piece of lump sugar. 

SEED CAKES.— Mix's lbs. of 
flour with lb. of sugar, cz. of all¬ 
spice, and a little ginger. Melt ^ lb. 
of butter with a pint of milk; when 
just wann, add of & pflm of yeast* 
and work up to a good doughi^ Let it 
stand before the fire a few minutes 
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before it gocd 10 we oveD, aidd seeds or 
currant^ and baki\an hour aod a balf. 

SEcD CAlteS» Catifmon*^ 
To 6 lb&. of flour ild I lb. of butter, K 
A lb. of sugnr, ancAi or of caraway 
seeds, mixed up with milk, aad baked 

10 a pretty hot oven. 

SEED SOWING,—A cones* 
pondePt of the Ganfinei^s CAnattuU 
says, *'all dal seeds shotiM bfc sown 
side way Sp^for if laid flat on the soil they 
arenpt to rot; and if thb misfortune 
does not befall them they never germi¬ 
nate so readily a^ those placed side¬ 
ways. ,Thls accounts for so many 
failures nmongst gourds, melons, cu* 
cumbers, &c, 

SE1DLIT2 POWDER, in 

one paper,—One part of bicarbo- 

11 .tc of soda, and two parts of bftartrate 
of sodi., Each must be dried before 
they are mixed. Half a leaspoonful 
diwolved in a tumbler of spring w-aier, 
and drunk quickly is an excellent thing 
Vor titose who are thirsty in the morning, 

SENEKAi Decoction of^— 
Take of seneka latUe-snake root, r oz. ; 
water, pint Boil down-to one 
pint] and strain. It is very useful*in 
dropsy, pleurisy, Theumatism, and dis¬ 
ci deTS of the skin. Take an ounce or 
two three tiTncs% day* 

SENNA,—The leaves are a very 
Uficful purgative, operating mildly yet 
cflc'ctually; yet tliuy are apt to gri|>e; 
but this may he prevented by adding to 
die senna som^aromatic substance, os 
gingeF, cinnamon, &c, U h best to in- 
luse it the night before taking It in 
warm (not boding] water. The taste 
may be neutralia^ by miidng it with 
black tea, milk, and sugar, 

Alexandria senna is the best. It is 
chiefly given in the ^form of infusion. 
Take of senna leaves, t}i os. ; ginger, 
1 drachm; warm water, x pint,, t'onr 
the wat^r on as above directed.' Add 
Ji lb* of pnmeSp slewed separaldy, if 
you like, 

SENNA) oitother Infusion of. 
Take of^uunaiinds, i oi. ; senna,^ and 
crystals of tariOTr each a drachms. 
Infuse 5 hours in a pint of hot water', 
strain, and add an. oi* or two of the 
aramatic^ tincture* Persons cosily 
purged,^may leave out the tamarliids 
or the crystals of tartar. This is an 


agreeable cooling purge, A tcacupful 
may be given every half hour till it 
Operates, 

SENNAf Compound Tincture 
of,— Take of senna^ r oe, | "jalap, 
coriander seeds, and erdnm 6r tartar, of 
^ch ^ an oa. * Infuse them in a pint 
and a half of French brandy for a week, 
then strain the tincture and add to it 4 , 
oEs. of fine sugar* This is an agreeable 
purge, and answers all the purposes of 
the EUxir Salutis and of D^y s Elixir, 
The dose is from t to a or 3 oes. 

SENNA} Electuary of,—Senna 
leaves, finely powdered, 4 o^,; pulp of 
French prune, x lb. ; pulp of tama'* 
rinds, a ois.; treacle^ 1 ^ pint; cssen* 
tial oil of caraway, a drachms. Boil 
the pulps in the syrup to the thicknesa 
of honqy: add the ppwder, and, when 
the mixture cools, the oil. Mix all well. 

SHALOTS, to Pickle*—The 
same as onions* 

SHALOT SAUCE*-P^€l and 
cut small 5 or 6 shidots; put them into 
a saucepan, with 2 spoonfuls of wlflte 
wine or slierry, 2 of water) and 3 of 
vim^gar* Give them a boil up, and 
pour them into a disli, with a. little 
pepper and salt. 

SHAVING OIL,—Soft soap, j 
lbs. ; rectified spirits of wine, 9 quarts. 

SHEEP-DIPPING WASH* 

—\\'hite arsenic, powJcrtd, 14 lb, | 
soft soap^ 4]^ lbs* Beal the^e for a 
quarter of an hour, or until the nrsenic 
is dissolved^ iti live g.illons of water. 
Add this to the water suflicient to dip 
50 sheep, 

SHELFORD PUDDING.— 
Mix lb. of currants or raisins, i lb, 
of £tiet, I lb. of dour* 6 egg^, a little 
good milk, some lemon-ped, a little 
salt, BoU It in a melon shape six hours, 

SHERBET.—A species of negnS} 
'without wine. It is good to allay tbirat* 
It is made as under : 

t. lake 9 Seville oranges* and 3 
lemons; grate off the yellow rinds* and 
put tile rab[>iiigs into a galhm of water, 
rind 3 lb&. of the finest sugar ", beil to a 
cantly. Take off the fire, and put into 
the juice the pulp of the above^ and stir 
till it 15 almost cold. Fhit into bottles 
tor use. 

9 . Parc 4 large; lemons,«a^ bail the 
peels in 6 quarts of water, and a UiUei 
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braised ginger. • Boil minutes; then 
add 3 lbs. of sugiu; and when it is 
cold, put in the juice of the lemon, and 
strain. 

3. 'Take quarts of wa.ter, and 6 
lbs. of Mahig^irai^ins; slice 6 lemons 
iiU.i it, with I Jb, of* fine sugar; pul 
them bJI together into an earthen mn ; 
, ilir ihree t]cnes.a day Tor 3 days. Take 
tliem out and drain in a flannel bag. 
Hoitic. but do not flll the bottles too 
full, lent they burst, h will be ready in 
a fortnight. 

SHERBET^ Peraian. — Loaf 
sugar, Jinely powdered, i lb. ; tarUric 
ncid, 4 oxH .; carlxtnate o# soda. 4 ozs. ; 
.idd 3 teaspoonfuls of essence of lemon, 
or according to your taste, hli\’ wry 
well, and then bottle and cork well, 
"When used, put z leaspoonfuls in a 
glass tumbler of spring vraler^ stir 
briskly, and drink while in a stale of 
effervescence, 

SHERRY, British.-Piit i a 
bushel of good pale malt into a tub, and 
pour upon It 4 gallons of boiling water; 
stir well, cover the vessel, and infuse 4 
hours, Strain through a hair sieve. 
Add pure water, 7 gallons; white sugar, 
16 lbs. ; boil togelhcrgenlliy for K of an 
hour, constantly skimming it. .Pour it 
into a clean tub. and dissolve in 114 lb$. 
of sugar candy, powdered ; ferment with 
yeast for 3 or 4 days. When peuredoff 
clear into a sweet cask, add 5 lbs, of ibc 
best raisins,, bruised and stoned, .Stir 
once or twice a day. Slightly bung 
a days, and add 3 or 4 qtinrtb of Frcftcli 
brandy. Bung closely* In 3 months 
bottle for use. 

SHINGLES.—Called Herpes, 
Tetters, Salt Rheum, d^c. —It is 
a disease of the skin; ait inveterate 
eruption on different parts of the body, 
usu^ly the hands, and sometimes it ap- 
]>eats in distinct clusters round or near 
the waist, surrounding one half ui the 
triiok of the body, like a belt, generally 
towards the right aide. It is a species 
of ringworm I :*r tetter. 

The t“rupijons or vesicles which ap* 
pear break and dtlcbarge a thin corro¬ 
sive fluid which causes mucli imtntion 
or itching. 

Treatment .-^Keep the body open 
by the bla^ draii|ht. and seidliLs pow- 
eder; administer tonics in the decoction 


I of sarsaparilla, Givef^Jso a vapour bath 
of bitter decoction, Ad afterwa'dA. rub 
the bodj^with the sphiHlating liniment. 
If there is much few-r, give 5 grains of 
the carbonate and titrate of potash a or 
3 limes a day. Celandine ointment is 
vciy good i when the itching is very 
troublesome, apply it to the affected 
part^ 

Dr. recommends a wash to be 

made of ce'andine and wlilskcy ; infuse 
a lahltf-spoonful of the former jn. the lat¬ 
ter; wash qften, and then apply the 
Brcfton Ointfn€nL Should the vesicles 
form or ntn into a bone, apply; a poul- 
tioe of slip|icry elm, and a little cream. 
The tincture of bloodroot, and dneture 
of myrrh, make a good wash. Apply as 
before die Browti Ointiiient, The tepid 
water clolh is a good applicatian to allay 
itching. The warm baths should often 
be taken. 

SHOES and BOOTS» to make 
Waterproof.™ Melt 5 ozs. of sper>. 
maceti in a pipkin or other eanhen ve$‘ 
f^l. over a slow flue; add 2 ozs, of cut 
india-rubber; add a little wood naph. 
lha. Dissolve, and add s ozs. of hog's 
lai^i, & ots. of tallow, and 4 oes. of am* 
ber varnish. Mijc. Apply to the shoes 
or boots a few timesr 

SHORTNESS di BREATH. 

—'fake of vitriolated spirits of ether, 1 
oz., and of camphor aa grains. Make 
a solution, of which take a teaspouuful 
during the paroxysm. This is usually 
found to afford instantinoous r^cf in 
difHcuU breathing, dt'pending on inter- 
1J0I disease, and other causes, where the 
patient, from a tjuick and very laborious 
breathing, is obliged to be iit an erect 
postvire. 

Or, take a % oz. of powder of elecam*^ 
pane root, oz. qf powder of liquorice, 
ns much flower of brimstone and pow* 
der of ^nisecd, and 2 ozs. of sugar-candy 
powdered. Make all into pills,, with a 
sufficient quantity of Xbx \ take 4 Urge 
pills when going to rest. This is an in- 
comparable Tnedicinc for an asthma. 

SHRIMPS, to Choose,^When 
fresh they have a sweet flavour, are Arm 
and stiff, and the colour is bright.— 
Shrimps arc of the prawn kfnd,and may 
be judged by the same rules, ^ 

SHRIMPS^ to Butter,,—Take 

them put of the shells; and wBim them 
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with a tittle good a bit of butler 

and a scrape vf puttneg, and 
pepper; simmer^aMinute or two and 
i'serve with sippttsor with a cream 
sauce instead of brow V 

SHRIMPS, to Pot,—When 
boiled, lake them out of the sltins, and 
season them with salt, white pepper. 


SICK ROOMS, CauUont in 
Visiting^—Never enter a eick room 
in a state of perspirationj, for as soon as 
the body becomes cold, it piay a^orb 
the inTecuon or disease.—Do not visit a 
sick person with an empty ^mach, as 
ii disposes the systeiTi more readily to 
receive infection,—In a sjck room* stand 


and a very iitile mace and cloves. Press where the air passes from the door or 
tbtTti into a pqt, set it m the o^eu ten window to the bed of the diseased, 
mimites* *110 when cold, Qover with When poisonous vapour is much diluted 
butter, with fresh air+ it is not noxious.—Tiie 


SHRIMP PlE.^Pick a quart of 
shrimps; if they arc very sail, season 
them wilh only n^acc and a clove or two. 
Mince a or 3 anchovies ; miic those wuh 
thcs]ncc, and then bCnison the shnmi^s. 
Put some butler .11 tlic botiom of the 
divh, and over the shrimps* with a glass 
of sharp sherry wine. I'he paste musl 
be and thin. They do not take 
long baking. 


Windows of a sick roonn, small and con¬ 
fined, slioidd not be closed ; if the wind 
is cold, neiirly close the curtains of the 
bed.—Kemov^al! dirty clolhs* clothes^ 
and discharges, as soon as possible.— 
Let the visiioi have about his person 
enmphur, &c.—After leaving an infeo- 
tious roonv, a person should continue in 
ilie Dpen air some tunc before he enters 
his own dwdling. 


SHRIMP SAUCE*—Pick the SILK, to Clean*—Steep firat in 


shrimps, and put llicm into a stew-pan 
with a little giavy. When hot* pour in 
<*tne mnltcd bn iter and some anchovy 
sauce ; add a lutic lemon pickle, and a 
irlfle of cayenne. 

SHRUB, Brandy,—Take S As. 

offitric acid, i gHnJlon tif portiT, 4 gal¬ 
lons of raisin )|ine, a quarts of or.inge 
flou'cr water, 5 gallons of good br^rdy* 
5 gallons of water; this will produce 16 
gallons. Dissolve the citric acid in the 
water; then add die braindy; nosl, mix 
the raisin wine, porter, and onuige 


cold water, and wash in a hot ladier 
made of soft soap. Then to renovat* 
tlic eofours, nn^e in clean warm water, 
Kor blue and purple, use a little soda 
or pccirlii&h. For crimson, tnaroon, 
acurlft, or bright yellow, add J a lea- 
s]Kajiijot of sulphuric add; but never 
luu the and for brown, fawn, or orange. 
I'lir olive gfcvft add a little verdigris ■ 
and for hght green, Persian berry and 
indigo. For c-imation, pmk, or rose* 
add a htiTe lemon jiuce. Roll in a 
cu,irsc cloth and wring* 


flowiir water, and in a w[‘i’k or-10 ibys SILK* BLACK, to Clean* 


It will be ready for drinking. 

SHRUB* Rum.—Leave out of 
the above the brandy and poitet, ai d 
add 1 gallon more o-l rabin wuic. 6 tbs. 
of honey, and 5 or 6 gallotis of good 
nun. Add Icmcm if you like* Less 
quantities may be made. 

SHRUB, Lcttioiljde*—Take the 
juice of 10 lemons, 4 ozs. of thtijuice of 
barbemes, 2 qia. of loaf sugar, and one 
pint of sherry wine, a piriL of brandy, 
and a quart of water. Sfix with water 
as you like. 

SHRUB, White Currant.— 
Strip the fruit, and prepare in a jar as 
for jelly ; strain the juice, of which put 
3 quar^to t gallon of rum, and a lbs. 
of lun^ sugar; strain through a jelly. 


StH’vjt A brills in cold tvali-T. 1 ’hen 
put a }i ol a I'liii ilit‘ Ai^evit£r 

ijj ^ .ii gnllun ot iiarcr, anil a cupful of 
ox-gall. Make IkOt, and sponge the 
Mlk. Dry, and ioiooih with an iron* 
(tee B/iuJk A'eviVfr,) 

Rusty black silk may be cleaned in the 
same way. -Some ijersoiiis clean black 
silk by rubbing it with a flannel dipi"**! 
In gin. 

SILK, Stflined.“We often find 
that lemon-juice, vinegar, oil of viiiiol. 
and other sharp corroiiv^, staiji tlyed 
garments. SomeLimfi& by adding a 
bttle pearlash to a i^oap lather, and 
passing the siJk^ through these, the 
faded colour will be restored, Pearlnah 
and warm water will sometimes do 
alone, but it is the jnoA efficacLous 
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metliod to use the soAp lather and 
pe&rla$h together 

SILK* to Remove Qrcase from. 
’^Take French chalky finely scraped, 
and put it on the grease-spot, bolding it 
near the fiA;, of over a warm iron rever¬ 
sed, or on a water-^late in which ia 
boiling water This wil! the 

greiise to meit, and the French chalk 
will absorb it, and it may then be 
brushed or rubbed ofif. If any grease 
remains, proceed as before, until it is atl 
e^firacted. The French chalk is a fine 
soluble ponder of a dry absorbetit 
quality, acting upon $i1k^ as Fullers 
earth docs upon woollenai 

SILKSf to Renovate.—SpoDge 
faded silks with warm water, soap, and 
bran. Then lub them with a dry cloth 
on a dresser or table; next, iron them 
on the insiJg with a smoothing iron. 
Old black silks may be renovated by 
spnging w ith spirits. Iron on the right 
sJde^ but with thin paper on the silk. 

SILVER PLATE, to Clean.— 
Dissolve alum in a strong ley i skim it 
carefully, and mix it up with sonj\ and 
wash the silver with It. using a linen 
rag. Then, when dry, rub with vvash- 
leather and impalpable whiting. 

SKATE, to Choose,—If good 
they arc very white and thick. If ttpo 
frcih they eat tough, but must be J 
ki‘pt iiliove s days. 

SKATE, to Boil.—Clean well, 
and cut into long narrow pieced; put 
into boiling water with a little SJilt m it. 
Boil rs mianies. and take jt out; and 
alter adding a Utile vinegar to the water, 
boil again till enough: When taken up, 
drain. Serve while hot, and pour over 
It cockle, shrimp, or musote sauce. Lay 
over it oyster patiia. Garnish with 
horse-radish. 

SKATE, to Crimp.—Cut into 
long strips^ crosswaya. Boil them 
qui^ly for about lo minutes. Drain, 
^aad serve hot^ with butter and anchovy. 

SKATE, to Fricassee. — Pre¬ 
pare it the same as soles and fiounders ; 
put into a saucepan ; to every lb, of fish 
put a K pint of water, a little beaten 
mace, and a grated nuiineg, sweet herbs, 
and salt; ^ver dose, and hoJl 15 mm. 
^tes. Tiike out the herbs, and put in a 
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S int of cream, a pieg^ of butter rolled in 
our, and a glass olsherry, ^hake thc' 
pan all the Lime nil, the rricasaec be 
thick and smooth. ^GarGish with lemon. *■> 
SKATE SDK P.-Make ilolthe 
stock for fish-soup. Willi an or. of ver* 
jnii.-clli bbilcd in it, a liute before it is 
served. Then add a pini of cream, 
hcrtlcn with the yolks of two e^s. Slir 
it ncai^ditit not on the fire. Serve it 
witTi a small French roll niadf hot in a 
Dutch oven, and then soaked in the 
soup an hour. 

SKIN.-CarboUcsoapis an excel¬ 
lent cleanser of the skin, a powerful dis- 
infeclunt. It lakes away irritable spots, 
suppresses bites from flies,. &c. 

SKIN, to Cleanse from Dark 
Spots or Flesh Worms.-^The best 
way is to squeeze them out; or wash 
the iktn with milk and flower of sulphur 
mixed. Apply elder-flower ointment at 
night. An infusion of horse-radish* in 
milk is very uiieruh 
SKIN, to Clear a Tanned.— 
Wash with a solution of carbonate of 
stxla and a little lemon juict^l then with 
fuller's car lb water, or the juice of im- 
rijlL- gm|>cs. 

SKIN, to Dye it Olive. —Mix 
walnut jujce with an infusion of anoita; 
only a small quantity oft he latter. Dip 
paper in to ascertain the tint. 

SKIN, to Preserve in Persons 
Confined to Bed.—Apply the w hite 
of H^n f‘gg, well beaten, and mixed with 
spirits of wine, 

SKITTLES.-The game of 

bkiitle b a favourite amuaemeni m many 
ports of England, and is too well known 
to require dcscDpiion is these pages; 
we shall merely give a few instructiuns 
for young players, *and the laws by 
which the game is governed. 

Boif ling .—Let the player hold 
the bowl in his right hand, with the 
bias side from him, with his left foot 
advanced before the right, which must 
be at the mark, his body bending to¬ 
wards the frame, but iu an easy posi¬ 
tion : then with an equal medon, threw 
the bowl along the tmrd with sufficktit 
sirergth to reach the frame; he should 
endeavour to hit with the the k‘it- 
hand tide of the fll^l pin, in ac.'.*ai.plish- 
Jiig which he will be tokiably curuuu vi 
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bringing down fAur or five everjr time 
ilie fiKtpin is hit in that manner. 

He mRst take not to aim at the 
•first pin in astrs^ight direction, but cause 
tlie bowl to form n f urve, which it 

Will lose ^melhing^f its loroe, and 
strike the pl^t with a greater certainty 
uf success. 

Tipping.—When the learner is 
going to tip he should bold nhe tHimaUer 
circumremrice^ or opposite ^idc of^he 
bins in the palm^of his hand, grasping it 
very strong witirhis fingers, as few can 
be tipped when the bowl is loosely held; 
he mus^place his left foot quite clear of 
the frame between the first and ninth 
pin, and his right foot behind him in an 
easy position, and m such direction that 
he may with case hit his pins Jii ilie 
manner following i 

He#]ust strike his first or second pin 
in the middle or largest part^ and in the 
same motion and instant of time, deliver 
his bowl at the fourth pin. 

Striking: them in this manner gener^- 
ally has the following cfiiciLi ; hitting the 
flVsi pin not quite fid], forces it against 
the middle or fifth pin from thence to 
the seventh, and will freqiicnt.y rcbo^d 
to the eighth without any roll. 

The second pin i^ struck well will 
knock down tlu third, and ilic fourth or 
bowl pin will smko the sixth, the ninth 
is often brought down by some of the 
rolling pins, 

Wlien the learner is to lip for four 
upon game he should choose the pins 
No. 7, and 4, placing liis left foot by 
the side of the frame, with hi^ toe near* 
ly in a line wHh the bottotn of the 
seventh pin, and right foot behind hinr, 
he must strike the thr^ side pins atone 
motion, and at the same time throwing 
the bowl at the pin No. 4. 

To tip for five, let him place his left 
foot a little to the left of the pin number 
nine, and his oth^ foot tkhmd; he 
should strike the'ninth pin to*hit the 
seventh, the fifth the {ourth, and ttie 
bowl must knock down the sixth. 

When sii are wanted, which number 
is geue^y thought most difficult to 
get, place the left foot in a line with the 
opposite angle of the frame, and the other 
foot behind at a good distance; strike 
the eigl^ pin full in the middle which 
will hit the seventh and sixth, and with 
the sa&e motion^ bit the middle pin 


against the third, and the bowl vrfU hit 
the fourth, by which means the player 
will lay the sixth faiily down, and if not 
struck hard, without danger of rolling, 
especially if they are tipped down hill, 
Co do which he must sixth his 

firit pin. ^ * 

Tlic proper proportion of a skittle is 
fifteen inches round, in the largest part, 
and tWL^lve inches high* 

The howl should he eighteen inches 
in circumference; and each angle of the 
frame for the pins 3 feet 4 inches. 

Laws and Rules. 

I The bowler must stand at the mark 
with one foot, and from thence deliver 
liLS ball fairly out of his hand, which 
should run upon the board fixed for 
tliat purpose bufore it arrives at the 
frame ; for if the bowler does not cause 
his bowl to run along the board, or 
touc^ in some part, he loses the benefit 
of bowling. 

a If the bowler throws the bowl so as 
to cause it to run double, as it is com-' 
monly called, and any one of the oppi> 
Site ^rty calls out a foul blew; if it 
hai not reached the pins the player 
must bowl agmn : but if it arrived at the 
frame, before the opposite party called 
out foul, wimtever number Is bowled 
dow'n must be bcored. 

3 If a bowl runs dearly through the 
frame, and knocks down any number of 
pins, and is stopped in its return back 
agmn by one of the opposite party, one 
additional pin must be allowed the per* 
son who bowled at the tune* 

4 If a bowl passes through the frame, 
and on its return strikes a standing pin, 
as it is called, runs against the falling 
pin, that shall be deemed fair, became 
the live pin hits the other pin last. 

5 If a live pin rolls against a standing 
pin, and the bowl comes on its return 
against the falling pin before it is doypu., 
that is deemed an unfair pin, because 
the bowl struck it last. 

b If the bowl runs through the frame, 
and knocks at the head#board, though 
i| may have bowled dow^ many pins, 
none are allowed* ^ 

I 7 If the bowl runs through, or on the 
outside of the frame, and kntx:ks, and 
then runs round the other side of the 
frame, without crossing any part of it or 
touching JHy of the live pin^ the bowler 
must stand to take his Up wllh one fotg. 
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npoK the spot where the bowl stopped; 
and in tip|»n£ from $tich place* he must 
not strilie the ground with the bowl 
.before it hits the pins* if he does he loses 
all he may knock down, 

S If in tipping the bowl is caught <tj' 
stopped by one of the opposite party, 
who in so doing stopj or impedes a live 
pin, he loses one* because he prevented 
the tipper from receiving the beocht 
which might have arisen from a live 
pin. 

91 If an opponent takes up the bowl 
in order th prevent it ninTLing amongst 
the pins, and it slips out ot his hand 
and nits any of the pins, he lobcs one. 

ro Ifa person tipping, gives a sweep 
round with his hand and brings down 
any pin with his hand or sleeve, it is itn* 

; he loses one. 

11 Care should be taken in tipping 
not to Jump into the frame iitini(:dbteiy 
after, as in this case the player is not 
allowed any of the pins he tips- 

iz If the player bowls and tips for a- 
limited number, at the close of the game, 
and throws down more than are wanted, 
he must go far nine* 

13 In ail grounds where these rules 
are observed, a disintere$u:d person is 
generally appointed to score the game; 
and should any dispute occur where the 
case varies from any here mentioned, 
his decision is to be taken, and consider¬ 
ed final 

SKYROCKETS, Composition 
for.—■! If under I inch bore, nitre, 

15 part£ i charcoal 6 parts; sulphur, 4 
parts ] meai powder, 3 parts; steel 
nlings, s parts. Mut. 

a If over i and under 3 inches, nitre, 

16 parts, charcoal, 9 parts; sulphur, 4 
parts; steel filings. 5 pans. Mix. 

5 If three quarter inclii or under, 
nitre, i 5 jarts; charcoal, 4 p<arts; stil- 

S bur, 3 p^s j castdrpn bormgs, 4 parts, 

fix. 

4 If over 1 inch and under z Inches 
bore, nitre, i<5^parLs; charcoal, 4 pans; 
sulphur, 4 parts; iron borings* 5 parts* 
Mix. 

5 If under three quarter inch bor^ 
nitre, 16 parts; charcoal, 7 parts; sub 
4 parts; gunpowder, i part. 

t If ov^ three quarters*and under 
ront and a half inch bore* nitre, 16 


parts; charcoal, 8/parts; sulphur, 4 
parts* Mi*. ; 

7 If Larger aitre/i6 parts; Charcoal, 

9 paxti; sulphur, a parts. Mix. # 

SLEEP*—^Jt* Marshall Hall 
gives the following observations on 
sleep:— 

lliat early rising may be bcnehdal* it 
IS neoe^sar^ that we should retire early, 
oil Vising be properly employed. 

Every fk^r?on should be Allowed to 
have his ^eep out; otlitrwise the dutitis 
of the day cannot pfoperl) [iwrormed, 
and will be slighted even by the most 
conscientious. 

To children, young persons, students, 
persons of sedentary occupations, and 
invalids^ the fullest sleep that the sys¬ 
tem will take, without artihcial means* 
is the very balm of life, 

Never wake up children, or the sick 
and infirtn, of a moming—it is barbarity; 
let them wake of themselves. Do not 
hurry up the young and healthy ; and it 
is not well even for adults, if they have 
passed an unujiu.'illy fatigtiing day, to 
Jump out of bed the moment they wake 
It is best to remain in bed, without 
going to sleep again till the sense of 
weariness gradu^ly passes away. 

At ten o'clock at nigli^ when possible, 
all the year round, the old, the middle^ 
aged, and the young should be in bed ; 
and then the early rising will take care 
of itself, with the invaluable accomfxim- 
ment of a/tiUy r^^Ud hdy and a mno- 
vatid miud. 

SLEEPLESSNESS.^AvoiJ 
previous mental excitement by listc’ning 
to siardtng accounts, reading romances, 
piitting yourself jn passion, ^irc.—Avoid 
,hcavy suppers. To sleep well all night 
—let your supper be light.—Uo to bed 
early.—lt is a good thing when a person 
is sleepless, to rise and apply friction to 
the lirr.js with a flesh brush, or a coarse 
towel 

SLIPPERY ELM BARK.— 
This tree, ulm’ui fitlva, is s. native of 
America. The powdered hark js now 
extensively sold and used In that coun¬ 
try. It is used as an ariicle of diet fof 
invalids, on account of its soothing and 
nutritious properties* Milk thickened 
with it makes excellent food infants, 
for dyspepdc and consuniptive patit;iitii 
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it subdues inAairiTiultionf and agseeably 
^cailiiis thuTston. 

Accoming to ^tb:; eelsbrated Dr, 
*fieachp it is "demulcent, pectora], 
diuretic, deobstnient.'^emoUiGiit, and 

* refri^Tcnintj^ tiseful in all bowel com- 
ploirUa, in scurvy, cutincous eruptions, 
&c. In the form of a potilticfr, it is an 

, admirtible remedy exceeding any 
other jinowD production in the jirorld) 
for ulciers, Rumours, swell ings, wounds* 
chilblains,, burns, setaJds, skin *disease$* 
erysipelas* obstinate ulcers, scabs, ; 
and in sore mouth, or ihruslij usad 
as a wa^." It quickly allays inflam¬ 
mation, promotes resolution and supu^ 
ratbup The tea is much used by (he 
' Indian women to procure easy latiour, 
Tn poipt of utility, it is of far more 
value than its weight in gold. It has 
rapidly^me into use as an mvnluable 
agent. 

As an ingredient in injections, it is 
most valuable, healing* soothing, and 
preventing any painful sensations. It 
may be obtam^ at die vendors of 
bcAanic mediemes. 

SLUGS and SNAILS, to pro¬ 
tect trees from*—If the trees a||e 
planted against a wall* brush over the 
wall gas tar. Or* tnlK cummon tar and 
pilch, horse haiban abundance of salt* 
and apply it to the wall in a band about 
3 to 5 iiu^es wide i and draw a circle 
round each tree of the same mixture* 

Smaii InvfjfPtfHtJ tn Cffventmmi 
5 rtKAi.’--See page 317* 

SMALL POa _This dreadful 

d]«;ease is very infectious, attended with 
inflammatory fever, assuming sometimes 
a typhoid character^ attended with 
nausea and vomiting, and uwn the 
pressure of the stomach, with much 
pain. The constitution that has been 
once reaUy under its influence is rarely 
liable to a second attack* When the 
pustules are separate from each .other* 

• it is termed dutijtct; and when they 
run together, it is denominated con- 
Jluent, 

The fittt symptoms are shivering 
pains in fhe head, back* and loins, red¬ 
ness of the ^es, fever, thirst, nausea, 
loss of appetite; and in some Cases, a 
few hours before the eruption, children 
are affetfed with ^convulsions, llie 
cniptio^ appears about the f&urth day 
of the ftvir, fiiit on ihe lace, and 


afterwards on the neck* breast, %iid 
body. The pustules gradually enlarge* 
and pocecd to maturation which is 
completed about the day after 

their first appearance, whdn the in¬ 
flammation and swelling a^te* the 
eruption beginning to ury and scale 
off, and^bf^t the fifteenib day it eiu 
tiriGly disa'ppears. The coufluent sort 
i£ attended with more violent symp¬ 
toms than the distinct* but observes the 
same period of termipation. Dr* Bleach 
says, "The effluvia is very offensive; 
and I have seen worms* or maggots 
crawling in the flesh; and yet the pa¬ 
tient has recovered."' This disease 
generally terminates favourably*undcr 
judicious treatment, unless the subject 
of it is iuicmpLTate* in which case it 
proves very dangerous, or fatal, 
Treatment*--The great object is 
to assist nature to expel the morbific or 
poisonous matter from the system. Tf 
the patient has much vomiting* give 10 
or la grains of bicarbonate of potash 
in balm tea twice-or thrice a day* The 
bowels must be opened by gentle 
aperients* {page ai*) attention must 
be given to the skin* and medicine 
given to produce a ^ntle determiua- 
tjon to the surface. Take an infusion 
of saffron and catnep, or balm^ and 
hyssop, with 10 drops of elixir of 
vitriol; this will aid nature to drive out 
the eruption, by producing a moisture 
of the skin. It should bo repi^ted 
several times. Bathe the feet twice a 
day inarm ley water, and wash the 
body with the same liquid warm; do 
not neglect this if the fever is high. 
If there is pain in the head apply a 
mustard poultice to the soles of the 
feet in addition to bathing the feet and 
legs in warm water* Apply to the 
head oloths^ dipped in vinegar and 
water, or whisk^ and warm water^ 
Let the roam of the patient be well 
ventilitrd, and often sprinkle it with 
vinegfij and water; do not cover him 
up close. Give warn diluents, as boJm, 
spearmint, pennyroyal, eatnep, ftc* \ 
any of these will do. If the tn|)oat be 
sore, administer the remedies under 
S^re Throat Sage tea, a lilUe vinegar, 
and a little borax, form a good gargle. 
The Expectorant Tincture is very useful 
If the d^lity is gfeat*j and jhu' 
airength g^ualfy ainkinE, give tooicit^ 
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as c^uLnme dissoived In tlixir of vUriol ; 
to or drops in balm tea three or 
four times a da/. If there Is consider¬ 
able irritation, five 9 or 10 drops of 
laudanum in the SafiTte 
345- five from 5 to ro grains of 
the Dinphahiic page 160, 

SudariAcs arc also very seiviceable, 
especially when the pustules are flabby, 
and not well fillelH 

If the Symptoms become tin favour¬ 
able^ as the sinking in of the eruption^ 
great fever, and deiirium, black longue, 
&c., the danger is very great. In such 
case, give immediately the vapour bath 
of bitter decoction, and an emetic ; then 
give »decoction of saffron and Virginia 
Snakeroot with a teaspoonful or two of 
sweet spirit of nitre. Give also the 
SudoriAc Powder, and at intervals the 
iSeidliu Powder* Sponge the surface of 
the body with warrn water. If there is 
an/ tendency to putresoency in the 
fluids, give a wincglassful of yeast 
severd times a day* 

Dr. Anthony Thompson says, "The 
sulphuric acid combined with wine h 
the only remedy on which we can rdy 
in the confluent small pov, when the 
pustules are lilled with a hloody sanies, 
and the urine is coloured by broken^ 
down pariides of blood, 

Camphor is valuable in this disease. 

To prevent the pustules from aflccting 
the eyes, cold water cloths should be 
continually applied. 

While the fever continues high, the 
diet should be mild and rather 
as barley gruel, sdgo gruel, beci tea 
without salt 

When the pustules begin to maturate, 
the patient may be permitted gradually 
to t^e to his u^uixl diet: ^nd if the 
crop be considerable, and the strength 
of the patient much reduced, provided 
he be free from fever, a little port wine, 
diluted with water; may likewise be 
allowed after dinner, 

SMALL POX*“The-Stirwfnia 

Pvtpurta^ Or -Indian Cup, a native 
plant of Nova Scotia, the specific used 
by the Indiana against the small pox, 
bids fair to realize the expectations 
entertained by medical men of its 
cflicacy. In a letter addressed to the 
AmirUan Medical Timesf Dr. Fred¬ 
erick W.^orfis, president physician of 
the KaliJu Visiting Dispensary^ states 


■ft. I 

that Uti^ Sarraanm, a papavmeeotis 
plant, will cure small pox in- all It^ 
forms within twelve hours'* after the 
patient has taken' the decoctio^u' 
" However alarming and numerous the 
eruptions," he 5 iys, "or confluentnnd‘ 
frightful they may be, the peculiar 
action, of the medicine is such that very 
seldom is a scar left to tell the story, 
ol tbe disease. If eihcr vaccine or 
variolous matter is washed with the 
infusion'^of the Sarracemaf they are 
deprived of their contagious propertieii. 
So mild is tbe mcdkuie to the ta^tc 
that it may be mixed with tea and 
coffee, and given to connoisseurs in 
these beverages to drink without being 
aware of the admixture. The medicine 
has been successfully tried in the hosfu- 
lals of Nova Scotia,^ and its use will he 
continued.'^ 

"We arc now favoured witli the fol¬ 
lowing particulars respecting this valu¬ 
able plant. The Sarracenia Pur- 
purea^ or Indian. Cupt a native plant of 
Nova Scotia, found iiv swamps and 
ruoss‘bags, has the wonderful repsU* 
lion among the Mic-Mac Indians of 
curjng Small Pox; and of being as 
a specifie in this disease as quiuiue 
lor ague. Jt is supposed to act by neu- 
tralmng thtf vims in the blood, render¬ 
ing it inert and hafmless; and that 
1 his is its action may be gathered from 
tlie fact that if eillier vaccine or variol¬ 
ous matter may be washed with the in¬ 
fusion of the Sarracenia, it is deprived 
of its coiiingjous property. Moreover 
tlic eruption, even if confluent, on its 
disappearance, leaves no trace behind* 
The rcjot of the plant is the part em¬ 
ployed. The dose, when reduced to 
powder, is about a ddsert-spoonful. 
Simmered in a pint of water down to 
half a pint; this is usually divided into 
two do.ses, to be taken during the day* 
Sugiir should not be used with it*'" 
SMALL POX« Frevetition of 
Pitting in.—Mr* Starting the senior 
surgeon to the Gurney Hospital for 
diseases of the skin, lias ccniinunicated 
to the Medical Times a. very ^importAnt 
plan, which he has adopted during the 
last fourteen years, for preventing pit* 
ting in small pox, and which, be slates, 
hajj Always proved succes^ul. The 
plan cun^jisis id applying the acetum 
cantkiinJis or any vt^siccaung'Tluid, by 
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brush, to the 


apex each spot or pustule of the 
disease, dh all the exposed surfaces of 
,thft body, until blistering is evidenced 
by the whiteness of the skin In the 
* parts subjected to the ^plicntion, when 
the fluid producing it is to be washed 
off with water or arrow-roOt grud- 
The pain attending the appUcatton of 
■ the vesiccating fluid, h very shg|^t and 
transients ^ 

SMALlrf FOX, to Wevent 
Pitting in*—T^e luDowing has be*ii 
found very effectualThe application 
consists nf a solution of india-rubber in 
chloroform, which is painted with a 
camel hair pencil ever the face (and 
neck in women,) when the eruption lias 
become fully developed,- When the 
Chloroform has evaporated, which it 
very mdily does, there is Left a thin 
elastic film of india-mbber over the 
face. TJfls the patient feels to be 
rather comfortable, as it removes itohing 
and alt iiritaiion ; and what is more 
jnyjoriant, fitting^'' once so common, 
ia ihofi^ughly pnvtnUd by the apphea* 
tion. In mahing the solution, the india- 
rubber must be cut into 
and chloroform added till it la dissolved. 
Gutta-percha has been tried, but has 
not answered, jm account of its non- 
elasticity, Should any of the solution^ 
from some causa be tom off, apply the 
solution B£ before. 

SMALL POX, Pitliiig it!*— 
Dr. George recommends the use of pro- 
pared calamine, for the exclusion of the 
atmospheric air* In a very severe case, 
which occurred in my practice, in which 
the face and throat were frightfully 
swollen, I dressdCl one half of it with 
calamine powder, and the other half 1 
pendUed Over, using a flat hair pencil, 
with sweet oil and the white of nn egg, 
in cqiul parts well mixed, 3 or 4 times a 
day. No solution of india-ruhticr nr 
" any other substance, would have an* 
swefed the purpose better; and its ap¬ 
plication was certainly attended with 
more comforl than that of the use of 
the powder* But it is not only the pit¬ 
ting "which is prevented by the calamine, 
but the rescuing of the patient from a 
state of s^eHng bordering upM misery* 

He tetSmmenda the following treat¬ 
ment tif public* Firstly, from the 


commencement of the disease I w«uld 
cover the whole body, face and all, with 
the calamine, shaken through a commoh 
pcppcr-liox, taking enre that the powder 
dots, not remain in masses, The indam- 
mation on each pustule is byesc ap¬ 
plications much lei^senedl, a point of 
great consequence.* 

Secondly, sprinkle about 1 oz. of 
powcJeiCli camphor every a or 3 nights 
between the under sheet and blanket, 
the whole length of the body, putting 
more about tlie shoulders and neck. 
The relief obtained by this, few would 
credit until they had had experience. 

Thirdly, in the advanced stage of the 
disease, should hardened incnistatioTis 
have formed, they may be removed, and 
without much pain too; for in on« case 
1 removed every portion of the culidc 
from the whole face, forehead, and even, 
eyelid:;, applied the calamine, and in a 
few days the cudde was reformed with¬ 
out a blemish. 

SMALL POX» in Shcep*---Thc 
'medicines which have been us(^ In the 
case pf the AlHngton flock have been 
very single, con^sting chiefly of the 
nitrate of potass, dissofved in the water 
which is placed in the troughs until a 
subsidence of the fever takes place, after 
which sulphate of iron has l>cen substi¬ 
tuted. When diarrhoea has come on^ 
as it not unfrequently does in the latter 
stage of the malady, more particularly 
if the disease becomes confluent—opium 
is resorted to as a valuable agent to 
arrest the attack, which, if not arrested, 
speedily becomes fatal. 

SMELLING BOTTLE*- 

Take an equal quantity of sal-ammoniac 
and unslaked lime. Pound in a mortar 
each separately* Mix and j^t into a 
bottle, adding ro drop£ of liquid am¬ 
monia. 6 of oil of bergamotj and 3 of 
olto of roses. Cork well. 

SMELTS, to Choose, —If good 
they have a fine silvery hue, and a re¬ 
freshing smell, like cucumbers newly 
cut* They are caught in the Thames 
and other large rivers* * 

SMELTS, to Dresa* with 
Savoury Jelly*—Clean, and seasoq 
them with mace and salt, and lay them 
in a pot with buitar over them; tie down 
with paper^ and bake them K an hour. 
Take out, and when cool, lay them 
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Kparately to dmin* When quite cold, 
pour cold jelly over them, and they will 
look hke living fish, 

SMELTS» to pry,—They should 
not he washed more than is necessary to 
clean lh|^jn. Dry thetn iii a clot)], ihen 
lightly flour ftiem, Ifiit sli.ike it otf. Dip 
thtim into plenty of egg^ then into bread- 
cniml:> 5 , grated fine, nnd plunge them 
into a good pan of lard ; let 

them contimie gently boiling, and a few 
miiiiTie!» will make them a bright yellow- 
hrowii^ Take care not to lake off the 
light roughness of the crumbs, or their 
beauty will be lost. 

SMELTS} to Pickle.—‘Clean 
and uaiih them; beat veiy fine, pepper, 
tmimeg, macc, saltpetre, and salt; put 
the smetis in a row in a jar: between 
every layer of smelts, strew tlie season- 
ing with 4 or 5 bay leaves. Then boil 
some port wine* and pour on a sufficient 
quantity to cover them. When cold, 
tdosr the jar, and keep for me. 

SMELTS, Eperlans a la Angw 
laise.“Put 2 i^pDDnfuU of gil into a 
sicwpan ; salt, and pepper ; the ^ of a 
lemon cut in pieces , having taken off 
the skin and seeds, with 2 glasses of 
sherry wine ; let this seasoning boll a 
of All hour ; put in the smdts; let them 
cool: drain, and pour r^ver them the 
following sauce put a small clcn e of 
garlic into boiling water to blaufh; 
bruise It with the blade of a knirV, and 
put it into a stewpan with parsley and 
^mall onions hashed, and 2 glos-H^ of 
Champagne; let it boil 5 minutes; put 
in a pat of butter, rubbed in flour; and 
another pat without flour, salt, and 
pepper; thicken the sauce, and add die 
juice of a lemon, 

SMOKY CHIMN E Y S.—Ccr^ 

lain chimneys draw well ordinarly* but 
are subject u> violent fils of smoking in 
certain winds, and generally in boister¬ 
ous weather, blowing both fiamc and 
smolte into the room to an intolerable 
extent. For this particular class of 
nuisance I have for many years past 
adopted a'very cheap and perrEiancnt 
remedy* which has never failed. In¬ 
stead of a common chimney-pot, I fix, 
in the like manner, a 9-inch drain-pipe, 
2 feet long, socket downwards, which 
gives it a firm ^at; and on this I fix 
another Uke drain-pipe, having a 4>inch 


double junctions, inserted obliquely Into 
the 9-incK pipe. When the wind blows* 

It rushes into these lateraf opetungs, 
which* having a turti upwards, direct itsj 
blast ’ against die downward current 
from the top.of tlie pot. ITie fixing” 
should be in cement, and you have a 
cheap chimney-top, winch will uelthcr 
perish nor blow oft*, 1 use nothing but^ 
drait^p'pes for chimney-pots, which, as 
w^ll as being cheaper and stronger than 
any thing else, admit of a second and 
third story being added to them if the 
cAraught be dull, or tile branch pipe top 
as I Live described, if subject to down¬ 
ward gusts. For kitchen fiubs, la-inch 
pipes arc safer^—T, E. in the Buiidtr. 

To increase the draught in the chim-' 
ney, some persons make a hole in the 
hearthstone,'^provjdmg there is a room 
below, and cover it with a ven(Viator to 
protect it from cinders and ashes* 

Or, inflate a Urge ox's bUdder, and 
tic it by the nock to the middle of a 
stick, and place it across a chimn^* 2 
feet from tfie top, or at the foot of tho 
cliimney-pot. The buoyancy of thc^ir 
keeps the bladder continually in a cir¬ 
cular motion, and thereby prevents the 
fUih of air into the funnel from descend¬ 
ing £D*1ow as the fire-place* 

SNIPES, to Dross in Surtnut, 
—Make a forcemeat 'bf veal and beef 
suet, pounded with crumbs of bread; 
add b^ten mace, pepper, salt, parsley* 
and sweet herbs, mixed with^ho yolk of 
an t^g; lay some of this round llie 
dish : put in the birds drawn and half- 
roasted, Chop the trail, and put it all 
over the dish. Put some small mush¬ 
rooms* a sweetbread, and ,artichukc 
bottoms, cut small, into some good 
gravy ; stew all togi^er, and beat up 
the yolks of 2 eggs in a spoonful of 
sherry; stir all together one way. When 
thick take it off, and when cold pour it 
into the surtout. Put the yolk of a fmv 
hard Lggs here and there, Season with 
beaten mace, pepper, and salt; cover 
with the forcemeat; colour with the 
yolks of eggs, and send to the oven for 
half an hour. 

SNIPES, to Roast* —Do nut 
draw them* Spit them; flour them, 
and baste with butter* Toa^t a slice of 
bread brown; place U in the^dish under 
the turds for the trail to drop on. When 
they are enough, take up* ond'lay them 
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on*the ; pA good grAvy m the 
dish« Serve with .butter* and gnmish 
with fltAige or lemon. 

SNIPE PIE,—Boue 4 snipes, 
And truss them. Put In their insides 
finely choppt^'d bAcot.fc or other force¬ 
meat ^ put them in the dish with the 
breast downwards, and put ^orcemeaL 
lialls around them. Add gTAvy made 
t}{ butter, and chopped veal and ham* 
parsley, pepper, and shalots. * Cover 
with nice^uif paste; qloscJt weM to 
keep in the gravy. When nmrly done, 
pour in more gt^vy, and a little sherry 
wine. Bake 2 or 3 hours. 

SNO*VBALLS.—Pare 6 baking 
apples, and takeout the cores ; fill the 
holes with oi^nge marmalade. Make a 
little good hot paste, and roll the apples 
in it; make the trust of an equal tidek^ 
ness, and put them into a dripping pan, 
bake in a modemte oven. When you 
take them out, make icing for them the 
same way as for plum cake, and ice 
thsm ah over with it, a 5f of an Inch 
thick. Place them a good distance from 
the fire till they are hardened, but do not 
let them brown. Put one In llie mid- 
tile of a china dish, and tlie t tber five 
round it. Garnish wilUflowers. ■ 


[as it ui^cs the nipple a threateningly suf< 
focatiSn compels it to desist. 

While this complaiift lasts the child 
may be partially fed with the spoon; 
give it a very mild purgatives bathe its 
legs frequently in vrjirm water. Rub the 
ngse with uliow, and apply % sUppeiry 
elm poultice mixed with cream. 

SOAP, Chemical. — Powdered 
Fullers cuTth* 1 oz. ; just moisten with 
spirits of turpentine ; add salt of tartar, 
1 oz. ; best’ potass* i oi. ; work the 
whole into a paste with a little soap. 
It IS excellent for removing grease spots, 

SODA CAKE,—Rub i lb. of 
good butter Into 1 lb. of dry dour* and 
work it very small. Mix well with 
these lb. of sifted sugar; add a cup* 
ful of boiling milk* and three eggs wdl 
beaten ; also ^ lb. of currants, grated 
nutmeg, and fresh lemon rind. Mix all 
well and lightly together; and just be¬ 
fore you mould it, atif in a teaspoon ful 
of carbonate of soda. B*ke an hour or 
more, 

SODA WATER POWDERS, 
—Soda water is prepared fmm powder 
just like ginger beer* (sec Ginger Betr^) 
except that instead of the two powdei^, 
there mentioned, the&e two are used, 


SNOWBALLS— Swell rice in 
milk, and strain it off, and having pared 
and cored apples, pul the rice round 
them, tying each up in a cloth. Pul a 
bit of lemon-peel, a clove, cr cinnamon 
in each, and boil them well. 

SNOW RICE cream—P ut 
into a pan s ois. of ground rice, 3 ozs. 
of loaf sugar, 8 drops of essence of al¬ 
monds, 3 OiES. of fresh or salt butter. 
*'\dd a quart of new milk. Boil sio min¬ 
utes, until smootli. Pour into a mould 
previously greas^ with butter. Turn 
it out wbeu quite cold* and serve with 
preserves round it. ^ 

SNUFFLES. —A troublesome 
complaint, 10 infants cspL'cially- The 
mucous membrane of the nose, through 
the taking of cold, being much swoUen, 
the child is no longer able to breathe 
through its nose, as It was accustomed 
io do, but is compelled to breatlie 
through the mouth. The difficuH 
breathings are attended by a peculiar 
snufffijQg noise, which* in sleep, l^omes 
a regulai4oud snore. It often interferes 
with Jt^^ueking at the breast; as soon 


vix.—for one glass, 30 grains of carbo- 
uate of s»da; for the other glass, 25 
grains of tartaric or citric acid. 

SOLDERS* 10 MAKE 

Solder for Lead,—Tiu, 1 part; 
lead, 3 parts. Its goodness Is tried by 
melting it, and pouring the site of a 
crown piece upon the table, and* if it be 
good* there will arise little bright stars 
iu it. Apply rcsiu when this solder is 
used. 

Solder for Tin.—Lead* 10 parts; 
tin, 7 parts. 

Solder for Pewter, —Tin* l part; 
lead, a pans; bismuth* 3 parts. 

Solder for Brazing.—Copper, 3 
parts ; zinc, 2 parts; or .'sheet brass, 3 
parts; zme, i part. This is called 
Spelter, and is used for brass, iron and 
copper, 

^ Solder for Britan nii| Metal*— 
Bismuth, 54 rif I part; tin, € part; 
leaid, i part- 

Solder^ Soft,—Tin, 2ports; lead; 
I part. 

Solder, Hard*—Copper, t parts; 
tin, I part. 
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Ziec Aiid lead aie soldered with lead I 
{ifid tin^ not quite equal parts, leaH pre- ] 
ponderatini^. ■ 

To ii£c Old Britannia Metal instead 
of Blook Tin jd Solder. Take old 
brUatinia metal and melt it; and while 
hot spnnlde su'lphur over it and stir a 
short time. ■' 

SOLDERING, Hard.—To 
braise s pieces of iron together^ file one 
side of eacli piece bright, put on the 
dean face a paste made ef borax and 
water, lie the two pieces together with 
several separate coils of brass wire, 
smearing more borax on these. Hold 
It over a bright coke bre, and the brass 
will melt and run into the joint. File 
oft the superfluous mcLtb When the 
brass melts a t^Iue ftarae will be seen | 
to arise. i 

SOLDERING MIXTURE, | 
, for Iron, Steel, Copper, 4 c.— 

" Take any quantity of muriatic acid* and 
dissolve Its much zme in it as it will 
take; then dilute it with ^ a$ much 
soft water as of acid, and it will be ready 

for use. 

This applied to iron, &c,* cleanses it, 
and leaving rinc upon the surface* 
causes solder readily lo adhere to it* 

SOLES, to Choose,—If good, 
they are thick and firm, the^belLy of a 
fine cream colour: if they incline to a 
bluish colour, and are flabby, jt is evi¬ 
dent that they are not fresh. They are 
m perfection about Midsummer. 

SOLES, a la Horley*—After 
cleaning the soles cut them entirely 
open by the back from head lo tail; 
cut each into four nice flllets, and steep 
them in lemon juice, salt* parsley, and 
sliced onions; shake them in this sea¬ 
soning, where they ought to remain 
nearly an hour; when ready to serve, 
drain, flour, and fry them; they must 
be firm and of a good colour; dish, 
and serve under an or iQumiQ 

sauce. 

SOLES, u la Portugese* — 
Take one large, or iw'o small ) if large, 
cut the fishirji two; if small, they need 
' only hir split, The bones being tiken 
out, put the flsh into a pan with a bit of 
initter and some Idmon juice, give a fry, 
then lay the ftsh on a dish* and spread 
a forcemeat over taclw piece, and roll 
it round,«fastening the roll with a feif 


small skewers. Laj ttie'rolls Inti a 
small earthen pan, beat an egg and 
wet tbem, then strew cnimHs' Over ;■ 
and put the remaindor of egg, with a 
little meat gmvy^ a spoonful of caper 
SHtuce, an anchq(.y ehoppiid fine, and 
some parsley into the bottom of tlic 
an; cover it close, and bake it till the 
sh are done enough in n slow c»vcn* 
1‘lirn place the rolls hi the dish for 
serving*, and cover it to keep thetn hot 
ttU the gri^vy baked Is skimmt d ; if not 
enough* a little fresh, flavoured as 
above, must be prepared and added to 
it 

SOLE St to BoiL—Skin and gut 
two soles : wash, ancT lay tlicrn in vine¬ 
gar* salt and water for two hours t then 
put them into astewpan wiih a pint of 
sherry, sweet herbs* onion* and doves, 
pepper, and salt. Cover them* and 
w'hcn done enough, put in thv dish; 
strain the Liquor, thicken it with butter 
and flour; pour the sauce over, Gar¬ 
nish with horse radish and with lemon. 

SOLES, Broiled.^Take two or 

three soles, divide them from the baek' 
bone* and take off the head, flns, and 
tail* Sprinkle the inside with salt, roll 
iHim up tight*from the tail end up¬ 
wards, and fasten with small skewers. 
If largo or middling, put half a fish .in 
each roll; small do ntt answer* Dip 
them into yolks of eggs, and cover 
them with crumbs. Do the egg over 
thetn again* and then put more crumbs: 
and fry them a beautiful colour in lard, 
or do tliem in the oven. 

SOLES, to Fricassee,—Cut ibe 
flesh from the bones; cut it longways* 
and then across, so that each fish may 
make 8 pieces; put the bones (and head 
if you like) iiiLo a slcwpan with a. pint 
of water, sweet herbs, onion, pepper* 
mace, salt, a crust of bread, and a 
little Lemon peef; cover, and boil till 
half wasted. Strain, and put it into the 
stewpin with the flsh : add half a pint 
of slicrry, a little chapped parsleya few 
cut mush looms, ..grated nutmeg, and a 
piece of butter rolled in ftour. Place 
over a slow fire, and shake tlU the fish 
are enough. 

BOLESj to Fry*—Take what 
soles are necessary; gut and skin 
them ; cut them down the Iw^k; draw 
the blade of the knife along t^e flns to 
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separate the l^esh ; when readly to serve 
dip thwmjn millt; shake a little flour 
over, andrfiy thetp over a good fire; 
«whpn done and of a fine colour drain 
tlicjn upon a denn cloth ; dish upon a 
•napkin; send whole lemons to the 
table with them. * , 

SOLESi to Fry*^Dip them in 
■egg, after having cleaned Lhetn, and 
copier with hue crumbii of hread.^ bet 
on a fryi^’pan that is jn^t largd 
enough, and put into it a quanttly of 
fresh lard or dripping; botf, and im- 
tncdiatdy slip the fish into it; do them 
t>r a fine ^own. 

SOLrESi &tewed.^Sca[d and 
dean^ take care of the roe, lay the 
'hill in a ^teWpan, with a rich beef 
giT.vy, an onion, eight doves, a dessert- 
^bpoonfui ot Jamaica pepper, the same 
of blacWa fourth part of the quanbty 
of gravy or port ^cider may do;) sim- 
i[jL'r close covered : when nearly done 
odd iMO andiDvies chopped hne, a 
di.T»scrt-spoonful of nnadc mustard. and 
iiOinc fine walnut ketchup, a bit of 
liuner rolled in flour, shake it and let 
the gravy boil a few minutes. Serve 
uiLh sipi^ets of fried bieadj roe ftiedi 
and a good deal of horse radish and 
lemor^ Carp m&y bt s/ewid tAt satfit 
wa/. ^ 

SOLiESf to Sousc^—Cut the 
soles On tlie white side ; but not too 
deep; boil them well Iti sherry wine* 
niul a little water, and vinegar: season 
iMlh salt, gmger, cloves, mace; let the 
liquid just cover them: when it boils, 
put in the soles, and wipter savory* 
sweet marjoram, sage, thyme, sliced 
onions, or shalcts; when they are boiled 
enough, set them by to cool. 

SOLE PIE*—Split some sole^ 
from the bone, and cut the fins close; 
season with a mixture of sail, pepper, a 
liUle nutmeg and pounded mace, and 
put them in layers, with oysters, ^hey 
cat excellently. A parr of middling 
f>i«d ones will do, and half a hundred 
of Oysters, Put in the dish the oyster 
liquor, t¥nxcT three spoon ft4& of broth, 
nrid some butter* When the pie comes 
home, pour in a cupful of thit^cream* 

SORE THROAT* ^Tbe old 
nurse‘5 remedy is good, ‘ ■ Put your 
Slocking round your neck going to 
hod," Btt 1 have found a piece of 


sot; 


tioif flannel quite as benefidah if put 
warm round the neck, ’ The following 
gargle is useful either for ulcerated or 
common sore throat. Make a strong 
solution of alum td every pint of which 
add two table-spoon fids *f i#rt wine; 
gargle the throat several times a day. 
In ulcerated sore throats, it is safest to 
have the ulcers touched with caustic 
immediately on their appearanoc,^—^ 
Or. gargle with a miittuie of yeast and 
milk, and take a wine-glassful of good 
yeast once or twice a day. Sage and 
vinegar are generally recommeaded for 
a gargle. It is best to add si little salt, 
and from 15 to 30 drops of laudanum. 

-Or, apply a cold water doth. 

wrung out, to the thrgfti, covered with 
a dry flannel. 

In the first stages of the disease, a 
mild emetic will be useful. In Ixid 
apply to the throat a bag ofhopis sati>r- 
ati^ with hot vinegar and a little ssilt. 
or camointle flowers moistened with hot 
vinegar, and 20 or 30 drops of lau¬ 
danum.^—The remedies^ utider Quw^y 
are appropriate liere. " Apply to the 
feet and sides hot bricks covered with 
vinegar cloths. If constipated^ take an 
aperient, and afterwartls the Composi' 
tion Powder, 

SORE THROAT*—Five spoon¬ 
fuls of the syrup of eiderberry, mix with 
one spoonful of honey, and as much 
powdered sal prunella as will lie on a 
shilling* * Take a lea-spoonful fre¬ 
quently* 

SORREL, to StcMr*—.Wash the 
sorrel, and put it into a silver ^’cssel, or 
i,ione jar, with no more water th,TJi 
hasgs <b the loaves* Simmer it as 
slow as you can, and when done 
enough, put a bit of butter, and beat it 
well. 

SOUFFLE of Apple and 
Rice*— Blanch Carolina ncCf^strain 
it, and set it to boil Jn milk, with 
lemon peel, and a bit of cinnamon. 
Let It boil till the rice is dry, then cool 
it, tind raise a rim three i^jchcfi high 
round the dish; having egged th<x dish, 
where it is put to mue tt Mick wclL 
Then egg the rice ril over* FUl the^ 
dish half way up with a marmalade of 
apples i have ready the whites of four 
b^tcn to a fine fcDth, lOiul put 
them over the marmalade: tbea sift 
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linc^gar overh, ajid set it in tbe oven, 
which should be warm enough to give 
it a beautiful colour 

SOUP, a la Jardinerc.— Take 
BOme carrots and turAips; cut them an 
inch long' and thickness of a penn^ 
piece, with a littie yatsley' toot. B01I 
gently m some good stock, till quite 
tender, with leeks and two heads of 
celery tied together; these must he 
taken out serving the soup. Boil 
tender la onions whole; season with 
salt and pepper, 

SOUVj a la Reine»—Take the 
breasts of three fowls, skewer them, put 
over them a thin slice of lard, cover 
them with paper^ and put them upon 
the spit or into a stewpan, which must 
be covered with slices of ham, veal, 
and an onion, with two or three pared 
carrots and a bu nch of seasoned parsley; 
cover U lightly with thin slices of lard, 
and afterwards with two or three rounds 
of buttered paper, that they may not 
take any colour' pm in two or three 
spoonfuls of cffojtfmrru ; make them boil 
upon the fire, or pat them into an oven; 
let them cook twenty minutes; uke 
them up and let them cool; strain Uie 
soup through a gauze search, make a 
panade with it, Juish the breasLs very 
fine, put them in a mortar, and pound 
them with twenty sweet and two bitter 
aimonds; pound all together, afler^ 
words take it out and mix it with the 
flrawwffw made of the carcases of the 
three fowls from which the breasts were 
taken; run it through a search. 

SOUP, a la Sap»—Boil ^ lb, of 
grated potatoes, x lb, of beef slit^d thin, 
a pint of grey peas, an onicn, and 3 ozs- 
or rice, in six pints of water to five, 
strain it through a colander, then pulp 
tbe peas to it, and turn it into a sauce* 
pan again, with two heads of celery 
sliced. * Stew it [jender, and add pepper 
and-salt, and when you serve, add also 
fried bread. 

SOUP and BOUILLE.-Stew 
a brisket 6f beef with some turnips, 
celery, leeks, and onions, all finely cuL 
, Pul the pieces of )«ef into the pot first, 
then tbe roots, and half a pint of beef 
gravy, with a few cloves. Simmer for 
an hcKir^ Add more beef gravy, and 
boil geady for half an hour. 


SOUP, Consonime.-Tate a 

proper tinned pot; heat it lightly and 
wipe it wdl ; pul in a d^ank a^,d apiece 
of a buttock of beef, a knuckle of vcnl, , 
a fowl, an old rabbit, or two old pfir* 
tridges, and ab^ut ^ix pints of stock; 
reduce it upon a quick fire till it becomes 
a jelly, then add more stock, boil it on 
a quick fire and skim it; season it with 
three fir nips, three carrots, three onions, 
one stuck with two or thrcffl cloves^ a 
bunch of leeks, and celery; men put it 
on the side of the grate, and let it sfm^ 
mer till it is done enough; when tlie 
different meats of which it is composed • 
arc sufTieicmly cooked, they to be 
taken out, os they may be dressL-d for 
successive tables; when ready take off 
the fat, put it through a gause search or 
a linen cloth, first wet and wrung, 

SOUP, Creasy.—Accortfing to 
the season, have all sorts of vegetables 
picked and washed with care, such as 
carrots, turnips, celery, onions. &c,,in 
small quantiiy; boil them a quarter of 
an hour; pul them into a stew-pan with 
a large piece of butter, and some slifles 
of hum ; set them U]X3n a slow fire till 
t^ey arc t nough j drain and pound them 
in a mortar, and add the liquoy in which 
they were boiled; rub iheni through a 
search to make let it boil, and 

leave it to cook two hours ; sldm well; 
have ready a as before 

directed, and serve the cressy upon it 

SOUP, Good and Cheap.^— 
Lean beef, i lb., cut into small pieces; 
half a pini of split peas; a ozs. of 
rice or ^oich barky; 5 potatoes, sliced; 

3 onions, cut In quariers; pepper and 
salt to taste., '^He the peppercorns in a 
bag; put these into a gallon and a pint 
of water, Put into ihe oven for 33^ 
hours. It will waste x pint in the oven, 
but more in boiling. 

SOUP, Grand Bouillon.—To 
prcpsfc'c a gj^t dinner, it is necessary 
that a sum dent quantity of stock for 
soups and sauces should be ready, for 
which purpose put into a large pot a 
piece of tli^hreast or rump of beef, with 
the dressings of any otlier sort of meat; 
veal, miittan, kmb, with the bones, 
neck and feet of the poultry and game, 
that may be prepared for rei^ves. Put 
the pot upon a moderate fire, not quite 
filled with water, and skim it iaref^y; 
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throw into it a little cold water every 
time you skim it^ till it l>ecoio« peifect- 
Ir for uppu this stock depends 

the b^my of your soups and sauces; 
season it with sait^ two turnips, six car¬ 
rots, six onions, one of which is to be 
stuck with three cLovos anl ar bunch of 
leeks, and let the whole simmer slowly. 
When the piece of meat is cooked, or 
nearly sO| if it is to be servedp^ put it 
into a sieV-pan, and pour ov^ it a Little 
of the top of the stock' wet and wring 
a cloth, and lun the stock through, 
which will then be in readiness to m^e 
soups, sauces, 

SOUP, Grand Conaomme.- 

Put into a pot two knucklra of veal, a 
piece of a leg of bfcf, n fowl, or an old 
cock, a rabbit or two old partridges; 
add a ladleful of soup and stir it 
well; when it comes to a jpHy, put 
in a frufficEent quantity of stock, and 
see that it is clear; let it boil, skimmfng 
and refreshing it wilh water; season it 
as the above; you may add, if you like, 
a^clpve of garlic; let it then boil Slowly 
or simtuer four or five hours; put it 
through a towd, and use it for mixing 
in sauces, or clear soups. 

SOUP, Julienne*—Take some 
carrots and turnips, and turn them 
rihand'like ; a few beads of ceteiy, some 
leeks and onions, and cut them in lo7eD< 
ges, boil them till they are cooked, then 
jrut them into clear gravy soup. Btowu 
thickening.—N,B, You may, in summer 
time, add green peas, asparagus toi>s,- 
French beans, some lettuce or sorrel. 

SOUP, Maigre*—Mdt ^ lb. of 
butter in a stewpan, shake it round and 
throw in six middling onions, shccd. 
Shake the pan well for 3 or 3 minutes, 
then put in 5 heads of cele^, a handfuls 
of spinach, 2 cabbage-Icttuces, cut 
small, and some parsley, Shake the 
pan well tor 10 minutes, then put in 2 
quarts of water, some cmsls of b#ead, a 
tea-spoonful of beaten pepper, 3 or 4 
blades of mace; add a larger spoonful 
of white beet leav^, cut small. 

Boil ^ntly an' hour* Just before 
serving beat in two yolks ofeggs, and a 
spoonful of vinegar, 

SOUP* MitonnAge,^-Take a 

hoi^hold^loaf and rasp it lightly, cut 
out the crumb without breaking it, 
which ^ answer for frying to garnUh 


spinach dishes or soups, or for a chaf'* 
lotte or a panade; round the crusts 
handsomely, and let them simmer a few 
minutes; before serving pul nay vege¬ 
tables on them, and pour over an em* 
potage: serve it as hot ^ pdksible. 

SOUP, Ponfhble.—BoU one or 
two knuckles of veal, one or two shins 
of beef, and 3 lbs. of beef, in as much 
water only as will cover them* Take 
the maiTow out of the bo^cs, put any 
sort of spice you like, and three latgo 
onions* when the meat h done to rags 
strain it off and put it into a v^ty cold 
place. When cold, take off the cake of 
fat-[which will make crusts for servants' 
pies); put the soup into a double- 
bottomed tin saucepan, and set it on a 
pretty quick fire, hut do not let it burn. 

It must boil fast and uncovered, and be 
stirred constantly for/ight hours. Put 
into a pan, and let it stand In a cold 
placeadiy, then pour it into a round 
soup chitva-disli, and set the dish into a 
stew pan of tailing water on a stove, and 
let it boil, and be now and then stirred, 
dll the soup is thick and ropy—then it 
is enough. Pour it into the little round 
part at the bottom of cups or basons 
turned upside-down to form cakes, and 
when cold tum them out on flannel to 
dry* Keep them in tin canisters. When 
they are to be used, melt them in boil¬ 
ing water, and if you wish the flavour of 
herbs, or any thing else, boil it first, 
strain off the water, and melt the soup 
in It 

This is very convenient in the coun* 
try, or at sea, where fresh meat is not 
always at hand, as by this means a 
basin of soup may be made in flve 
minutes. 

SOUP, Royal.—Take a scrag or 
knuckle of veal, slices of undressed 
gammon of bacon, onions, maiice, and a 
small quantity of water; simmer till 
very strong, and lower it with a good 
beef broth mnde the day before, and 
sttwed till the meat is done to rags. 
Add cream, vcrmiceUi, almpnds, and a 
roll. • 

SOUPS, Various-—Good soups 
may be made from fhed meats, whei^ 
the fat and gravy are added to the boiled 
barley; and for that purpose, fat beef 
steaks, pork steaks, mutton &c, 

should be prefetned, as containing mon* 
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of the nutritious principle^ When near¬ 
ly done fjying, am a little water, which 
will produce a gravy to be added to the 
barl^ broth; a little wheat flour should 
be dredged in also; a quantity of 
onions, ci>^ smiU, should also be fried 
with the fat, which gues the soup a flne 
flavour, assisted by seisonings, &c. 

Soups may be made fro in broiled 
meats. While the fat beef steah is 
doing before the fire, or mutton chop, 
&C-, ^vc liTc drippings on a dish, in 
wlUtb a little flour* oaltneah with cut 
onions* are put, 

SOUP, White Blond de Veau* 
—Butter the bottom of 1 saucepan. and 
put into it some slices of hnm, four or 
five pounds of a leg of veal, two Or three 
■ carrots, and as many onions; w'et them 
with a ladleful of grated hauil/aitt malcc 
it sweat over a sl^w fine, and reduce it 
to jelly; when it 'Hi of a fine yellow 
tint, tiikeit ofl die fine, prick the meat 
V4th the point of a knife to let the juice 
flow; cover, and kt it sw^at another 
quarter of an hour, and Uten put in a 
siifRcient quantity of grand b&aUhn : 
reason it with pariiley aud small onions^ 
a dove of garlic stuck with a clove; 
boil and skim, and put it to sinutict on 
the edge of the grate, and w hen enonglir 
skim it, run it through j cloth, und 
make use of it for cmpoiage, or ncc or 
vermicelli soup, and even saucos. 

SOUSE, for Brawn. — Boll a 
quarter of a peck of wheat ^ spr’? 
of bay, and A sprig of rosemary, in two 
gallons of water* with 4 oes. of salt in it^ 
for half an hour, Strain it, and lot U 
get cold, 

SPANISH CREAM.—Dissolve 
in ^ pint of roicwatcr, i oz* of isinglass 
cut small; run it through a hair aicve ; 
add the yotks of three or four eggs, 
beaten and miKcd with half a pint of 
cream, and two sorrel 'leaves. Hbur 11 
into a deep dish* sweeten with loaf 
sugar powdered. Stir it till cold, and 
put it into moulds*. Lay rngs round in 
diflereat 00]pared sweetmeats. Add, if 
you like, a little sherry* and a lump or 
two of sugar, rubbed well upon the find 
':.f a lemon to eiiiact the flavour. 

SPANISH FLIES* Tmeture 
ef*—Take finely powdered Spanish 
files, a 6ss,; spirili of wine* 1 pint, 
^infuse for two or three days, and strain. 


This tincture is an acid stimtilant for 
external use. It is good to apply lo chil¬ 
blain s, for chafed skin, frostbit^i* &o. 

SPANISH INFUSION, for 
Colds* Cough^ ftc.—Spanish jnke, 
cut into smfill pieces, i oe, ; sails of 
tartar* 3 drac^ims. Infuse in a quart of 
boiling water fora night: to the strained 
liquor, add oe, of the of 

poppieL Take three or fou'" times & 

SPAR BASKET.-Frocure a 
small common wire basket, and cover 
the wire with different coloured worsted, 
tbs brightest you can obtain ;_suspend 
this in a vessel so that it may not touch 
the bottom or sides by two or three 
incheSn Then take as much boiling 
water as w ill cover it,*having previously 
dissolved as much alum in the water'as 
it will t^e up. Pour thi$ oifvr the 
basket, and in twelve hours you may 
lake it out; it will be covtired with 
.masses of splendid coloured crystals* 
gEitiering with all the colours of the 
raiubd^v. 

SPARE-RIB OF PORK, to 
Roast.—About 9 lbs. will take 
hiluire roasting. Haste well to prevent 
the skin burning, 

SPASMS.—Oil of red lavender, i 
part; sal-voladlc, i pai^ : oil of pepper¬ 
mint, a parts. Mix, and take 10 or is 
drops In a wine-glassful of lukewarm 
or cold water. If tlie first dose is not 
cfheadous, repeat, 

spasms* Certain cure for,— 
Take 3*pcntiyworth of bal$am of sul¬ 
phur, and the same quantity of lire oil of 
ani$^; put these together, and let 
them stand in a w arm place for 24 honra. 
^^^erl take a-pennyworth of the spirits af 
wine, 0nd Orpennywoiih of spirits of 
lutpeutine; put these together, and let 
them stand as above; then mix the 
whole well! together. Take 7 or 9 drops 
on a piece oTloaf sugar, whp the pain 
15 on; it will give instant relief* 

SPEARMINT WATER* to 
Distil,—Take of spearmint leaves, 
any quantity, and 3 times thd quantity 
of water; distil ,aii long as the liquor 
which comes Over has a considerable 

taste, or smell of the mint.-Or* take 

spearmint leaves, dried, l^., an« os 
much water as is sufficient To prevent 
burniug* Distil z gBiUm* ^ 
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SPECIFICS,-MedidD« curing 

a cflse^ an unknown mode of 

action^ i 

SPERMACETI OINTMENT 
’^Takc of olive oil. pint; white waji 
nod spermaceti, of each|5 pKs, MeH 
them with a gentle beat^ Jhd briskly ssii 
togetber till quite cold. If a drs. of 
camphor previously rubbed with a small 
quantity^ oil, be added to thf above> 
it will inke the White ^amphoiated 
Oiotmeot. For Oinments, see p- 379. 

SPICED BEEF^—Take a round 
of an ox, or young heifer, from 20 to 40 
lbs. CtR U neatly, so that ihe thin fank 
end can wrap nearly round. Take from 
2 to 4 ozs. of EaJtpeire, and i 01. of 
coarse sugar, and 3 handfub of common 
salt. Mix them well together i rub it 
all over. The next day salt it wdl as 
for bAling^ Let It Lie frani 2 to 3 weeks 
turning it every 2 or 3 days, Take out 
of the pickle, and wipe it dry. Tlicn 
take cioves, mace, well powdered, a 
spoonful of gravy, and nib it well into 
(he beef. RoiL it up os tightly as possi¬ 
ble I skewer it, and tie it up tight. Pour 
In the liquor till the meat t quite satur¬ 
ated, in which state it must be kept.'* 

To keep the beef a long Lime> once in 
a months boil the pidde, and clear off 
the scum, Ebai in when bollfid 3 ozs. of 
sugar, and | of. of common salt, 
When taken out of pickie, dry well, and 
put in paper bags, and hang them in a 
dry place. 

SPICE CAKE,—Take 3 Iba. of 
flour, 3 lbs. -of butter, i % lb, of snpir, 
1 lb. of currants, and a few seeds ; mtjc 
all together with milk; observe that the 
butter and sugar must be rtibbed into 
the flour, and then made into round 
cakes of any size, and nipped on ibe 
edges, then baked In a pretty hot ovcn> 
with its door open whiTe you bake. 

SPICED FIGS—Fill a larpe 
jarvriih grapes picked from tlA stem^ 
add a litlie water; cook slowly; stir 
occasionaUy to prevent buiuing; wlicn 
tender, strain out the juice through a 
, hna siei^. ('I'he white Muscat grape is 
the best} 

To one pint of grape juice add three 
pounds of sugar, a bag of spice (mace, 
ciftriAinqp, cloves, to suit taste). Pare 
seven pounds £gs vtrjf fMirii ripe enough 
to be but Dot to crack op^. Co« 


the figs In the grape syrup until tEoda 
enough to pass a straw through easily. 
Then dip out cardulEyr and sc^ in gla^ 
jars. 

A spiced jelly can be made from the 
syrup, if any is left ov^, af^r the figs 
are done. • 

SPINACH, to Dreaa.—Spinach 
requires great care in washing and pick¬ 
ing it, When that is dooe+ throw it 
into a sauce-pan that wlll^ust hold it, 
sprinkle it with a little salt, ahd cover 
dose. The pan must be set on the fire, 
and well shaken. When done, beat the 
spinach well with a small bit of butler; 
it looks well if pressed Into a tin mould 
in the fom of a large leaf, which is sold 
at the tin shops. A spoonful of cream 
is an improvement. 

SPINACH AND EGOS.- 

When the spinach is boiled, it must be 
squeezed dry, chopped vexy fine, and 
put into a stew-pan, with a bttle butter, 
cream, pepper, and salt Dish the 
spinach, and then put in to 

poach: trim the r^ged parts 01 the 
whites, and put them on the spinach. 

SPINACH SOUP—Shred i 
handfuls of spinach, a turnip, 3 onions, 
a head of celery, a carrots, and a little 
thyme and parsley, put all into a slew- 
pot, with a bit of butter the sire of a 
walnut, and a pint of broth, or the water 
in which meat has been boiled; flew 
till the vegetables are quite tendef, work 
tlicm through a cc^se clotli or sieve 
with a spoon, then to the pulp of the 
vegetables and liquor, put a quart of 
fresh w ater, pepper, and pU, and boil 
all together. Have ready some suet- 
dumphngs, the sire of a walnut; and 
before you put the soup into the tureen, 
ut them all into it. The luct cuiist not 
e shred too fine. 

SPIRITSbf MINDERERUS, 

— Take volatile sal ammoniac, any 
quantity. Pour on it gradUBlly distilled 
vinegar till the effervescence ceases. 
This medicine is useful in«proTnoting a 
discharge by the skin and urinary pas¬ 
sages. It is also a gcMsd external appli¬ 
cation in strains and bruises, Wjffi 
intended to raise a sweat, hedf an ounce 
of it in A cup of wajm gruel, may be 
given to the patient in ^very boor 
till ii bu Ibe detlnd « 





SPITTING OF BLOOD.— 
Itt coses of spitting of blood, it is often 
difficult to determine whether it pro* 
ceeds from the internal surface of the 
mouth, from the fauces, fram the stom¬ 
ach, or ftom “ihe lungs. When the 
blood is of a fiotid or'fro thy appearanoe 
and brought up with more or less cough* 
iug, preened by rigovirs, a short tickling 
cough, a saltish taste, anxiety, and tight* 
ness across the chest, its source is the 
lungs. The blood proceeding from the 
lungs is usually of a florid colour, and 
mixed with a little frothy mucous only. 
It may be distinguished from bleeding 
from the stomach, by its being raised 
by hacking or coughing, and by its 
florid and frothy appcaiauce \ that from 
the stomach Is vomited in considerable 
quantities, and is of a dark colour. 

What is strictly meant by qf 

^iwd, is when the blood is discharge 
from a ruptured vessel in the lungs, 
which is te^nically lermed 
It occurs generally from the age of i6 to 
35 - is often an hereditary disease, 
which implies a peculiar and faulty con¬ 
formation. It happens to persons who 
discover the smallest capacity of the 
lungs, by the narrowness of the chest, 
and by tne prominency of their shoulders 
an evidence of difficult respiration. It 
occurs in persons of a slender delicate 
make^ to persons of much sensibility 
aud irrilabjifiy, and whose bodies are 
of a deUcate texture. It arises some¬ 
times from the stoppage of the Rienstruat 
flux, from plethora, and violent exercise 
of the lungs. 

One ^eat cause of hsemoptysis is, the 
deposition of scrofulous matter iu the 
substance of the lu ngs, forming tubercles. 
The blood-vessels bdng partially dis* 
tended by the pressure of tubercles, are 
easily ruptured hy cough, or bodily 
exertiozi. 

Treatment. — Motlerate the dis* 
charge of blood by avoiding whatever 
tends 10 irritate the body and increase 
the action of the heart. A low diet 
should be siriclly observed, and external 
beat and bodily exercise avoided; the 
air of the room should be cool, and the 
(which should consist chiefly of 
bailey-waiert acidulated with lemon* 
juice} taken cold, and the patient not 
luffc^ied lib exert Kia voice. 'After the 
<opetadon of a Utile gentle aperient 


medicine, as lenitive electuary, or an in¬ 
fusion of senna, with a little of 

tartar dissolved in it, take lo drops of 
laudanum, and lo drops of eHxir of 
vitriol in half a ^pful of cold water. 
If there is nojcough, the laudanum may 
be omitted, p 

A little salt and water given will often 
check spitting of blood, when it comes 
on. Put the feet in warm w.itcr, and 
give as above, the eUxir of v^.riol, &c. 
Give also ip«acu3nha powder in small 
doses, of from i to 2 grains every 4 
hours. 

Emetics have been given in thi^ disease 
with advanta^ by Dr. Robinson, and 
still more lately by Dr. Stoll, of Vienna, 
who observes, thsjit In discharges of blocxl 
from the lungs, ipecacuanha powder 
ofiun acts like a charm, seeming to close 
the open, vessels sooner and more^-effec- 
tually tlian any other remedy. The 
good effect? of this remedy are probably 
the ccncequence of the compression the 
lungs undergo during vomiting, from the ‘ 
action of the diaphragm and expiratoi^ 
muscles. 

The recturtuce of hEcmoptysIs should 
betprevented by invigorateng the lungs 
and pUTifying the bto^, and by theme 
of cooling and astringent medicines. 
Keep in the mouth aJjttk alum, or 
saltpetre. The patient should partici¬ 
pate very freely of acidulous fruits , as, 
roasted apples, oranges, lemons. &c. 
Alcoholic drinks should be strictly for¬ 
bidden. A decoction of bark with lemon 
juice ora few drops of elixir of vilriol, is 
of great service. 

When the symptams are severe, give 
8 or to drops of the Unciure of digitalis, 
or a dr. of nitre dissolved in cold wateri 
and afterwards a compound of ipecL- 
cuanba and Glauber's salt. In extreme 
cases^ give frOm<iO to 20 drops of elixir 
of vitriol every 2 hours ; or give the va¬ 
pour ^|th, and an iiyection, and place 
hot brii^ to the feet m bed. Sugar of 
lead, 3 grains ; opium, of a grain, 
made into a pill with a little honey, or 
treacle and liquorice powder„ may ^ 
giveti every 5 hours. The temporary' 
appbeation of doths dipped In cola 
water to the genitals will oheck spitting 
of blood. lee is still better. Mustard 
plasters applied to the ld5»'''tiTid feet 
have been recommended, and found 
beuafldal, 
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The diet must be light and easy of 
dig^ti^. The patient must avoid 
much fipeaking, jand all muscular e»CT- 
tion, and all cold and damp, 

spitting of blood, ^ 

Take a tea-cupful or sliced prunes at 

lying down for a or 3 nfhts.-Or, a 

tca-spoonfuls of nattle-jtiite every morn¬ 
ing, and a large cup of decoction of 
nclticii |t aightp for u week.-w—^Or, 3 
spoonfuft ofsage-julcc in a little honey, 

-Or* i a tea-spoonful of* Barbadoes 

tar, on a piece of lump sug;aT at night. 
It commonly cures at once.—^Infusion 
of 5 ozs. ; syrup of poppy, ^ 

oz ,; diluted sulphuric add* so drops. 
Mix. TVo tea-spoonfuls 3 or 4 times a 
day.— IVesliy, 

SPONGE BISCUITS. —Beat 
the yolks of 10 eggs ^ an hour* Add 
lb, of sifted, and whisk it well till 
it rises iri bubbles. Then beat the 
whites to a strong froth* and whisk 
thpin well with the sugar and yclits, 
lJc,at in [4 o;£s. of dour, with the rinds 
«of 3 lemons grated. Sprinkle sugar up¬ 
on them. Bake in moulds for yi a.o 
hour in a hot oven, but do nut close it, 

SPONGE CAKE.-JtVdgb 10 
eggs, and their weight in very fine sugar, 
and that of 6 in fiour ; beat the yolks 
with the fioup, and the whites alonp, to 
a ^ery stiff froth ; then by degrees mix 
the whites and the flour with the other 
ingredients, and beat them well % an 
hour* Bake an hour. 

SPONGE CAKE, without 
Butter,—Dry 1 lb* of flour, and ij 
lb. of sugar; beat 7 eggs, yolk.'i ard 
whites apart; grate a lemon, and, with 
a spoonful of brandy^ beat the whole 
together wiLh your hand for an hour* 
Bake in a buttered pan, 

Sweetmeats may be pdded, 

SPONGE CAKE* —Beat f2 
eggs to a froth ; dissolve a httle volatile 
salts in half a pint of hot wal€r, and let 
it cool; mix tliem together, and beat 
them for 10 minutes; then add i lb. of 
grat^ loai sugar* and n^ly 1 lb. of 
fine flour % beat them well together, add 
a few seeds, and bake in a hot oven* 
Rub some; of the pieces of sugar on the 
rind of a lemon to give it a flavour* 

3 BB.A 1 N*—Take of camphorated ^ 
apiuh common vinegar, spirits of tur- 
{wnitoe, of each* 1 oe* 


SPRAIN .--Hold the part in very 
cold water for two hours.—-—Or, apply 
cloths dipt therein, four times dould^d* 
for two hours, changing them as they 
grow warm.—Or, bathe In good crab 

verjuice-^Or, boil br|n it^wine vine^ 

gar to a pouUi^. Apply Ihis warmj , 

and renew li once In twelve hours.- 

Or* mix a little turpentine with (lour 
and the yolk of an egg* and apply it as 
a plaster. This cures in a desperate 
case. • 

Weakness remaining after a sprain is 
cured by fomenting the part daily with 
beef brine* Suppose 11 le oi^c s prai ned: 
—ist. Foment it with wann vinegar four 
or five times every four hours, and. 
Stand, if you can, three or four minutes 
at a tune on both your feet, and fre¬ 
quently move the sprained foot. Sonie- 
limes also while sitting with your foot 
on a low stool, move it to and fro* 
3Tid., Let it be gently rubbed wuh a 
wann hand at least thrice a-day. 4th. 
Two hours after eve^y applicaLion of the 
vinegar* lei it be just wetted with spirits 
of wine, and then gently rubbed. 

SPRAINS.—Take a few globules 
of Rims Toxicodendron* and apply 10 
ihe sprained pan this Rhus btiimient for 
about 10 miiiuies, and repeat twice a 
day for three days. The Rhus is sold 
by the Homceopathic chemists, 

SPRAINS of Che Muscles of 
the Back.—Take of Canada turpen-^ 
tine, % oz. ; soap liniment* 6 ozs.* and 
one-pennyworth of laudanum. Mix, 
and nib well in before a hot Are. 

SPRATS, to Broil*—Sprats are 
very good and nutritious food; but to 
be enjoyed they must be eaten In iJie 
roam in which they are cooked ; they 
admit of few removes, on account of 
becoming cold so soon. 

When cleaned, they should be fasten* 
ed in rows by a skewer run through the 
head* and then broiled; dredge with 
dour, and place on a gridiron over a 
nice dear fire for 4 or 5 minutes. 
Grdlse the gridimn. Or* they m^y he 
done in a Dutch nven. * 

SPRATS, to Bake.—Rub them 
with soli and pepper; put into a. d^p 
disk; cover with vinegar and port wme; 
cover and place in the oven all pight^ 
Cochineai liquor gives |,hem a rich 
colqiir* Tliey keep WtH * ' 
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SQUILL MIXTURE,—Take 
of simple cintmin^jii-water, 5 ots. ; vine¬ 
gar of squiJl^j I ot. : Ejmp of marsh* 
znalJows, oz. Mis: them. This 
mixture^ by premoling expeeloration 
and the secretion of urine, proves ser¬ 
viceable \H asthmatic and dropsical 
habits. A tablespoonlbl at a time. 

STAINS AND SPOTS. 

Stains.—I Any article stained, 
either with frujt, wine, ink. or mildew, 
must first be wet in clear cold water. 
If it is of material that it is not best to 
wet all over, lay the place stmned on a 
clean skirt or bosom board, wet a dean 
towel or sponge in cold water, and gen* 
tiy sponge or wipe the stain tili Quite 
wet. Auer this, apply a lotion made of 
one tablespoonfaJ Icmon^juice. one of 
*the purest cream of tartar* and one tca- 
spoctiful oxalic add; put all into a pint 
of clean rajn*water. .Shake it pften 
while using it. Apply with a soft cloth 
till the spot is saturated with the lotion ; 
then sponge off again in. dear cold 
water. Repi^t till the stain disappears. 

If this lotion h used very soon after the 
article has been stained* it will at once 
remove ihe slain. After it lias Ix'cn 
dried in. it is more difficuh to efface. 
If the article cannot be washed alter 
using this mixture, while-currant juice 
is better than ihe lemon. This pre|iara- 
ttojQ can be safely used on the imst 
delicate articles if carefully sponged off 
as soon as the spots disappear. As 
oxalic acid is a deadly poison, it is not 
wise to pTe^iore more thian will be used 
at one time. 

a Moil rruit-£tains and coffee-stains, 
if takeQ m season, can be easily rennoved 
from linen by plying Uje part stained 
over a paib bowl, or jian, and gradually 
pouring a stream of tkuling water on the 
spot Hold the kettle as high up .over 
the spot as convenient, and the stains 
W‘iJl fade out entirely, 

3 pour a moderately strong solution 
of nitric acid on the stain or on mildew, 
cover it with salt, and lay where the sun 
will strike it, amd the sptots will disap¬ 
pear in few minutes, unless of long 
standing; in that case it may be rcces* 
SfffTto repeat the work. But waslii.^nd 
riniie thoroughly as toon as the stains 
are out, or the acid will injure the cloth. 

' ^ Leition-)aic«, thickttied with salt, 


, I ^ t r 

powdered stareh, and soft-soap, laid 
over stains, mildew, or hon-ruat,' wilt 
remove them If the articles ari' spread 
on the gras wltcre the sutt will strike 
them. This is stire and does not injure' 
the fabric. ^ ^ 

^ Ruhsoap^^m mildewed spots, scrape 
clialk over it tiiickly, and lay in the sud. 
Repeat till the spots disappear. 

6 Tw^ parts chloride of to four 
parts water will removif milt^w, iron- 
msl, and sfalns, if the part of the cloth 

^hit is stained is soaked in it two or 
phree hours. Wash and rinse carefully 
as soon as the are gone, 

7 Most stains'wiU disappear if the 
cloth is held in milk that is boiling over 
the fire. 

from Acids can usually 
be removed from while materials—hnca 
or cotton—by washing iu warm chlorine 
water, and frequently nothing mpne 
needed than j»o^ing and rimflng m pure 
soft cold water; then wasb ^ u^ual and 
boil out. 

Ammonia and Watdr, diluted in 
proportion to the delicacy of the goods,' 
will erase acid-stains," orange or lemon 
juice, vinegar, etc., from coloured goods 
ancTsilks. wet the spoi$. not the whole 
garment. When the spots disappear, 
sponge off with alcohol, and then witli 
a little clear water. Do^not rjtd, but 
onlythe spot with a cloth or sponge 
wet in the mixture. Rubtring coloured 
or woollens leaves a whitish spot 
quite as unseemly os the originaJ. 

White Cottons or Linens^ 
stained or defaced by lime, ,lye* etc.* 
are restored by washing in cold water. 
Use no soap till the stains are removed. 

A Weak Preparation of Citric 
Acid» applied with the tip of the 
finger, will restore the colour to silks or 
coloured goods that axe defaced by 
hme or alkalies, but the spot should 
first be moistened with cold water. 

Statn^ on Linen,i to Remove, 
^Apply ben?join; or salt of wornnwood, 
diluted with water; or hold the article 
over the flames of brimstone; q- wash 
with soap and potass. 

When Cottons or Linens are 
injured by mst, nut-gall, inks, etc., 
moisten them with a warm solyion of 
oxalic acid, or with diluted muriatic 
add* or grapuiated tin.' Wbea tb« 
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s^ts duappcar, In $iids, boil and 
Tinsfi in the usual manner. 

If tlfc colour is surely fast, coloured 
cotton and wtrsted • articles can be 
benefited by dipping the spots several 
limes in weak citriciacidp then sponge 
ofll 1 

Childien'a Clothls; Table- 
lincD, Towels, should be 

ihoroudily ejcamined before wetting, as 
so;ip^u( 2 , washing-fluids, eje,, will fix 
almost any stain past removal. Many 
stains will pass away by being simply 
washed in pure soft watep or alcohol 
will remove, before the article has been 
in soapsuds, many stains. Iron-mould, 
mildew, or almost any similar spot, can 
be taken out by dipping in diluted 
ciirie ncid ; then cover with salt, and lay 
in the bright sun till the stain disappears, 
If oyong standing, it may be necessary 
to repeat the wetting and the sunhght. 
Be careful lo rinse in scvctil waters as 
soon as the stain is no longer visible. 
Ink, fruit, wine, and mildqw stains miis^t 
^first be washed in clear cold water, 
removing as much of the $pr<ts as can 
be; then mix one tab^espoonrul of 
lenion-juioc, one of pure cream of owtar* 
one tcaspDonful of oxalic acid, and half 
a pint of rain-water, Dip the stain 
in this, anwipe off in dear water. 
Wash at once, if a fabric that will b^r 
washing. A tablespoonful of wliate- 
currant juice, if any can be had, is even 
be^er than lemon. This .pre]xiration 
may be used on the most delicate arti¬ 
cles witlioui injtjry. Shake it tip before 
using it, and U: careful and put out of 
the reach of meddlers or little folks, as 
It is poisonous, 

Grease'SpotB.-'’Grease- 5 pot 5 may 
be taken from white linen or coUou by 
soapsuds or weak lye, and from colicQe:» 
With warm soapsuds. Grease-spots on 
wooUens can be taken out by soapsuds 
Or ammonia. On silks,'use eiiher yolk 
of egg with water, magnesfa, ether, 
benzine, ammonia, or hrencti chalk. 
Either Is gotxi. These arc mostly used 
by ihCjfrench, who have great skill in 
cleansing spotted or stained fabrics. 
Most of them we have used, and know 
them to be reliable. 

Wine or Fruit Stain a.^Holding 
white Alton or linen over the fumes of 
humkig sulphur^ and wetting In wann 


chlorine-water, wQI take out viltie ot 
fmit stains. The sooner the reiziedjris 
applied after an^ of these spots or stains 
are discovered, the more effectual the 
rest oration, ^ 

To Remove Sp^m^Siearinet 
etc,^—Spots from sperm candhest 
sieariite, and theliike, should be softened 
and removed by ninety-Gva per cent, 
alcohol, then sponged off with a weaker 
alcohol and a small quantity of 
moma added to it. 

STALE BEER, to Restore* 

—To about a quart of stale beer, pm 
}i a leaspoonful of salt of wormwood i 
this will restore the beer, and make it 
s|iarkle when poured into a ghss like 
tattled porter. 

“STAMMERING," Dr. Tur. 
mr says, '^is caused hy attempts to 
speak with empty lungs. In singing, 
the lungs are kept well inflated, and 
there is no stuttering. The method of 
cure is to require the patient to keep 
bis lungs well filled ; to draw frequent 
and long breaths, to speak loudly, and 
to pause On the instant of finding etn- 
barrassment in his speech, taking ^ong 
inspiration before he goes on again. 1 
cured one of the worst cases I ever 
knew on this prindpJe," 

STAMMERING* --- FtequeniJy 
read aloud with the teeth closed* and 
tap with the huger at every syllable 
pronounced.^ 

STARCH GLOSS.—Ia simply 
borax, finely powdered* 

STEAM JOINTS, Red Putty 
for.—Stiff white lead worked well in 
red lead powder and litharge* 

STEEL POWDER* — Take 
filings of steel and loaf sugar, of each, 
a Dzs. ; ginger, 2 dracluns. Pound 
them together. In obstmeUons of the 
menses, and for strengthening the con- 
stilu I ion (this powder is valuable, T akc 
a teaspoonful twice a day* 

STEEL FORKS, to Clean.— 
Fill a small oyster barrel with fine 
gmvel, brick-dust, or sand, mixecLwith 
a little hay or moss ; Jhake it 
press il well down, and always keep it 
damp. By running the prongs 
forks a few' times into this, they wiT^e 
cleaned polished. To polish be^ 
iween the prongs have l small stidr 
shaped like a knife, covered with leath^f 
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and tili! emery powder. Emery powder 
might be mixed with,the sand in the 
barrel to render it more efficient in knife 
cleaning. 

STEEL, to preserve from 
Hust.—Rvb well with a little 

sweet oil and Bath brick; wipe it very 
dry; warm the article at the tire^ and 
rub it over with virgin wax. 

STEW.—In a jar of cold water 
put a stain of beef; put in salt, a few 
cloves, pepper, onions, celery, savoury 
herbs, Put it into a slow oven the 
night before, and simmer till noon, 
S^e with toasted bread. 

STEWED CELERY.^Clean 
the heads thoroughly, take off the coarse 
green outer leaves, cut in small pieces, 
and stew in a little broth. When ten¬ 
der, add some rich cream, and a little 
flour and butter, enough to thicken the 
cream. Season with pepper, salt, and 
a little nutm^, if that is agreeable. 

STEWED CELERY.^Cut up 
in small pieces, cover with cold water, 
cook from twenty-five to thirty minutes. 
When done pour, off what water is not 
needed into the soup or stock kettle. 
Rub two tablcspoojifuLs of flour into 
three tablespoonfuls of butter; add 
half a cup of cream or rich milk; boil 
five minutes, and serve bot. 

STIMULATING ANO¬ 
DYNE-—Sulphate of quinine, 12 
grs. ; sulphate of morphine, i gr. ; mix, 
and divi^ into 6 powders. Dosr— 
one powder every hour. Prof. King, 
of Cincinnati, Ohio, says that from 2 to 
4 powders of this anodyne will produce 
sleep in whisky dehrium. 

stimulating foment¬ 
ation.--C ayenne pepper, 3 oas,; 
mustard seed, just bruised, t 025, ; 
whiskey, s quarts. ,Simmer all to¬ 
gether a few minutes. Excellent ex‘ 
temal application in cholera, paralysis, 
palsy, Theumausm, &c. A less quantity 
rnay be made. 

SXIMULATING INJEC¬ 
TION. — Take lobelia bnata, i 
drachm, red pepper, % dtoebm. Make 
otikb these an infti^on, sweeten, intro¬ 
duce from half a pint to a pint 
I This injection is someiimes employed 
Jn very obfdinate cases of costiveoHiB, 
Ifflious and ptlutm" goUc^ itrongukted 


Or incarcerated bemia, and similar 
affections. 

STIMULATING L'INI- 
MENT.—Caydune, Tj o^.; salt, l 
tablespoonful; spirits of wine* t ozs.; 
camphor, \ spirits of turpentine, 

3^ pint. Bofde, and shake now nnd 
then during i day. 'rhrn add a pint 
of vinegaj.—It is excellent for sponging 
the body in coses of pain* deb Lity* in^' 
flammation^ rheumatism, goc^, - sare 
Throat, numbness, neuralgia, &c. 

STINGS of BEES.—Rub the 
place with the newly-pressed juice of 
the honeysuckle.-Or, wet it w 'th ex¬ 

tract of lead* (the iiquor plumbi of the 
shops) and keep a tog soaked in the ex¬ 
tract on the puncture a short time. 
Harubom, spirits of wine, or a solution 
of sal-ammoniac, are sometimes effect¬ 
ually used. * 

STITCH in the Side.—Apply 
treacle spread on brown paper. 

STOCK, for Fish Soups.— 
Take 1 lb, of skate, 4 or 5 flounders* 
and u lbs. of eels. Cle\n them well* 
and cut them into pieces; cover them 
with water, and .season ihciti with mnoe> 
peplVer, salt, and an onion stuck with 
cloves, a head of celery, two parsley 
roots sliced, and a bunch of Bweet herbs. 
Simmer an hour and a» half, closely 
covered, and then strain H off for use. 
If for brown soup, first hy the fish 
brown m butter, and then do os mbove. 
It will not keep more than two or throe 
days. 

STOCK, for Gravy Soup. — 
Take 20 lbs. of coarse lean beef, cut 
into small pieces* and put into a''pot, 
with water to cover it. Skim well. 
Add pot herbs to give it the desired 
flavour* Season with salt and ground 
pepper ; siinmer till the meat becomes 
tender; skim well, and strain. 

Or, put a kpuckle of veal, 1 lb. of 
lean bm and 1; lb. of the lean of gam¬ 
mon of bacon, all sliced, into a stewpan, 
with onions, tuijiips, celery* and two 
quarts of water. Stew the meat tender* 
but do not let it brown. It will serve 
either for soup, or brown or white 
gravy; if for brown* pul some of the 
browning in, and boil it a few minutes, 

STOCK FOR SOUP.-,tAll the 
liquor that is left from boiling Jmh or 
Hdt meatB vhouVl be cftrefully Uved* 
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with water to cover ^ Skim well. 
Add herbs to give it the desired 
flavour. Season with salt and ground 
pepper; simmerli 11 the meat becomes 
tender; skim wdl, and strain. 

Or, put a knucJcle'of jvealp t Ih, of 
lean b«f* and i 3 b. of tlj lejin of gar^* 
men of bacon, all sliced ihto a stewpan, 
with omons, turnips, celery, and two 
quarts r| water. Stew the mot tender, 
^t do let it brows. will serve 
either for soup, ot brown or white 
gravy ; if for brown, put some of the 
browsing in. and boil it a few mimitesH 

STQCK FOR SOUR—AJl the 
liquor that is left from boiling fresh or 
aalt meats should be catefully saved. 
All the bones from cold meats or the 
trimmings from uncooked meats should 
be put aside to boll up in this liquor. 
Grade the bones thoroughly. They are 
very essential to a good soup, for they 
contain much gelatinous mailer Lbat 
enriches the stock. Every bit of meat 
or fowl of every kind should be carefully 
^preserved. Put iU into a large pot or 
kettle, with water enough tO' cover 
.them. Let this simmer slowly over a 
steady Are, but never let it ^cep 

the pot oavered closely, stir the contents 
frequently. Pour in a cup of cold water 
now and ihq^, and skim olT the scum as 
fast as it rises. For fresh meat, bones, 
or scraps, commence with cold water; 
if cooked meats, use hot water. One 
quart of water to a pound of meat is a 
fair proportion. After th is has simraered 
from six t& tight heurs i t will be nendy 
for use. Let it stand over night, then 
skiig off all the faL Keep a large jar, J 
into which put ail the stock you can 
make day by day. Cover closely. 

A JOT of such stock should be kept 
constantly on hand, as from it almost 
any kind of soup can bs qmckly pre¬ 
pared, 

STOMACHIC S.—Medicines, 
itimulating and warming the Stomach. 

STOMACHIC CORDIAL* — 
Ginger, i drachm; tincture of carda- 
momSt » drachms; compound tincture 
of Benna, 3 drachms, 

STOMACHIC WINB,—Pow* 
dered Peruvian bark, i oe. ; cardamom 
seedSt^d orange bruised, each, a 
droolMs, Infuse in a bottle of Port 
wlcw for five or su days. Strain off the 
wine. Thii ii a good tonic for Iho 


stomach and intestines; it is also% pre< 
ventative of intermittent fever. It gives 
tone and vigour to the system after to- 
covering from disease. 

STOMACHIC DRAUGHT,— 
Quassia shavings, a d^achr^s; bailing 
water, iq>inl TjCt it remsdn In a close 
vessel till cold. Strain, Add to the 
Liquor, tincture of cardamom, a oes. ; 
compound spirits of lavender, 4 drs. ; 
rhubarb in powder, i scruple. Take 
3 table-spoonfuls an hour before dinner 
to create an appetite, 

STOMACHIC ELIXIR, /V, 
Stoughton's. — Pare off the thin, yellow 
rinds of fl large Seville oranges, and pul 
them in a quart bottle with i ot, of gen¬ 
tian root, scraped and sliced, and ^ a 
drachm of cochineal. Pour over ihegc 
ingredients a pint of brandy; shake the 
bottle well several times during that 
and the following day ; let it stand two 
days more to settle, and clear it off 
into bottles for use* Take one or two 
tea-spoonfuls morning and aftimioon, 
in a gloss of wine or in a cup of tea. 
This elegant preparation Is a mo<st 
valuable tonic. 

STOMACHIC ELIXIR,- 

Gentian root, a ois. ; bitter oranges 
sliced, I ot.; Virginia snake root, % 
01. Bruise, and infuse for four days in 
j pint of brandy; then odd a pint of 
water. A wine-glassful to be taken 
occasionally. Good for, flatulency, in¬ 
digestion, want of appetite, &c. 

STOMACHIC TIHCTURE, 
=Gentian root, sliced, 1 01. ; orange 
peelr dried, % oa. ; cochineal, 15 grs, ; 
pTMf brandy, i pint; in 3 or 4 days It 
IS flt for use. i 3 or 3 teaspoon- 

fuls in a glass of water, twice a day. 
This tincture is useful in all disorden 
that arise from a relaxed stomach, 

STONE.—^tone is an accumuU- 
tjon of particles of gravel which unite 
and form a hard mass, or stone; and 
they enlarge by successive layers of 
gravel until they become very large and 
difficult to remove. , 

The symptoms ate itching «at the ex¬ 
tremity of the glands of the penis, on in¬ 
creased desire to make water, with^Mre 
or less pfiin in making it; evta 
the bladder Is emptied, the pain ooi^ 
tinucs; sometims there k difficulty iji 
retaining the watot And at other tidies 
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ibc fl{iw of if \5 liable to stop suddenly. 
The zrritajlon caused by the presence of 
a stone often produces remote symp¬ 
toms, as pain in the back and lower 
hmbs. 

Trealiqent,,~Give the Diuretic 
medicines described, jooges i£3^i63. 
See tilso Grave/t ^00, Drink 

stronjf pennyroyal tea ; or a decoction 
of burduck, dandelion, white carrot, 
and paisley roots. Drink half a cup- 
fit] several times a day. Flannels dip* 
ped in the Stimulating Liniment^ com¬ 
bined with tincture of cayenne, with ^ 
drops of laudanum, may be applied 
eitemally to the region of pain. It is 
iaid that a gilil of red onion juice and 
a pint of horsemint tea, drank morning 
and evening, (but not together,) will 
cause a change^ and probably dissolve 
the stone, The following pills maybe 
tuiken with great benefit:—Parsley seeds, 
powdered^ ot. ; castile soap, i oi. ; 
oil of juiilper, 3a drops; solidified 
copaiba, 1 oz. Fom into pills. Take 
two per day. Drink at the same time 
a solution of saleratus. 

Alany persons have been benefited by 
a decoction of the wild carrot. Injec¬ 
tions, and the vapour Iviih ate very use^ 
ful. When the patient finds it difficult 
to make water, let him lie on his bacit 
for a while, by which the stone m.^y be 
tlirown to the posterior part of the body, 
and enable him to make water by turn¬ 
ing on one or the other side. The 
diuretic pilU should be taken frequently. 

Dr, Morris^ of Canada, has found 
that an injoctlon of castor oil has great 
effect in relieving sufferiugs caused by a 
stone in the bladder, and as the pain 
Hxid irntation from this caufie are often 
very great, wo recommend it to the 
notice of those labouring under the 
aflliction, Dr. Morris, bdng nffticted 
with the stone, tried the experiment on 
his own person. 

"1 first rid myself of the contents of 
my bladder; then with a large syringe 
I injected through a small leadcii tiilK, 
reaching to the spbiiwtcr, a om. of cold 
drawn castor oil, and I cannot expre.^s 
my feelings caused by the change which 
tq^ place upon its tutroductfon^ for It 
snemedwu if^ new lower boif had been 
rgiven me, The ntltef continuing, I went 
]p bed, and .caa safely say, that I had 
luft known, for eprn^me prcvloust the 
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pleasure of a so'^nd and muntermpted 
^eep. Latterly, i never awoke without 
a wish to make water, ^d the ^fLorning 
following was the first expectation to it. 
When I did obey the call, I took care, 
finding that lift oil came last^ to leave 
^ much withib the bladder as 1 could. 

After this tile bladder was constantEy 
supplied u ith a or 3 ois. of castor oik 
and unt^f this treatment everj^ 
tom of irritation vanished, anf during 
two months no one symptorn te-appear* 
ed to remind him of the existence of the 
cnlculoub concretion. 

STONE,—Beat odioos jpto a 
pulp and apply them as a poultice to the 
back, or to the groin. It gives speedy 
ease in the most racking pain,——Or^ 
take morning and evening a ica-spOOn* 
ful of onions, calcined in a fire shovel 
into white ashes, in sherry wine., An 
01. will often dissolve the stone. —~^0r, 
drink largely of water impregnated with 
fixed air, Those who have not a oou- 
venient apparatus, may substitute the 
following method : Dissolve ifi grains of 
salt of tartar in 6 spoonfuls of water, to' 
which add as much water acidulated 
witl^^oil of vitriol as will neutralize the 
salt* The^^ are to be gradually mixed 
with each other,, so as to prevent the 
clferveicence or dissipation of the fixed 
air as much os possible.-—^Or, boil an 
0£. of common thistle-root, and 4 
drachms of liquorice in a pint of water. 

Drink qf it every morning.-Ot take 

a decoction, pr juice, or syrup of ground 
ivy^ morning and evening. 

STONE-WORK* to Preserve, 

■“Give one coating of a saturated %p 1 u- 
tion of carbonate of potash, and anothei' 
coat oT muriate of lime (or chloride of 
calcium), 

3 T 0 VES, the Bright Bate of^ 
to Polish.—Clear from dirt, and 
then dip a piece of hat felt or clothe 
into a composition of soft soflp and 
emery; polish with fine glass paper* or 
rot ton stone. 

STRANQUE Y.^A frequent 
dJspositjon to make water, adended 
with sm«ning pain, heat, difficulty in. 
voiding it: and a great sensation ot ful¬ 
ness in the bladder. Give plentiful 
draughts of warm liquid, as e^»rley-, 
water* infusion of linaeed, or of gum 
arabic* with a little ultriB dhiolved la i|. 
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A the same tiine« apm/ warm fomenta- 
Hona to the lower pa the belly, and 
copiout emollient and opiate mjeclioos 
are to be admirtistered; as, gruel, half a 
pint, aweet oil, i oz., and laudanum, ra 
drops, I 

STRAWBERi&ES,—They 
have many valuable memcal properties. 
They are diaphoretic, diuretlG, diluent, 

great benefit to the 
lungs. Un fever, on account of their 
refrigerant properties, they ire very use¬ 
ful. Persons afflicted with gravel, 
scurvy, gout, and consumption, maybe 
greatly^benefited by them. They cure 
chilbLuns; the water is used in France 


tight, if possible: place at the bt^tora a 
stone, on the stone a Aac piece of iron 
red hot, or a pan of charcoal, on which 
scatter powdered brimstone; close the 
lid, and let the bonnets remain a night. 
There should be hooka in the box^ on 
which to hang the bonaets. * 
STRICTURE of the REC¬ 
TUM.—Jt often proceeds from cos- 
tiveness, and hardened foeces, which 
lacerate the ports in passing down the 
rectum; also by drastic purges, piles, 
&c. The rectum becomes partially or 
nearly closed by tumours or scirrhus* 
which renders evacuation very painful, 
except the fceces are in a very liquid 


as a wash for that purposcH 
STRAWBERRIES, to Pre¬ 
serve whole.—Take equal weights 
of the fruit and refined sitgar. lay the ■ 
former in a large di^h. and sprinkle half ' 
the sugar in fine powder over, give a ; 
gentle shake to the dish that the sugar I 
may touch the whole of the fruit ; neat 
day make a thin syrup with the remain^ 

_ der of the sugar, and instead of vvater 
' allow one pint of red cuira^'t juice to 
every pound of strawberries; in this 
simmer them until sufficiently jejlied, 
Choose the largest scarlets, or others 
when not dead ripe, 

STRAWBERRIES, to Pre¬ 
serve in Winc.—Put a quantity of 
the finest large strawberries into a goose- 
berty-bottle, and strew in three large 
spoonfuls of fine sugar; fill up with 
Madeira v^me or fine bberry, 

STRAWBERRY SHERBET. 
—Take [ Ib. of fine strawberries, and 
crush them in a mortar; add to them 
3 pints of water. Pour this into a basin 
with 3 small lemons sliced, and 2 tables 
spoonfuls of orange-flower water^ to 
remain 4 hours. Put lb, of loaf 
sugar into another basin; cover it with 
a cloth, through which pour the straw¬ 
berry juice to drain through 'gather up 
the cloth, and prtss out all^ihc juice. 
When the sugar is dissolved, strain 
again. Put it to be iced, or add a wine- 
glassbl of brandy. 

STRAW BONNETSt to 
Clean .^First brush them with soap 
and water; then with a SDlution of 
ojcalicjudd. 

Bleaching.—If they want blcach- 
tngf proceed thus; Get a deep boa air- 


state. 

Treatment.—Eat chiefly bread 
made of unsifted flour; and small doses, 
twice or thrice a day, of Turkey rhubarb 
and magnesia; this aperient has no 
injurious dfect; the same may be said 
of castor oil r they do not tend tO' con¬ 
stipation after promoting evacuation. 

The rectum may be dilated by the 
half of a small lailow candle, dipp^ in 
sweet oil; or by means of a txiugie, sold 
by chemists. They should be inserted 
from 10 to 20 minutes. Occasionally 
take an Injection of slippery dm bark 
and castor oil; retain it ns long as 
possible. 

Let the diet be mild, cooling, and 
easy of digestion ; and, if you value ease 
and comfort, avoid the use of all iotojd- 
eating drink—the great creators of 
piles, strictures, and diseases of the liver 
and Jieart. 

STURGEON, to Boil.—Water, 
a quarts; vinegar, 1 pint; a stick of 
horseradish; a little lemon -peel, salt, 
pepper, a bay leaf. In this boil the fish; 
when the flesh is ready to leave the 
bones, take ik up; melt lb. of butter; 
add an anchovy, some mace, a few 
shrimps, good mushroom ketchup, and 
lemon juice; when it boils, put in the 
dish; serve with the sauce; garnish 
with fried oysters, horseradish, and 
' lemon. 

STURGEON, to Broil. —Cut 
slices, mb beaten eggst>ver^them, and 
sprinkle them with crumbs^ of bread, 
parsley, pepper, and salt; wrap,' 
m white pa[^, and broil 
for sauce, butter, anchow, and soy.' 

STJJRGEON, to ^est 
^Cm slices, mb egg over tbeai, 
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^prinjEle With crumbs of bread, panley, 
pepper^ salt; fold tfaem in paper, and 
broil gendY* 

Sauce; butter^ anchovy, and soy, 
STURGEON, to Roast,—Put 
apiece of hotter, rolled in flour, into a 
stew-pan vtfith four dovqt, a birnch of 
sweet herbs, two onlofis, some pepper 
and salt, half a pint of water, And a 
glass of vinugar. Set it over the till 
hot; then let It become lukewarm, and 
st^ the fish in it an hour or two. 
Butter a paper well, tie it round, and 
roast it without letting the spit run 
through. Serve witli sorrel and an¬ 
chovy sauce. 

ST, VITUS'S DANCE.—ThU 


very ptaiu, Tf» 
vapour bath of bitter decoction is of,im- 
mense aetvice. Rub the body fajqucnip 
ly with the Sfirauidting LiMimenL 
When syrrtptorns of improvement are 
manifest, give Fefuviau bark in pert 
wine, adding rvater if too strong ; or 
give the hftsiprafive Wtne 
adding a oz, of the rod owde of iron. 
Give the aperients now and 
especially Iht Dyspeptk Pill^ pjge i6fl. 
The subcarbonate ol iron, a drachms* 
for a dose, is a most valuable remedy. 
It may be given in a little £yrup, beer, 
or porter. 

Dr, Reece says. "When the^symp¬ 
toms are abat^, cold bathing every 


is a convulsive disease, principally 
attacking children from ro to t6 years 
of age. It U indicated by a twitching 
and convulsive action of the muscles of 
the body, and by lameness or unsteadi¬ 
ness of one of the legs, which the patient 
draws after him bkc an idiot. Then it 


morning, if it does not alarm the mind, 
will prove of great advantage ; and with 
the use of the muriated tincture of steel, 
in the dcse of lo or 15 drops, in a glass 
of cold vaJerian and e.Ainoinilc tea, will 
probably complete the cure: if the 
patient have not sufficient resolution to 


affects the hand on the same side: so 
that if a glass of liquor be put into his 
hand to drinic, before he can get it to 
bis mouthy he uses a great mtmber of 
odd gestures, on account of the hand 
being drawn dlfierent ways by the con¬ 
vulsive action of the muscles, so that he 
cannot carry it in a straight line. The 
will of the patient seems often to yield 
to these convulsive motions as to a pro¬ 
pensity. After continuing some week:!, 
the intellectual operations of the bram 
are weakened. Females are most sub¬ 
ject to this disease. 

This disease arises from an increased 
irritability of the nervous system^ which 
is often ptnoduc^d by some derangement 
of the stomach, Inwels, and nerves; 
sometimes by worms, violent p,tssions, 
fright, or violent mental ,cmotions, ^fcc. 
in females, it probably arises from the 
same causes which produce hysterics, 
Treattnerit.—The irritation of the 
cerebral system (brain and nerves) bring 
generally sympLornatic of a disordered 
stale of the digestive organs, or kept up 
by irritation in the stomach or bowels, 
the cure must tie commenced by a pur¬ 
gative, Do not allow the bowds to be 
ctmsfipated. If the stomach is derang¬ 
ed; givt arip emetic* (See page 17a.} 
HhU will evacuate and cleanse the 
|tomach, giv it tone, and ben^t the 
m^voua system. Repeat, if necessary. 


go into the cold bath, cold water may 
bo applied every mornitig to the head. 

The diet should be regulated accord-' 
ing to the strength of the patient; if 
plcl^ric, a low diet should be observed, 
and wine and stimulants avoided; on 
the contrary, if tlie body be mucli de 
biiiiated, u nutriliotis diet should! Im 
employed ; but even in case, wine 
and Stimulants shoqld be allowed with 
great caution." 

STYE-—It Ls a small boil which 
projects from the eyelid, much inflamed, 
and very painful. Apply a poultice of 
linseed Tncah or bread and milk, and 
take at the same iimc an aperient. If 
the stye is npe, puncture it, and then 
apply sperm acetj oinimtni. 

SUCKING PIG, to Roast*— 
Get it when just killed : this is of great 
advantage. Let it be scalded* Put 
some sage, crumbs of bread, salt, and 
pepper, ii*.to the belly and sew it up. 
Observe to skewer tHe legs back, or the 
under part will not crisp. Lay it to a 
brisk lire till dry; then rub the pig with 
butter in cve^ part. Dredge flotir over 
it; sempe ou the flour with a blunt 
knife, mb it well with a. buttered cloth, 
and t^e off the head while at the Are. 
Theii take it up* cut it down tip bode 
and belly, lay it into the dish, and chop 
quickly the sage and bread very 
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and mix pllaty of fin^elted butter itid ihe two Jaws* Many now serve a^ck- 
a Iktle floor. Put t» sauce into the ing pig whole. Pour the gmvy into the 
dish after the pig ha#been split down sauce: and garnish with l^on or bread 
the back) and gflrnish with the ears aad Miioe euid cunanlL 



SUCKING PIG, Bated.—Pre¬ 
pare in the same way as for roasting* 
and mb it over with white egg, 

which has been slightly beaten. B^ie 
it well with butter. 

SUCCEDANEUM for Filling 
Decayed Teeth.-Tinfoil andquieh- 
iilvcr. .Melt together in a eonvenieal 
vessel, and take a small quantity, knead 
n m the palm of the handp, and apply it 
‘directly, 

SUDORIFICS.-Medicines 

causing much perspiration. ^ 

SUDORIFIC or Fever Drops, 
—Of expressed juioc of houscicek, i 
^plnt, stniinf^; loaf &ugar, 1 pound, 
^iiniuer for 30 minutes to form a synvp. 

Dose r—One tea-spocnfiil every a 
hours, hut not until proper evacua nts 
have been administered. This prepara- 
tion has ntiver been known to fail in 
relieving or curing fever, 

SUDORIFIC, or FEVER 
POWDER.—Crawley root* i oz : 
lobelia herb, }i 01. ; pleurisy it>ot, i 
or,; skunk cabbage, ^ oz. Powder* 
and mix them together. Dose, from a 
quarter to half »tea-spociiful every one 
hour and a half tiU perspiration is prO'* 
duced. It may be given in balm or 
common tea. 

In fevers, inflammations, mfluenza, 
and colds, this powder is invaluable. 
It subdues irritation* corrects the pulse* 
hnpro^ respiration, and promotes 
sound natural sleep. It is sure* if 
properly administer^, to arrest a fever. 
Keep it in a bottle* well corked. .See 
also page 331, 
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SUET DUMPLINO&,-ShTed 
1 Ib^f Euei; mix with lU lb. of flour, 


a eggs beaten separately* a little salt* 
and as little milk as will make it Make 
it intotwlLSmall balls. Boil aominates. 
^rhe fat gf loins or necks of mutton 
finely shred makes a more delicate 
dumpling than suet. 

SUET PUDDING. — Take 
six spoonfuls of flour, i lb. of suet* 
shred small, 4 eggs, a spoonful of 
beaten ginger, a swonful of salt, and a 
quart of nulk. Mix tbc c^gs and flour 
with a pint of milk v^ thi 3 c, and with 
the seasoning, mix in the rest of the 
lujlk with the sueL Boil two hours. 

SUGAR] to Clarify*—Put the 
whites of ^ two eggs in four pints of 
water; froth the water by whipping it 
with, a whisk; *put into a proper pan 
la or 14 lbs. of loai sugisT* broken in 
pieces; wet it, and moke it fall by add* 
mg two-thirds of the water in which 
the egg has been mixed; set it upon 
the hre; take care when it rises; 
throw in a little cold water* and take 
it olf, to let it fall and throw up the 
scum; m five or six minutes ptit it 
again on the Are, and continue to skim 
ii ^ it rises, throwing in a litde water 
siimeient to keep it from flying over; 
when it is very pure it will rise no 
more; take it off, and ^ss it through 
a vet bag or uapkia. ^e first degree 
is the short thread; for which It must 
again be put upon M fire; let it boil* 
till dipping the finger into it, and press¬ 
ing it against the thunb, whica on 
opening forms a thread and bfhaks, and' 
runs back into a drop upon the finger. 

SUGAR, to Clear a^ 

—Take a little gum arabic, and^nitllL 
iiLneLaas dissolved in hot yater; poor 
It when dissolved on your »wheBjr 
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is and it clear all the sedi¬ 

ment to ilie lop of the pan^ whicTi you 
must skim off as soon as it rises.—Loaf 
sugar may be cleared with tlte white of 
an egg, isinglass,, or gum ambic. A 
Utile or each will do. • 

SUGAl^t ^OILING,-When 

you boil loaf sugar, to about 3 lbs. add 
a tablespoonful of vinegar: it prevents 
H from going too hard and glassy while 
you are making it up, 

You may make birds, Slo., of alt 
kinds, out of a loaf sugar, when boiltd 
iiud ^uUed till white as 

Loaf sugar^ also, wlien boiled, by 
putting it very wcU. rolling it into long 
rolls and twisted aliUle. wdl make rock, 
which is commonly called snowy rock^ 
or snow. 

Sugar when boiled may be made mto 
small balls, called bull's eyes, 

Voo may twist, roll, and cut it into 
any shape you choose. 

A marble s^tono must be provjiled to 
your paste on, also to pour your 
sugar on when boiled.—In purchasing 
all your atttdes, be careful to have them 
gow and genuine. 

SUGAR CAKE.—Half a lb. of ^ 
biitltf, I lb, of flour, 3 egp. milk ] 
enough to form a dough. Beal the 
butter and sugar together, Wliisk ilie 
tggs light, and add theq^; then st’r in 
the milk and flour alternately, so as to 
form a dough. Cut in cakes, and bake 
in a moderate oven. 

SUGAR GINGERBREAD.— 
Butter, la ozs. ; sugar, finely powdered, 

S Ofs. ^ ground ginger, i tablespoonfuI, 
and A little einnamon and nutmeg; beat 
these up to a foam ; beat well 4 eggs, 
and mix them with the olher. Add a 
cupful of cream, a tablespoonful of 
sakratus, or bicarbonate of potdfs, 
dissolved in hot water. Stir in bne 
flour as long as it can worked, and 
knead thoroughly.. Roll into thin cakes.; 
bake in a qtiick oven, S« page 195. 

SUGAR LOAF, to Mate.— 
Take 6 lbs. of raw sugar, a little bul¬ 
lock's blood Mid water, boll it. and 
till it is clear, and till it comes to 
a c^dy round ^e edge& of the pan^ 
t^m Pjff’r it into a mould in the shape 
a^sugar loaf. Make strong lime 
water, a^ jjvheii the sugar is cold in 
Vhe mould, pour the water over It. 


SUGAR P^TE,—For i lb. of 
flour^ take a of stigar^ ss mftich 

butter, a litde satE, watfr, and ^ egg. 
This paste may serve for any second 
course dish. 

SUGAR rU'i^^FS^—Bcal up the 
whites of ten ^ggs, liU they rise to a 
high froth ; put them inlo a mortar, 
with as much double mfined 
will mafcj it thick: rub it wi'round^ 
the tnonar add a few caraw^ seeds, 
and take a sheet of wafer cake, and lay 
it on 0$ broad as a sLxpcnce, and Ingh. 
Put into a mod^ate oven for 13 minutes^ 
and they wiLli look white. 

SULPHUR OINTMENT* — 

Take of hog's lard prepared, four 
ounces; flour of sulphur, an ounce and 
a half; crude sal ammoniac, two 
drachms; vsAence of lernon, ten or 
twelve drops. Make them Snld an 
ointment. This ofniiricnt miibcd nfKiTi 
the parts aifecietl will generally cutu the 
ilch. It is both ihc safest and best ap¬ 
plication for that purpose, and when 
made in this way, has no di^agn^cable 

smell. 

SWEATING DRqPS*-Take 

of r^amphor, saffron, ipecacuanha, 
opium, Virginian snake root, of each, k 
ozL ; Jlollands gin, 1^ pint. Infuse a 
or 3 days. A wonderful!;^ efficacious • 
ctire for fever and ague, after suitable 
evacuants^ Dr. tk-ach snys, "I find 
this llie best medic]ne for fever and 
ague of any with wliich I am acquainted. 

In two eases this linclure removtd the 
paroxysms where other remedies failed ; 
one patient had been under +10x11060- 
paihic treatment for many months. 

SWEETMEAT PUDDING. 

—Cover the dish with a plain puff paste; 
then take candied orange, or lemon 
peel, and citron, of eAh t oz. ; slice 
them thin, and lay xhem all over the 
bottom of the dish. Beat up S yolks of 
eggs, ant^^a whites, and put to them *4 
lb. of sugar, and ^ Ib. of melted butterni 
Mix all well together ; put it on the 
sweetmeats, and bake it in a modente 
oven an hour. 

SWELLINGS. Poultice for— 
Takeof bariey-mfial, or oatmeal, 6 offi.; 
fresk leaves of hemlock, bntiaed, a oes, ; 
vinegar, a sufficient quantity; to¬ 
gether a few minutes* It Is Tfcry useful 
in reducing swelling of nearly evieiy Mnd 
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IjnjMcjLpoul^^^'wltf^lenty of oil 
Repciir WTore *coId until the' pain it 
abated. 


SWISS PUDBING—Butter 4 
hasiD. Ta3tc bread cnimbs^ add a 
little sugar: ihto dissolve r oz. orf 
butter I chop a few apples fiuen and 
rrtlK^d|akti lialf an hour, 

ST1-!L,ABUBp‘—P ut a pint and a 
half of pon or while wine it^to a bowl, 
niiimeg gmicd, and a good deal of 
^ugFir, tlien milk lino ii near two qiiarl$ 
of milk, irothiti up, If l!ie wine be not 
rather l,Tiiirp, n will rL-quire inure fci the 
quanlity of mtlk, — In Dcvonsihire, 
douted cream is put on the top^ and 
pounded cjiinamon and sugar. 

SYLLABUBS, Durablc.^Mii 

a Qu^l of thick raw cream^ one pound 
of reAnod sugar, a pint and a half of 
hue raisin wine in a deep pan; put to it 
the gratcrl ped and the juice of three 
lemotij^ Brat, or whisk it one way half 
M hour; then put it on a sieve with a 
oit of t^n muslin laid smoo.h in die 
shallow end till neia day. Ehit tt in 
glasses. It will keep good* in a v>ol 
place* ten days. 

SYRUP, Simple. “ KeAned 
•sugar* 15 paits ^ water, B parts. Dis* 
solve by a gentle heat* Bod a IHtk fo 
form m syrup, bimpic syrup should 
have neither na^'our nor ooTotir* Syrup 
is easily darified by boating to a &oth 
the white of an egg, with 3 or 4 of 
W'atcr, mixing it with the^qirup, and 
boiling the mixture for a few seconds, 
until the albumen coagulates and forms 
a &cum, which may easily takea off, 
or separated by filtration, 


TAPIOCA 'JELLY* - Wash 
welhwo large spoonfuls of large tapiocL:; 
soak It in li pint of water for lour hours; 
stew it gently in the s^me wate# till it is 
clear. Let it cool, and use it either 
with or without a little new tnilk. 

TARIOCA PUDDINQ,-Puf 
K lb* of tapioca into a sauc^n of cold 
water; when it boils, strain it to a pint 
of new milk; boil till it soaks up all the 
milk, put It out to cool Brat tht> 
yolks olTour eggs, and the whites of 
^wo, t^table^spoonfal of brandy, sugar, 
nutm^, azid 4 bu* of butter, Mix all 


together L put la puff paste round the' 
dish, and s^nd it to the ovqp. It it 
very good boded with ro^d butter, 
wine and sugar. > ^ / 

TAR.~lt.is benehcial in brou* 
ebius and other affectidhs'd^ the 
T^r waler is m^de by digesfbg a ots* 
of ktr in thr'ue pinls of wiLter far four 
dfiySu. It h good for hoarseness; It 
clears the Jungs, and facilitates public^ 
speaking. 

TARTAR, to remove from the 
Teeth.—Brush ibc teeth often up 
and down, not horiiontnlly, with soap* 
then wilii salt. Eating fruit and oat¬ 
cake, cleanses the teeth greatly, In 
using the tooth brush the friction ought 
never to Cause the gums ta bleed. 

TARTS, Paste for. Page 396 . 

TART, Almond.—Bleach some 
almonds* bent them fine in a mortar, 
with a little sherry and sugar in^e 
proportion of 1 lb. to 1 Ib. of almonds; 
add gmted bread, nutmeg, cream* and 
the juice of spinach for a colouring. 
Bake It gently, and thicken it with can¬ 
died orange or citron. 

TART, Apple.-Frepa« pufi 

poiic, and put in apple preserves, or 
apple jelly; add lemon-peel without 
pith. 

Tart, Orange*—Line i tart 
pan with iJihi puff pasta; put into it 
orange marmniRdu made with npple 
jelly ; lay bars of pa^tc, and bake in a 
moderate oven. 


TARTS, Transparent.-^Take^ i 
1b. of Hour, beat an egg till thin, then, 
melt lb. of clarified fresh butter to 
mix with the egg, and when cool, pour 
tile whole into^lhe Hour, and form the 
paste. Roll it ihift, make up the.^rts, 
put tn the oven, wet them over'lrith a 
IjttJe water, and grate on sugar. 

TARTLETS.—Sheet the tartlet * 
pc^ns with puff paste; put any kind of 
S.weetmeat; cross bar, and put them 
into the oven to bake; when done, put 
them on paper to sQ&k tb* buttcf from 
the paste* • ' 

TEA and COFFEE, SUb^ 
lute for.—Take « entail 
agrimony, one handful, of hlaqk^ ^ 
leaves, and a few rasptnTy iiAd . 
a small' quantity of balm 
according to taste; put ,it 




TEA 


386 


TZS 


that will hold three pints, the^ potiT on 
boJIirig hot water, infuse five mintites, 
then sweety. For a change you may 
use Areas la thesarneway as agnmemy^ 

TEA CAKES.—Take 3 lbs. of 
flour,,5 o;ej* of Vugar, 6 o«, of butter* 
rubbM into the flour, *diid a lea^cupful 
of new balm ; set th(^ to rise with iriillc 
and water; then mix them, to stand 
half ain hour: make them up, roll them 
thiUj and Jay them on tins to rise; liake 
them a fine brown in a hot even ; when 
they are baked> rub a little butter over 
them^ 

TEA CAKES.—Rub fine 4 ozs. 
of butter into B oe$^ of fiour; mix B ozs. 
of cormnts* and six of fine sugar, two 
yolks and one white of egg, and a 
spoonful of brandy ; rob what size you 
like; beat the other white of egg, and 
wash over them. Dust sugar upon them, 
if you like, 

TEA CAKES* Small.—Put a 
Sf lb. of butter into j lb. of flour i mix 

lb. of Sifted loaf sugar, and wet it 
with water; when made up divide into 
two equal parts ; put 1 ost. of caraway 
ieed« to one piece, to have two sons. 
Rub the paste out very ttm, and cm it 
cut with a small round cutter ; butter a 
baking sheet, and dui^t it witli flour; lay 
the cakes on, and bake in a slow oven 
till of a light brown. 

TE AL.-^Tbis delicate bird should 
be dressed with the utmost care. They 
should be served up with gravy in them, 
and put to a quick fire or oven. A few 
minutes will be sufficienL Serve wiUi a 
rich gravy* or sbalot sauce, 

TEETH* Decayed to fill.-If it 
has a cavity, steep a little gutia jwcha 
in boiling water; then place sufificient in 


wM 


morsel is to be *ftened over the flame 
of a spirit bmp, ^Mroduced whi^ warm 
into the cavity of tne twth, and^apted 
properly. The mass I^ccotnes hard, and 
after several mouths exhibits no dcoom> 
position. * *' 

TEETH,^ Loose, to Fasten.-^ 
Dissolve oz. cjf mynh in half a pint 
of port wjjie, and a ozs. 
almandsf. Mir, and wash thf imjiuh 
every morting.—Chew a Kith catediu* 
df’kitio, or alum occasionally, 

TEETH, Opiate for*“Honey, i 
pound; laudanum. 8 ounces; oil of 
aiinonds, i ounce ; essence of bclgnmot, 
a dtacbms; unciure of peliioty, 4 
ounces.. Mix well and strain. Apply 
with a piece of cotton or UnL 

TENCH, to Fry.—Scald, gut, 
and well wash. Dry them, and lay fhem 
separately on a boardr before the fire, 
after dusting some flour over them. 
Fry them wiih fresh dripping to a fine 
cofoiir. Serve with crimp parsley, and 
plain butter. Tenth may ireohed 

ihc mint as Trout, which Ses. '' 

TESTICLES, Cancer in.—The 
same treatment as in Cancer, which Mie. 

TESTICLE Inflammattpn 
of,—The part is much pained atsd 
swollen, the pain extending along ibe^ 
s^icrmatic cord; there are symptomatic' 
paihs in the loins, &c. 

Adopt a recumbent posture. Suspend 
the part by means of n bag truss. 
Foment with refrigerants, washes, and 
apply poultices* and the stramonium 
ointment, or dntmcnE made of burnt 
sponge, which is made by burning 
sponge in a closed vessel; powder it, 
mix with lard, and apply it. PotilLiccs 
of bread and milk, softened with oil 


the cavity, press it down well, till It is 
level with the other twth. Cool h by 
holding cold w&ter a few minutes on the 
tame side, and U will harden. 

Wipe the cavity as dry as pos* 
Bible previous to the insertion. 

The fluid mastic cement of the shop 
will fill a cavi|y, anfi it allays the tooth- 
ache iniitiediatety.-^^ee Tetth^ hoUm. 

JPEETH; Hollow, to fill.^Sce 
piitc^rTteum. —Or* take a drachm of 
„^gutOi peneba, softened by hot water, 
wdtkea un with i]|atediu powder and 
* taimiD acid* of eocl) half a 'draclim, and 
irtth a drop of esMplial oil For use. a 


may be applied when the patient ia in 
bed. The discutient ointTnent appKed 
will be of great use. The stramoaium 
poultice U highly recommended* 

The fdod must be light, and the ddnk 
diluting. Wine, spirits, and beer must 
be avoided, Aperienta should be oocst’ 
sionally given* and the general health 
establish^. '" 

ThQmpsan'B HOT l^kOj^S.- 

Gum myrrh* a ozs.; cayepne pepper, 
drachm; spirit of wine, t: f^t 

in a bottle, and shake sever^timea a 
day for a week. Take from a teaspoon* 
ful in A little warm lea. These drops 
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T^ove pain, and p^vent itioTtiGcation* I 
inter^llv and txuAaUy. It is a Une 
rctncdy fcf thcnniansm, It will relieve 
tlvc headache by taking a bathing 
the head with it and snuftirg it up the 
tiose. It is good for^jrubes, sptains, 
'swollen joints* and old ^rcs, 

THRUSH.—An affecdon pecu* 
lia^i'^l^ung children* diirinsthe period 
ofiecihing^ It is an affection of die 
nntcous membrane of the* mouths ]t 
appears in small while ulcers upon the 
tongue* gums, and aroimd the moullu 
HdaLmiM it may Oitend to the whole 
of theaUmcntary L:anah from the month 
do^vQ to the 'anus, attended with flatu¬ 
lency, purgings, &Ch In this severe 
form it often terminates fatally. Some¬ 
times the inside of the mouth becomes 
so aw and sore, a? to make it painful 
to Take tiouTishmeiiL ^ Elderly people* 
and persons with debilitaied constitu¬ 
tions, are Liable to this complaint. 

Attention should be paid to the state 
of the general system, especially to the 
stomach and bowels. An emetic Is 
often of great service. Give also a 
gentle aperient. Small doses oftnag- 
nesia, and the use of Itmc water will be 
of great service in removing the acid 
from the ^pomacb and bowels* Ibe 
/^^tutraliiirtg Afix^urt diluted may be 
given till the bowels are acted u|x>n. 
Make a decoction of sage ond hyssop, 
add a httlc borjut, and wash the affieetM 
parts with it. Let it be sweetened. A 
solution of burnt alum has been recom¬ 
mended : or apply it pulverised* 

THUNDER STORMS.— 
During thbse storms, avoid trees, and 
elevated objects of every kind, K.the 
flash is initandy follow^ hy thunder* 
it indicates that the electric fluid is ^-cry^ 
near, and then a recumbent position* is 
bcsi.-“—Avoid rivers and ]^nds, be¬ 
cause water Is a conductor* ai|d persons 
in boats are very likely to be struck by 
the lightning.^——Avoid the chimney, 
for the iron about the grate, the sool, 
and tilt rarified air arc all conductors, 
*—Do Odf 'sU nw an open window, 
because a draught of humid air Is,a 
good conductor* la bed we are ooHn- 
pararivily safe, for the fcatheh and 
hfojtketa are eonducton, and we 
are, ^ a grnt extout* insuJat^ in atich 
situations. 


. • - - - -j 

------1- 

TIC DOLOURSUX*-Take 1 

a pint of rose-water, add 3 leaspooofttli 
of white vinegar* to fomi a lotion* 
Apply It to the pan affecthd 4 or 5 times 
a day. It requires fro^ and lotion 
each application: this wul in a or 3 
days gradually take away the pain. 
Quiniue, either in pills or as a draught* 
is also efficacious in removing these 

pq 3 :ins,- QuifLin^ Draught ,—Snlphata 

of quinine, s. grains; diluted sulphuric 
acid, 3 drops; spirit of nutmegs* 1 
drachm; distilled water, to drachms. 
Mix* A wine-glassful to be taken daily 
at mid-day* 

Cleause the stomach and bowels by 
an emetic and an aperient. Give the 

BiturSf to which odd 
a little of the subcarbonate of iron. If 
constipated* take the Dyiptptie PilL 
Cold Water cloths applied form no 
mean remedy: also the SheumatU 
Liquid, which see. 

If the pain Is very severe, apply the 
Stimulating Littiment^ and afterwards 
a poultice made of hops, powdered 
valerian, and a little,tincture of cayenne, 
I liave found extract of henbane, in the 
dose of 3 grains, formed- into a pill* 
gtven three times a day, to aifcurd great 
relief. 

Where there is much irritation df the 
nerves of the face, particular attention 
mu£t be paid to the state of the diges¬ 
tive organs ; for nothing tends mora ta 
keep up nervous irritability than 
Horn, See Pag* fli?- extract of 

belladonna is a good preventive takeu 
previous to the attack. Take ons 
grain. Repeat, if necessary. Chloro- 
lorm h now used for Tic, It should be 
advised by a skilful chemist* 

Or, pour a pint cf boiling water on 1' 
ct. of valerian root, and Of* of cassia, 
infuse 34 hours. Take a wlnef-glassful 
three times a day, between meals, wiih 
a tea-spoonful of powdered Peruvian 
bark in each gloss. Take no tea, coffee* 
ale, porter* or acids, bdt a hfijht, npur^ 
ishing diet; and keep the bnwda 
laf with a. little,Turkey ntub^h, 

TIN COVERS, to Clekn.- 

Mix the Euttt whiting w ith the 
"drop of sweet oil; rub wdllDfiMm 
clean; tto dust Bcme dry 
and rub bright with dfv a 

TINCTUbE cf 
See p«£e Take 4 wb. of 
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plant, waterand spirits ofwine^ of each, 1 
1 pint; sulphuric ether^ 1 oz. ; Spirits 
of nhfjc etheft % a pint, Mamate in 
A dark place one or two wi**iLi. Strain. 
Tlfgin with on* or two drops at a ilm*. 

It is eJ^cclll:^nt for Asthma, atid Asthmatic 
or spasmodic cough. "■It is good in 
hooping cough, chronic bronchitis, 
croup, 

TINNING.—Plates or vessels of 
brass or copper,, boiled with a solution 
of stnnnate of potassa tnl'xcd with turn¬ 
ings of tin, become, in the course of a 
few minutes, ctvsered with a firmly 
attach^ layer of pure tin. A simitar 
effect is produced by boiling the articles ' 
With tm filings and caustic alkali, or > 
cream of tartar* In the above wavj 1 
chejmeai vesscU made of copper or 
brass may bo easily and perfectly 
tinned. 

Tinning Process.—The articles 
to be tinned are fir^t-covered wUh diluted 
snlphuric acid, and when quUc cleaned 
in worm water, arc dipped in a solution 
of muriatic acid, copper, and zinc, and 
then plunged into a tin bath, to which 
a small quantity of zinc has been added* 
When the tinning U fini&hed, the articles 
aic taken out and jslunged intj boiling 
wdter* The operation is cqmpleievi by 
placing them in a very warm sand ba+h. 
'This process softens iron. 

TINNING COPPER* —First 
clean the copper with band^ilonc ; then 
heat and mb it over with sabamrtioniac* 
The tin, muted with powdured reain, is 
then placed on the copper, which js 
made so hot as to melt the tin, and to 
allow of its being sprt'ad over the sur¬ 
face, with a bn of tow'. 

TOAST AND CHEESE* — 
Cut a slice of bread half an inch thick ; 
too^t it slightly on both sides, so as just 
to brown it. Cuta sliceof good Cheshire 
cheese an inch tliick ^ place upon the 
toasted bread in a ebee^ie toaster to 
toast Season with salt, pepper, and 
mustardH—-Or, the cheese may be 
mixed with butter.'yoik of egg. veil 
mixed, bihwned in a Dutch oven spread 
u|^ toast. 

and WATER.-Take 
M thin slice of bread, and tonst it on 
/mih sides, until it is browned all over, 
n£vi burnt; put it into a jug, and pour 
water over it from the tea kettle. Let 


the water be in a 


state. Cover 


the jug find let it cdvl, - 

TOBACCO, British Herls* — 
This is made of coltsfoot and plantain 
leaves, with a snial^'T portion of sage, 
thyme, cycbrigtil, rosemary, wood be¬ 
ta ny, and yanro^v. 

TOFFV* -'Jdutter, aj ozs. * sugar, 

I lb:; melt and stir over the fiw^ll it 
Comes to ^thti crackled degree, . 
addition of a little lemon juice greatly 
improves, it. Some add ginger* A nice 
toffy may be made Jis alxtve, not boiled 
&Q much, by tlm addition of well viraiii* 
cd jelly, as ajjricott currant, rasj^rry, 
straw ticrry, &C. 

Evenon Toffy requites more but¬ 
ter, yome mix with the alcove Toffy 
blanched Almonds. Soc page tJS* 

TOFFY*—To 1 lb. of raw suear 
add a 02E. of biillcr. When boiled'to 
the crackled degree, grain Jt, nnd pour 
it out in square tirty, either oiled or 
buttered. 

TOLU lozenges. — Thfy 
arf^ood/or Powdered .sugar, 

5 015 *; cream ot tartar, A oz* ; tincture 
of bq^sam of tolu, dr* Mix well, and 
form into lozenges with 10 drops of 
laudanum, and a solution of gum 
arable. 

TOMATO SAUCE'VTake 
tomatoes, very red and ripe; take off 
the Stalks, lake out the seeds, atid press 
out the water. l*ut the exprtsMid toma¬ 
toes into a stewpan with if oz. of bulUT^ 
a bay leaf, and a little thyme ; put it up^ 
on a moderate fire ; stir it into a pulji; 
p(ut into it a good cullis, or the top of 
broth, which will be better. Rub it 
through a ^ievc, and put it into a 
stcwpnh with s spoonful5 of cullis : put 
in a little salt and cayenne, 

TOMATO SAUCE.—Proceed 
as above with the seeds and water* Put 
them into a stewp^nj with salt and cay¬ 
enne, auH $ labt^-siioonfuls of 
gravy, fiet them on a slaw stove for an 
hour, or UH properly melted* Strain, 
and add a tittle good stocky and^^immer 
a few minutes* 

TOMATOES, Stewed —Pour 
boiling water over la peeled tomatoes; 
cut them into a stcw-p&n, Wl^h bread 
ciumbs* salt, pe^er^ butter, aud a 
cooked onion- Simmer long* tAdd 
eggs bcfofb done* 
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tbnc^e bt a steep in water all 

nigK Boil it 3 hdfrs. If you prefer it 
hot^ stick it with doves, Oear off the 
scum, and add savoury h:crbs whea it 
has boiled s hours f buc this-is optionaL 
Rub it <^cr with the yolk of an egg; 
strew o^ U bread dhimbs; T^oste It 
with^tter^ set it before the fire till it 
slight brown. When foti dt^h it 
up. pour a little brown jfravy. or port 
wine sauce mlied tbtf same way as for 
venison. Lay slices of currant jelly 
round it 

T^NGUEfto Eat Cold.—Sea¬ 
son with common salt and saltpetre, 
brown sugar, a little bay-salt, pepper, 
cloves, mace, and allspice, in fine pow¬ 
der. for a fortnightthen take away the 
pickle, put the tongue into a small pan, 
arA Uty some butter on it; cover it with 
brown crust, and bake slowly till so ten¬ 
der that a straw would go through it. 

The thin part Of tongues, when hung 
up to dry, cats like hung beef, and 
also makes a hnc additior to *hc davour 
of omelets. 

TONGUE, to Pickle for Soil¬ 
ing.—Cut off the root, but leave a 
little of the kernel and fat. Sprinkle 
some salt^and let it drain from the 
slime till tie*l day : then for each tongue 
mU a large spoonful of commau salt, 
the same of coarse sugar, and about 
as much of saUptetre ; rub it well in, and 
do so every day, In a week add another 
heaped spoonful of salt. If nibbed 
every day, a tongue will be ready in ^ 
fortnight; but if only turned in the 
pickle dailyt it will keep 4 or 5 weeks 
widiQut being too salt. 

When it is to be dressed, boU it till 
ejLtremely tender; allow 5 hours ; and 
if done sooner, at is easily kept hot 
The longer kept after drying the beaer 
it will be ; If liard. It may reruire soak* 
ing 3 or 4 hours- • 

TONGUE, to PickJ«.—Ocaa as, 
above; for a tongues allow an ounce of 
EfllipA^e, and i 01. of salts of prunella; 
rub them well. In a days, nfier well 
rubbing, cover them with common salt, 
turn th^ every day for 3 wrecks, then 
dry (h#n, and rub over U^m bran, and 
^mokc them* In ro days they will be 
fit A cab Keep in a cool dry place; 


TONOUB, to tbe 

tongue with i ot, of saltpetre, and 4 oxs^ 
of brown sugar; let It lie s days; then 
boll it till it is quite tender. Take off 
the skin' and side bits; then cut die 
tongue in very thintslicc^ and beat It 
well, with 1 Ibt of butter, mnee, pepper, 
and salt to taste. Then pot, and |^ur 
over it clarified butter. 

TONGUES, to Salt. —Scrape 
tbe tongue, and dry clean with a doth; 
salt wit!) common salt; and ^ or. of salt¬ 
petre to every tongue; lay them in a 
deep pot, and turn them every day for 9 
days, them let them 

lie 6 days longer. Take up; dry, flour 
them, and har^ up. 

TONGUE, to Stew.-^Salt a 
tongue with saltpetre and common salt 
for a week, turning it every day. Boil 
it tender enough to ped; when done, 
stew it in a moderately strong gravy; 
season with soy, mushroom ketchup, 
cayenne, pounded cloves, and salt if 
necessary. 

Serve with truflles, morels, and mush¬ 
rooms. In both this receipt and (he 
lost, the roots must be taken off the 
longue before salting, but some fat left. 

TONICS.— Medicines strength- 
eriing the system in general. 

TONIC BITTERS.—Sec page 
6$, '(lie following herbs are far tonic 
bitters. They may be im/tijed or d€c<Kt- 
They increase the tone or con¬ 
tractility of all the muscular fibre, and 
thereby strengthen the whole body- 
They drive away fever, increase tbe ap¬ 
petite, expel worms, fie.— WhiH Poplar 
Bcrk^ Gitidtn -Sm/, Gum Myrrhs Tansy^ 
Dandglioa Paatt 'Balimmy, /Tn/f, Crn- 
/awry, 0enii4n^ Bar^i*yy 

Bari, Columia, i/nicorn Wsrm-^ 

wood. Quassia, Cam&mile 

TONIC PI LL.^EitTact of gen¬ 
tian, a scruples; sulphate of iron, 16 
grains \ sulphate of quinine, to groins- 
Mix, and form iqto pilli. Take 1 pill 
'3 limes a day. 

. TONIC TjNCTyKE. —Feni- 
Tian bark, hmified, oz. ; oronge ptel* 
bruised, 1 02, ; brandy, or proof spirit, 
I pint, Iitfuse to days; 
bottle every day* Pour off theT'TiqBt^ 
iind strain. Take ot tea-^oonful in a 
wluc-glassful of wttifif twice a day, wh^ 
you fed loDguid* « 
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TOOTHACHE REMEDIES. 
—‘Tbe following are good :— 

1. Oil of doves, ^ dr.; laudanumi 
3 drs. ; powde[ied alum, i c^. ; spiritsol 
nitrCi 2 drs, ; chloroform, }C dr* Mix* 
Apply wi[Ii lint* <. 

3. A mixture of s pnVs of the liquid 
ammonia of corrmerce, with i of iomc 
simple tincture, (tincture of Ifeniamm. 
&c.) is a gotxJ remedy for toothache, 
‘A piece of lint dropiXid utio this mixture 
and introduced into the carious tooth, 
when the nerve is immediately cauterised 



spirit of wine* Ait 6 drops of chloro¬ 
form* Apply to tlL|Bfrec{ed tooth and 
gums* Apply to tO’*! face at theVame 
trnic a flannel bag of hops and camomtk 
flowers saiiirated with bot vinegur^ emd 
30 drops of JaiTdFriuf*!* 

10* Warm water and salt kept in the 
mouth for tomeCtime, and renewed is a 
good remedy* 

TOOTilACHE, to Prev«ft?^- 

Wash the mouth with cold water every 
mornings and rince ibcm after every 
me;iL^-Or, rub the teeth often with 


and the pain stopped* 

3* Saturate a little cotton wool with 
oil of cloves, and put it to thft tooth*^— 
The oil of cloves might he kept re.-idy m 
a bottle* It would be more efl'icacLous 
if mixed with camphor, and a or ^ drops 
of chloroforin.^—Or creosote, one part; 
s3>rnL5 of wine, 10 parts; mix, and 
apply* 

4. Sometimes diluted ammonia re¬ 
lieves the toothache. Also a mixture of 
camphor, laudanum^ oil of doves, and 
chloroform. Mix well.—Or keep in the 
mouth Avarm water and salt, with one- 
fourth of laudanum, 

5* Take of alum, in powder, £ drs, ; 
spirits of anire, 7 drs. Mix, and apply 
it 10 the teeth. 


6* Take 3 spoonfuls of brandy, add¬ 
ing to It 1 dr, of camphor, with 30 or 40 
, drops of laudanum* Drop a little on 
some lint* Apply it to the afl'ceted 
tooth and gum* A Utile tincture of 
cayenne would be an improves cut. 

7, Be electrified through the teeth. 
——Or ttpply to the aching tooth an 
aTtiflcial magnet,-—Orlay roa'iied par¬ 
ings of turnips, as hot as may be, be¬ 
hind the ear.—--Orl^y a clove of garlic 

on the tooth.-Or keep the feet in 

worm water, and mb them well with 
bran Just before bed time. 

a, Alum reduced to an impalpable 
powder, 3 drs, ; nitrous spirit of ether, 
I scruple ; mix ; and apply to the tooth. 
—.—Or, takp of compound tincture of 
Benjamin, and ^tlcji's solution cf opi¬ 
um, of each, i flr, Mix, A little drop¬ 
ped on cotton, and applied to the'hol¬ 
lo^ tnd the gum of a decayed tooth, 
effectual relief, 

^ 9 , Take of tinctu<e of cayenne, oil of 
o&:>vcs, and oU of summer savory, equal 
par.&; put Uito 3 'toble-spoonfub of 


tolj*tcco ashes, 

TOOTHACHE. — The 

says toothache can be cured by one 
(jr,ichin of oollochon added to two 
drachms of Calvert's carl>olic acid A 
gelatinous mass is precipitated, a small 
portion of which, insertt'd in tU j cavity 
of an aching tooth, Inyarip.oly gi'-te 
immediate relief* 

TOOTH POWDT*RS* — The 
following are recommeT.dcd 

I* Take 5 ^ oz, n poiMdcred gum 
myrrh, i oz,* of powdered bark, 3 
drachms of cream of tartar, x drachm 
of bole ammoniac* mix in a mortar, A 
constant use of this powder will criusc 
the teeth to obtain a l^utiftd whiienesj, 
and preserve them from decaying, and 
prevent the toothache* ' 

а. Peruvian bark, charcoal, armenlan 
bole, of each, oz- ! powdered cinna¬ 
mon, and bicarbonate of soda* of each* 

oi.; oil of dnnamon* 4 drops. Mix, 

3* One, to Cure a Bad Breath. 
—Cream of tartar and chalk, each }i 
oz. : myrrh, pcvi/dered charcoal* a 
drachms; powdered orris root, 34 a 
drachm; powdered Peruvian l»trk, 2 
drachms, Mix well together*—Rub¬ 
bing the gums with salt occasionsly 
destroys the animalculir which probably 
cause decay and aching of the teeth* 

4* Pounded charcoal very fine, a 
Ois, : Perivmn bark,, i Oi. : camphor, 
M oz* * 

5. Prepared chalk, orris root* and 
charcoal, pjowdered, equal parts* c 

б. Coflfee newly ground fine* mixed 
with ctiarcoal, is a first rate powder* 
Scent os you hke* , 

7, Powdered cuttle-fish* 6 ozs!^ pciw- 
dtred charcoal 3 ozs, ; burnt ahim^ i 
os. i powdered myrrh, i oc. Mix* '** 
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* TOOtH TINi,',TURE.—Mix 6 

fibnces of tincnire bark with 

half Bi ounce of s£#!u]imopiac. Shake 
them well a few m mutes, evciy tme. 
before the tincture is u^cd, The method 
of usipg it is, to tabe spoonful nod 
hold it ne^T the teeth; tlien, with a 
finger dipped in, rubbir^ the gums and 
tectlw which arc afterward to he w-asiied 
water Thii tjpeture not 
only cures the toothache, but preserves 
both the teeth and giim^ and makes 
them adhere to each other. 

TOOTH WASHES.—Tincture 
of m^h* diluted with water, and citn* 

pborated spirits.^-Or, a solution of 

borax and camphorat^ spint com* 
bined. 

TRACING PApER.-^Use 
Canada balsam dissolved in spirits of 
wine, and a little tnrpendne. App'y 
with a soft brush, or sponge, and hang 
up to dry. The best tissue paper 
should be used. 

TREACLE BEER^—Take 4 
lbs, of treacle, a ots. of hops, aad J4 
01. of ginger bruised. upon the 

same 4 galluns of boiling water. Fer* 
ment with a small cupful of yeasty 

TREACLE PARKIN.-Oat¬ 
meal, 4 Llis. ; fiouTt 1 lb.; butter^ i Ib. ; 
treacle, 4jl^. ; sugai, 1 lb. ; ginger, 
OE. ; sweet pepper, i oe. t caraway 
seeds, 1 oz.; carbonate of soda, 3 tea* 
spoonfuls. Add half a cupful of cream, 
which with the treacle, sugar, and 
butter^ must be well rubbed into the 
meal and Hour. Warm llie treficLc and 
sugar in the oven, and mix wdL— 
Parkin, page 293. 

TREACLE POSSET.-M a 
small hasitifut of milk, and put in 
treacle enough to curdle it. Drink it 
on retiring to bed. It generally cures a 
«vere cold by prodndng profin^e per- 
spimtioiip^and dispelling the fever of the 
patient 

TREACLE PUDMNG.- 

Make the ^te as for other boiled pud* 
dings, adding tireatle, and small raisins, 
(or without) according to taste. Boil 
ib cloth three hours. Serve with 
sweetened melted butter. 

TREES AND RLANTSp 
Longevity of.— It is quite difHcult 
to obtain rdiable facts from obscrvuUou 
Ln*iiegard to the age of trees, because 


I 

I some species live hundreds aisl tho^* 
sands of years, stud roust therefore be 
watched by many generations of men la 
order to ascertain their exact age. It Is 
therefore custom ary to count rings 
that arc farmed in tip growCli of trees 
that attain lo great age. * 

On this sul^ect Mufehnd writes os 
follows; 

Plants may all, however^ be reduced, 
according to their duration of life, hi to 
three prim:! pal classes : annual, or pro* 
perly only semi-annual, which grow up 
m sj^rjng and die in autumn ; biennial, 
which die at the end of the second year! 
and^ lastly, perennial, the duration of 
which extends from four to a thousand 
years. 

All plants of a soft, watery constitu¬ 
tion, and which have hne, tender orgaits, 
have a short life, and last only one or 
at most two years. Those alone which 
have stronger organs and tpngher juices 
exist longer^ but w^ood is absolutely 
necessary in order to aitaln to Ibc high¬ 
est degree of vegetable existence, 

"Even among those which live only 
one or two yaars, a remarkable diffg* 
cnce may be observed. Those which 
are of a cold, insipid tiatune, and desti¬ 
tute of smell, live, under like circum¬ 
stances, not so long as the strong* 
soented baliiamic plants, which contain 
more essenUoL uil and spirits. 

" Lettucet wheatf oats, dartey, andaii 
kinds of eont live uq mere than a year; 
but, on the other hand, thyme, mint, 
liyssiop. balm, wormwood, marjoram, 
snge, ifcc., can live 1^0 years, and oven 
longer* Skrtihs and small trees ean live 
srrty yearst and *ome oven twice that 
niunljer, 

" The vine attains to siseiy or a Ahm-' 
dred years, and continues fruitful at the 
greatest age. ThU is the caseaiso with 
rosemary. The acanthus .and Ivy, howv 
ever, can exceed the age of a hundred. 
Among Tnany such, for exainpfe, as tha 
dilfereut kin^ of rubvs (common bram¬ 
ble, blackberry, mspberryk it is difficult 
to determine tbe^nge, os ^be branches 
creep along the grounded alwAj^ Conn 
n«w plants, ^ that it U alfhost im p«- 
sibie to distinguish the new fr^^be 
old; and by these racans^h^ 
their existence^ as It were, peraSiwL 
Those wbidh attain to highest^ 
are the greatest, strongest, and ha 
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trees - *auc!i as the oak* the Ilmc-Uecp 
the beechp the chestnut, the elm, the 
palm-tree, thccedoTt tbeolive^ the isalm, 
f the mulberry-tree, and the baobab. 
We may with certainty aJUtni that some 
of the cedar^Df Li'biinou, ihc ctilcljralcd 
chestnut tree, d/ orx'ci/^i. in Sicity* 
and several of tlie sacred oaks under 
which the anuent CJiTruaTis performed 
their religious cereinoiiiosj may have 
attained to the age uf thotisaiid 

years and more* I’hese are the most 
venerable, the only now existing testi- 
monies of the ancient world, and rnsj^re 
us with rKvrrence and awe when the 
rustling iMnd plays through theit silvery 
locks^ which once served to overshadc I 
the Dmids and our wild anccblors ] 
clothed in their bear’skins.'" 

Grindon remarks on the longevity of 
trees: 

'' How vast arc the periods of life 
allotted to the longjtval trees may be 
judged from the following list of ages 
known to have been readied by pain- 
anchs of the respective hinds : 


^Cercis..* 

km* 

300 years. 

Elm *.. 

i B-B ■ 

335 

■, 

Ivy 

1 

45 fl 

*, 

Maple 

■ fia 

516 

1, 

Larch... 

*** vr> 

576 

f 4 

Orange 

V % P ^ 

630 


Cypress 

* a ri Baa 

8ck> 

ft 

Olive *** 

a a ip B a a 

3 oo 


Walnut 

B a a a. a a 

900 

n 

Oriental Plane 
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assigned to the Taxwiftint and the 
Adanscaia, and Vm Maritus describes 
locust-trees in the South Anieric<-ui 
forests which be believes to have begnn 
tlieir fuasi immorL'ility in the days of 
Homer* Whether or no, it may safely 
be asserted that the world, possesses ut 

* There arr eiue-treu in the Bupposed 
gi^rilen of CethbeTTLare wJuch have been 
04 yean; hut these are pro- 
balTt r^rflwflcsceinJpnti nf ilioi-v fcii^urric^l 1 
tli¥ narati^et of tlit put loiih ' 

OfiEEnady at- suchtf^ frtun ilien j.fsJ 

auU9c reitarOed lather u reiterations than 
as ly the same* 


this momcm iiviti memoriaJs of anti¬ 
quity at least as olatas the most ancleht 
monuments of hunrik i arU 1 low ^nd 
and solemn is even the thought of a tree 
coeval willi the pyramids of J-gypi and 
the iituJplureii okjNihc^ch, yet still put¬ 
ting forth leaves, and inviting the 
birds to cone^.ind 'sing fttnong the 
branches I' , 

mL'- 

" Well iliiglit the old preacher'*" of 
Alcjcii.iidrL'k di^ucm in a tree //te 
trial vf hcavtnij fraik^ 

** 'I'hc age may be estimated by ascer¬ 
taining as ne:irly as possible the ajinual 
rate ol increase, tiicii Uikhig the diame¬ 
ter of the trunk at about a yard I rum 
the ground, and calculaling by rule of 
three. Thus, if in tbe siioco oS an inch 
there be an average of five anmial layers, 
a hundred inches will indicate hve 
dred years of life* The latter method 
requires to be used, however, wlili ex¬ 
treme caution, because of thy varying 
rate of earlier periods of life, ireeiii in¬ 
crease much faster than when adult* 
Tlie oak* for instance, grows most 
rapidly between its twentieth and thir- 
tieih year^, and when old the annual 
deposits considerably diminish, so that 
the strata are thinner and the rings 
proportionabTy closer. Some of the 
oak become thinner after fd^ty^ those 
of the elm after fifty, those of the 
yew after sixty. Unless alLowaticr be 
made for this, and also for the irregular 
thickness of the layers, which vary with 
the positions of the tree in regard to the 
sun* errors are inevitable. 

There are trees which are altogether 
destitute of rings. These belong to the 
class called endoj^tnj, of which the 
noblest and typical form is the /j/jm* 
Here the sign of age is usually furnished 
by the scarii or stumps of the falleri 
leaves, which are of prodigious size, few 
in number, and produced only the 
summit oft^ bfty, &lt;nder, and bmtith- 
less trunk. A certain number of new 
leaves expand every year, and about an 
equal number of the oldest decay; so 
that, by ’taking the total of the scare* 
and dividing it by the average annual 
development of new leavcff, a tolcmMe 
a|i}iiiJKi]n:ilicjn may bi^ come jo; But 
It c.in mrvly be rdutl upon; is is a 
metfiod, ind^'i'd* by no tnesns univtirsal* 
ly practicable* the scars of Uit iolka 
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feaves befjig vety v/Habk in de* 
gfee of pezmanesce^L different species. 

O^be A? fantiaT^^givUy of a tree or 
plant, & iflir estimate may be arrived at 
from a vji.ncty of circumstances. 

For e.vamplej lhae #rc relations be- 
tuetrn the duration of LTo and the quality 
of the fn/it which jlants produce^ 
'I hn^‘ v.]iich give tender and jurcy fruit. 

events such trees ns Jo this, are 
in general shortcMtved than those winch 
yield hard and dry fruity ^nd these are 
shorter-hved than such as produce only 
iiitlc seeds* The apple and the pear 
live porter lives than nut-trees, which 
are mvi>lived in turn by ilia birch and 
the eliJif as these arc by the maj(5f part 
of the coniferae, in which family there is 
probably not a sp«xies that does not 
nourish for at least a hundred years. 

Jhe Alftm fins and frequently 

attain and even the com^ 

mon red pine and the Scotch fir reach 
three to four. With a few exceptions, 
the seeds of the whole family arc notice¬ 
ably small, though the containing cones 
may be of considerable siz . One of 
the greatest trees in Uie world* the 
\\>'elHngto»iA gigstitia of California, a 
member of this tribe, witli an cvtffnaLcd 
maximum age of a.ooo years, has a 
beavitifully formed but ix'matkably small 
cone, andf seeds in proportion. Kuch 
trees as the birch* the eJm, and the con* 
ifers ate useful to man fur their timber, 
a service rarely rendered by the Ouii* 
bearers* Trees^ again, that yield plea¬ 
sant fruit fit for human food ordinarily 
live for shorter periods tlian those '>f 
which the produce is hitter and austere 
and unserviceable to man as an edible. 
Afflj/* if not ail of tho pldith on tehkh 
man in Ais dvitiw^d stafe d^tnds for 
foedt art exottdingiy iHri-Uvid. The 
cerealia or corn'prodiicing plants* as 
wheat, rice, barley, and oats, are an¬ 
nuals, without exception ; so are nearly 
all kinds of pulse. The larte classes of 
esculent vegetables* nepres^ted by the 
l^ip, carrot, and cabbage, arc alw 
either annual or bienntai. 

Row much man has beuefited by 
this wise aimngcment, it is iinpo^'^ible 
to eEiimate. Did his daily bread grow 
on longaeral treesr like acorns, asking 
no Cc^e and toil, the most cfficjent means 
to ins development would have been 
wtnting, as^ii ^till evidenced k the 


lands of the cocoa-nut and the l^nana j 
but depending* as he has been so largely 
obliged |o do, on annual plants 
manding incos^nt care, they may bo 
gratefully reg.vtdcd ^ the* prime instru¬ 
ment of his rise in^ mielligcnoe and 
morals. '• 

It may be* taken os an axiom in 
Vegetable pliysiology, that £t£Uris pari-^ 
halt no plant dies a natural death until 
it has ripened seods. If its life be en* 
dangored by penury of food or mutila¬ 
tion, the entire vital energy of die plant 
concentrates Itself in the production of 
a flower, it ceases to put forth leaves, 
and expends its whole force in efforts to 
tecuTO progeny* 

" This is strjJdngily exemplified in hot* 
dry gardens, and by summer waysides, 
where, as if conscious of the impending 
danger, plants ortliuarily of considerable 
stature begin to popigntc while scarce* 
]y an inch high.' 

TRIFLE, to Make.—Lay maca¬ 
roons and ratafia drops over die bottom 
of your dish, and pour in as nmeb 
taisiti wine as they will suck up; then 
pour on tlmm cold rich custard and 
some lice Hour. It must stand two or 
three inches thick ^ on that put a layer 
of raspberry-jaiu* and cover the whole 
with a very high whip made the day 
before, of rich cream, the whites of two 
wdl beaten eggs, sugar, lemon peel, 
and raisin wine. 

TRIPE, to Prica58«e* — Cut 
into smaTI square pieces. Put them 
into the stewmn with as much sherry 
as win cover tntrti, with pep^r, ginger, 
a*b]ade of maco^ sweet l^abs. and an 
onion. Stew minutes. Take out 
the herbs and onion, and put in a filtliD 
shred parsley, the juice of a small 
lemon, hall on anchovy out small, a giU 
of cream* and a little butter, or yolk of 
uu tgg. Garnish with lemon. 

TRIPE, to P^*—Cut the tripe 
Into small square pieces; dip them in 
yolks of e^gs. and fry them in good 
dripping, liH nicely brown ; lake out. 
and dram, amj^serve trith plain tndted 
butter. 

TRIPE STEWED,—Ck tppe 
into slrrps, put them in ridtl^w^^With 
a lump of butter size of a heivs 
rolled in dour ; shake until (he buitrals, 
mclLcd. Add a tabJespobuiul of igmtt 





IRO 


Txm 


394 

-... .^ 


wine, fome chopped paisley, pepper, 
salt, pickled mushrooms, and the squeeze 
of a lemon^ Shake well together and 
. stir until tender. 

TROUT, a-la-Genevoise.— 
Clean the €sh ^ell: put it into the 
siewpan, adding half ch^mpigne and 
half sherry wine. Season it with pep¬ 
per, salt, an onion, a few cbves stuck 
in it, and a small bunch of parsley and 
thyme; put in it a crust of French 
hmd 1 set it on n quick fire. When 
done, take the bread out, bruise it, and 
thicken the sauce; add flour and a little 
butter, and boil up. l^y the fish on 
the dish, and pour the sauce over ih 
Serve it with sliced lemon and fried 
hread. 

TROUT, to Broil.—Wash, dry, 
tie it, to cause it to keep its shape; 
melt butter, add salt, and cover the 
trout with it. Broil it gradually in a 
Dutch oven, or in a common oven. 
Cut small an anchovy, and chop some 
capers. Melt some butter with a little 
flour, pepper, salt, nutmeg, and half a 
spoonful of vinegar. Pour it over the 
trout, an d serve it hot. 

TROUT, to Fry* — Do them 
the same as Graylings. See page soa. 

TROUT, to Pot.—Take fromsii 
to eight trout, from a quarter to half a 
pound in wei^t each. Gut, scale, ar.d 
wipe them dry in a clean cloth. Then 
' dispose of them in a shallow dish, about 
two and a half Inches in depth, contain^ 
ing a very small portion of water at tf^e 
bottom, enough to supply a sulhcicrc^ 
of steam to pass through them. Add 
to them a supply of ground ma^e, 
ground black pepper, salt, and two or 
^ree bay-leaves, covnring the dish over 
with a dn protection, and cousign the 
same to a slow oven, to admit of tho 
fish being steamed through. When the 
prongs of the fork w iU pass readily into 
them, they will be done and may be 
taken up. When cold, remove the bay- 
leaves, and let them be well cpver^ 
with clarified butter. 

TROUT, ^Stewed.—Wash two 
middle-sized trout clean, and wipe 
them dry, lay them in a £tew*pati with 
h^ afj on'ij^n cut in thin slices, a little 
pa^cf, two cloves, out blade of mace, 
two bay leaves, a little thyiue, salt and 
M plipper to taste, a pint of stock, and a 
ftlvs of port wine; flmmer gently for 


thirty minutes, tale it out, Stnaiti the 
gravy, thkdcen wiL butter and AdtiTt 
and stir it over ^^harp fire fA five 
minutes; pour over the trout and serve. 

TRUE LOVERS' KNOTS.— 
Roll out a piece of puff paste into a thm 
sheet, cut it into pieces three or four 
inches square, ^fold each comer over 
Into the centre, and cut a piev out 
from each ^side, leaving it in the 
a true lovers* knot; pm them on a tin, 
and bake in a moderate oven; 

when they are dune, place some jam or 
preserve on each paint, and some in the 
centre. 

TUMOURS. Cure of.—To rt^ 
move tumours. Dr, Simplon, of h’din* 
burgh, introduces a hollow acupuncture 
kuecdle, or very fine trocar, into their 
tissue^ and injects in a few dro]3s. of 
some irritant liquid, such as a Solut^lt 
of chloride of zinc, perchloride of iron, 
or creosote. The effect has been to 
destroy the vitality of the imnours so 
treated, and they have been separated* 
We have seen a similar plan adopted in . 
Paiis by M* Maisdnneuve. Be had 
slender stylets, ntade of a paste com- 
]x>se4 of flour, watt^, and chloride of 
sine* ITiesc are baked* A puncture is 
made In the tumour, die caustic stylet 
is inserted, broken off, and left We 
saw seveml malignant vuincfQrs treated 
in this manni^r, nnd some c.ises in 
which a licalihy granulating surface was 
left, after the beparation of tumours 
which had been destroyed In this man¬ 
ner, 

turbot, Fillets of,-*Affcr 
having skinned and boned the fish, 
divide into square pcces the remains of 
cold turbot and lobster sauce; brush 
tliem over with egg, sprinkle with bread 
crumbs mixed with a little minced 
paisley and seasoning* Lay the fillets 
in a l^ng^jsh, with sufficient butter 
to baste with* Bake for hgur, and 
moisten ih^m well with the butter, 
Fut a little lemon judeo and grated uu^ 
meg to the cold lobster sauce; make it 
boh and pour over the fish, whlch^must 
be well drained from the butter, Gar^ 
nish with parsley and cut lemon, 
TURBOT^ to Boil.—Set the 
fish in cold water suffident to cpver It 
completely, throw a handful of salt and 
a glas^ of vinegar into it, and le|^ it 
gradually boll; be v^ careful that 
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tKeT« fiUl io ; bat skim it well, t»n^ with hid to dovat it &t till 

and presme the bea^jty of the oolour. brown; drain. Clean the .pan*- and 
SeW it gami$l:lu vtith a complete pour into k shAry winCp almost enough 
fringe of curled iSrsley* leinon and to cover it, anchovy, salt, nuunegf and 
horse-radish. a little ginger. £>tew ihe*fisb in it till 

The sauce must tt^ finest lobster, half the liquor U Tnke out tba 

and ADChovy, and ^in butter^ sensed fish, and put into thi pao^a piece of 
pltnlifully in separate ^eens. butter roll^ in flour, and some mtneed 

TURBOT, to Fry.—Cut the lemon. Simnitf till of a proper thick- 
tuAof across, as if it were nbbed.' tiess, Lny in a dish rubfed with shalot. 
Flour it, and pat it iuto a large frying* Pour the hot sailed ovet it, und serve* 



TURKEY*—A goQd*s];!ed turkey 
should be roasted two hours and a half, 
or iLtec hours—very slowly at first* 

TURKEY, a la J3aube.-Cut 
the turkey down the back, just enough 
to bone it Stuff it with tucc forccfncat, 
made of bread crumbs, and oysters 
chopped fine, pepper, salt, shalots, 
tJiym^ parsl^, and butter. Fill, and 
sew it up. • Tie it in a clean cloth, and 
boil it very white. Serve it with oyster 
sauce, m^egood. Or* take the bones 
with a piece of VEfal, mutton. And bacon, 
and make a rich gravy, seasoned with 
pepper, ifiace, and shalots. Strain, 
and 3tew the turkey in it, after it hkis 
been half boiled half an hour, Dish it 
up in the gravy, after it is well skimmed, 
strained, atid thickened^ with a few 
mushrooms stewed white, or stew^ed 
palati:$, forcemeAt balls, and pieces of 
lemon, fried oysters, &c. 

TURKEY, to Boil—Make a 
stuffing bre^, herbs, salt, pepper, 
nutmeg, lemon peel, b. fcw| oysters or 
anchovy , a bk of butter, some suet, and 
on egg ^ put this into the crop, toen 
up ttu skin and boil the turkey in a 
flouped cloth to moke it very white. 
Have ready oyster-sauco made with 
butter, a Jittle cteani, aud a spoonful of 
soy, if approved, and poyr it over the 
bird; dtr Uver and lemoo'Sauce. Hen- 
bit^ are^best for boiling, and should 
be young. 


TURKEY, to Carve—A turkey 
roosted or boiled is trussed and sent to 
die table like a fowl, aud cut up like a 
pheasant. The best pans are the 
white ones* the breast, wmgs, and neck 
bones. The neck is taken away, and 
the hollow part under the breast stufi^ 
with forcemeat, which is to be cut mto 
thin slices, from the rump to the neck, 
and a slice given with each piece of 
Turkey. 

TURKEY, to Roa3t a Boned- 
—To bone a turkey reQUines very care¬ 
ful manipulation. ^You must begin with 
A very sharp knife at the top of the 
wings and scrape the flesh dear from 
the hone, and then proceed to the 
breast-bone, back-bone, and legs. If 
this is done carefully and dejtterously, 
the whole mass of flesh may be separ¬ 
ated from the bone, so that you c&n 
take hold of the head and i^w out 
the entire skeleton at once^ Then take 
between two and three pounds of 
sausage-meat, eome truffles, cat up 
Aotug salt pork into strips with ham, 
ton^e, and veal, and three era, and 
half a glass of ketchup,«smff ^ In the 
turkey Tn layers* and Ue it that It will 
keep in shape. Bake, according lo the 
weight of the turkey, one or fwo doi^, 
baviug a brisk fire—or you may balk 
and when done lay it tetvvm very 
clean flat boards with heavy 
aga-'iist them to keep It bi plm, tryvif 
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to pr^or\'e ihc nsLtunil shapt; a^ much 
B 5 possible. 

TURKEY, to Hstah.-Take off 
the legs ; out the thighs iti two pieces; 
cut oJf ihc pluiojib and bicil^t m large 
pieces- Take off tlie tkm, or it will 
give the k grtasy tiiile. Stew 

with a pint of gravy* it teaspoonful of 
lemori’pickle, the end of a lemon, and 
a little mace; boil tJie turkey seven 
minules. Put it on your dish ; thicken 
the gravy with flour and butter. Mix 
(he yolks of t^o eggs with a spcxinful 
of thick cream ; put U on the gravy* 
sliakejt over die fine till it is hot. but 
do not lei it boil Strain, and pour it 
over the turkey. Lay sippets round, 
and garnish with letnan and parsley. 

TURKEY, to Roast* —The 
sinews of the legs should be drawn 
whichever way it is dressed. The Iicad 
should be twisted under ihc wing ; and 
icii drawing it take care not to tear the 
li?erf nor let the gall touch it. 

Put a stuffing of saus-ige-mcat; or* if 
sausages are to be served in the dish* a 
bread stuffing. As this makes a brge 
addition to the ilae of the bird, observe 
that the heat of the fire is constantly to 
that pan: for the breast is often not 
done enough, A little strip of paper 
should be pul on the bone to hinder it 
from scorching w^de the other parts 
roast. Baste well and froth it up. 
Serve with gravy m the di$h> and plenty 
cf bread-sauce in a sauce-tureen. Add 
a few crumbs, and a beaten egg to the 
stuffing of sausage-meat. 

TURKEY PATTIES, to 
Make.—Mince some of the wliita 
part, and, with grated lemon* nutmegs 
salt, a very little white pepper, ereain, 
and a bit of butter warmed* fill {he 
patties, 

TURKEY, Pulled—Divide the 
meat of the breast by pulling Instead of 
cutting f then warm it in a spconfnl or 
two of while gravy, and a little CTiiam* 
grated nutmeg, salt, and a Iktle flour 
and butter ; don't boil it. The leg 
shouM be sopj ^ned* scored and broiled, 
and put Into the di$h with the above 
rour^i it. Cold chkken does as well. 

TURKEY, Stuffing for—Stale 
^read is belter than rolled crackers for 
fluffing. Skve all bits oJ bread atid dry 
u^a cool oven. \^ 4 Lea well dried, roll 


with a roliing-pjn on a boaM kept /or 
that special purp^-e, as the diy cnimbs 
make the roller ai^^>oard too rotgh for 
pnstry; or the bread can be .pounded in 
a mortar. Take of these hue crunilis 
enough to fill tke body and breast of the 
turkey quite full; add a lea^poonful of 
black pepper, ^ne tablespoonful of salt, 
a teaspoonful of finely^powdered sage, 
one of pi^ley* one Of summer savory, 
two eggs well beaten, two tablespoon- 
fuls of buttei% and cold water enough to 
moisten, ^omo cooks chop a little 
sausage and mit with the dressing; in 
that case use less seasoning. Or nimee 
a doifen oysters and stir into ihe^ bread¬ 
crumbs* and itsc the oyster liquor to 
moisten the ^liolc- 

Or boil a pint of chestnuts* peel* take 
offtiie inside*skin, and chop or pound 
them and mix with the other in^re* 
dients- When chestnuts arc ubed, Very 
litll'e fjmtd-cnimhs are needed. 

TURKEY, Stuffing for.—Boil, 
peel* and pound enough chestnuts to 
hll the turkey; add a little pepper and 
salt, one egg, and a hctEe flour to bind 
the chestnuts* and use nothing 

The art of making seasonings or 
stuffings consists chielly in so piopor- 
Honing all flavours that none may pro* 
dominate or hide the taste of others* 

In stuffing, leave room f^r swelling, 
or the stuffing will be liard and heavy. 
In ducks or |feese* odiion is much 
used in the stuffing; but as onion is 
very Injuriotis to some people, before 
using It* one should be sure tliat nil the 
foiinly or guests can eat it without 
injury. 

TURKEY or Chicken Stuffing. 
—tfcate three cups of bread, then mb 
them through a cclander; 'pick out 
every bit of crust; put a very little water 
to the crumbs; add a scant cupful of 
fjnely*cbopped suet; pick out all the 
stringy parts. Add chopped parsley* if 
agreeable to all* and, if likw highly 
seasoned,^'a little sweet maijoram and 
summer savory, but not unless U is 
known to be pleasant to all who are to 
partake, for these herbf are injui^ous to 
many. Grate the mid of one lemon 
and a tftty little nutmeg; add pep^^er 
and salt Bind oU together wUb one or 
two beaten eggL v 

TURKEY CARPETS, to 
Clean* — To rtviw the colour ^jf a 
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'furkey cafpet, beat it well with a stick 
tilF the dtist \s all ; then, with a 

lemoi^T sOrreL juic^ tnkc out the spots 
of itik( if the M staiaed with any * 

wash it in cold water, and^ afterwards 
shake out all the wa^r from'the threads 
of the carpet. When it ia tliOfcUplnly 
dry, rub it aJJ over with die crumb of a 
hot vv^eaten loaf l and, if tlie wcalhet is 
ve^' mic. hang it out m ihq jj-ien air a 
or two. Scc i&. 
TURNIPS, Proper *Soj 1 for.^ 
Samly loams, in good hmri, are most 
iav<jurablc to their grow th, though they 
will tl^ve well on strong loams, if thry 
arc not wet; but on clayey, tlifh, or wet 
soils, they aje not worth otiltivai.ing ■ 
for though a good crop ttisy Ik: raisur^l 
on sudi graiiiid, when wdl preparctl 
atid dunged^ more damage is done by 
cal^g off the turnipt^ in winter, Jui 
poaching the soil, than the value of the 
crop will repay. 

TURNIPS, to Mash. — Boil 
them very fender* Strain till no water 
i‘> left. Place in a saiicep-'n over a 
gentle fire, and stir well a few minutes* 
iJo not let theta burn. Add a little 
crcach, or milk, or both, ^alt, butter, 
and pepper. Add a tablespoon ml of 
fine sugar. Stir and simmer five 
iiijniit gi l ong er, 

TufelffP PIE*—Season mult cm 
chops whh salt and pepper, resen'ing 
the encl^ of the neck bones to lay over 
the turnips* which muit be cut into 
small dice, and put on the steaks. Put 
two or iliree gor^ spoonfuls of milk in. 
Vou may add sliced onion. Cover with 
a crust. 

TURNIP SOUP*—Take off a 
knuckle of veal all the meat that can be 
made into cutlets* &c.* and set the rest on 
to stew wlh an onion, a bunch of herbs, 
a blade of mace* and five pints of water; 
close it on a slow fire five hours. Strain 
it, and sjl it by till ncJil da^: then take 
the fat and aedimeut from and sim¬ 
mer it wnth turnips enrinto small dice 
till tender ; season with salt and pepper, 
liefore serving, rub dowm half a spoon¬ 
ful of- flour with half a pint of good 
cream, and the size of a walnut of but¬ 
ter. ^mmer a small roll in the soup till 
wet through, and serve this with 'it, U 
shoulif be as thick as middlitig cream. 

TWE?^FTH CAKE*—Flour, 
biAteir slft^ loaf sugar, bf each, 3 lbs,; 


iS eggs i currants* ^4 lbs. ; alivonds, 
blanched and chopped, ^ lb.; citron^ 
^ lb. ; candied orange and Lemon peel, 
cut into thin slices, i lb.; a targe nut** 
mng grated i ground allspice, ^ oc, ; 
ground cinnamon, m^e, ginger, and 
coriander, uz.' each, And a gill of 

brandy. * 

I^it the butter into a stewpfin, and 
work it into a smooth cnuaTii with the 
hand, Elud nux it with the sugar and 
S[}ic«! for some time , break in the eggs 
by degreey, atid beat ao ininuteoi. ^lir 
in the brandy, then the flour, and work 
it a little; add the fruit* sweetmeats* 
and almonds, aud miit all together 
lightly. Have ready a hoop, cased 
with paper on a baking plate; put in 
the mixture; smooth it on the top with 
the liartd dipped in milk. Put the 
plate upon anDtlier elevated a little* to 
prevent the bottom fromi colouring too 
muebd Bake it in a slow oven fpttt 
hours or more, and wlicn nearly cold, 
spread the ice over it, 

TWIST, to Make.—Tut 6 lbs* 
of loaf sugar into a pan with i54 pint of 
water, boil it gradually for half an hour; 
when it is boiled enough it will snap 
like glass, by putting the tube of a pipe 
into the pan, and then into water; after 
w^htch pour it out on a smooth stone till 
cold; then lake a part of that, and pull 
iL on a long nail till it becomes very 
white; then lap it over the other which 
is cn the .Slone; nnd make it up cither 
for twist, or cut it in short lengths. 

TWIST, Common*—Boil 3 lbs* 
of raw <)Ugar in a pint of water over-a 
slow fire; do not skim it; when boiled 
enough, pour it on a stone; lake a 
part of it and pull it hke wax, ^nd it 
will turn white, twist it overMht other, 
and roll it small; then cut it into 
lengths of twist. Put a few drops of 
ilic oil of peppermint into the sugar 
when, boiled and poured upon the stone* 
to fla^'bur it. 

TWIST, Paradise.—Boil 3 Iba* 
of loaf sug^r in half a pint of water, for 
half an hour; put in it a little gumwater 
tocl^ it and a tablespoon ful of vinegar, 
which will enuae it to give yoi^ nuMre 
time to make it up; pull one pan of it 
and tap it twer the other; cut it iiito 
t^vist, roU and streak It with red aid 
white* * ^ 
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TYPHUS FEVER*—From the I plaoe from this wuse* Tlve sympathy 
Greek jiv/vr. It Is generally existing between ferte organs b iprpris- 

indicated by certain well-marked symf^- ing ; if one is heasfy so is anotner ; if 
toms. It is characierized by great' one is in a morbid condition, those that 
kthargy, prostratlioti of muscular power^ sympathize with it are also diseased. 
Hiid sometimes t?eliriura. Hence the my'grf*at importance of ex* 

It Comtnenecs with pain in the head, citing a healthy state of the stomach, 
slight shiverings, vomiting, debilit), liver* and :hmwhole alimertary canal, 
sighing, loss of appetite* oppressive Aperients are admirably caiculjCicd to 
breathing, great mental anxiety and fulfil this indication. They cleanse und 
depression, uneasiness in the back ; the stimTilateatjhesamc time; and although 
pulse is quick and small, dry toiigice, a patient may be very weak, he will gam 
with a brown or black crust: urine strength under the atl mi lustration of re¬ 


pale. then high-coloured with a bad 
smell, evacuations black and ofTensive, 
breath hot and offensive. The delinum 
bcGOJnes more constant, and at length 
changes 10 a stupor. An eruption of 
livid spots some!ITUes appears. Great 
purging, cold clammy perspiration, and 
hiccup, precede its fatal termination. 

The favourable tcnaiination of typhus 
is indicated by a gradual decrease of 
those symptoms ; by the disappearance 
of stupor in the face of the patient, and 
his increasing attention to things around 
him ; the pulse becomes moderated, the 
heal of the skin natural, the tongue be- 
comes dean, 

Treatment.—If there is nausea, 
oppression, and sickness, give an emetic; 
and if the pfitient is chilly, give the 
Vapeur and then the Sudon-fic 

Powder to promote perspiration, which 
will give much and dislodge from 
the fauces phlegiti, and other fnorbilic 
matter endangering suffocation. Ohstrvt 
an emetic in tiie first stages of typhus is 
of the utmost importance, and at any 
time before prostration commences* Tt 
has been known to restrain the disease 
instantly, and in many cases to mitigate 
the symptoms. 

If the patient is constipated, aperients 
must be given* But if there is a ten¬ 
dency to diarrheen, they must be omit* 
ted, or be administered sparingly; a 
small dose of rhubarb and magnesia 
may act as a corrective, or a single tea* 
spoonful of castor oil, 

Dr. Beach sa^s, " In typhus, the brain 
and the ss'stem generally, are thrown 
into ^ unhealthy slate, by an accumula- 
tibn (it acrid and vitiated bile, and mat¬ 
ter- (ToUected in the stomach and first 
t^ssages, caused by an inactive and tor- 
p'd state of^e liver* Dehrium, great 
nan, and prostratioa of strength, mke 


peated purgatives, They may be given 
in niocli'mie doses, in protractedL (suses, 
c^'ery other day. Pt?rsons in a very \ow 
or distressed state of typhus fever will 
soon assume a more healthy appe.xraticc 
after the administralioa of ptirgalives. 
The combination of a tonic, as n solu¬ 
tion of quinine, with purgiiiives, wcdii 
render them more beneficial. 

A Scotch physician observes,"''fly 
oft sponging the surface of the body 
with cold water and vinegar* and tlie 
application of cold to thf: head* and 
bathing the feet in warm water, the dis¬ 
comfort and headache of the patient 
may.be mitigated. Pain in the bcl^y* Qt 
tendnness, in typhoid fever is best met 
by the use of warm fomcntalions.'' 

Where there is great senf,ib]t':y and 
swelling of the abdomen, showing an 
injRamnlatoty stale of the intestines, and 
where the SKjmjieb reiects medicine, the 
use of injections is indicated. 

The SAline Mixture should 1>e given 
in a state of effci vescence; or a lablc- 
spoonful of yeast twice a day. Fixed 
air affords as much relief as any medi¬ 
cine, and ha.*;* in some instances, proved 
an effectual remedy, not by counteract' 
ing pulresccncy, but by cooling the 
body* aiiatiTig thirst* and diminishing 
the morbid irritability of the system* 

Let tlie patient drink balm and penny¬ 
royal tea, and take the Diupnoretic 
Powder ; no medicines stand higher 
than those which produce perspiration; 
though too much a wealing must ^t be 
promoted, as debility may follow, A 
mere moisture of the skin through the 
discafie, must be maJniained. In thirst 
give A teaspoonful of spirits of nitre in a 
weak decociiou of Peruvian bar^; The 
juice of houseleek and sugar is ari exsel* 
lent febrifuge. See Neusetixi. ('le- 
quently wash the body with cold Of tepadt 
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dr yf^na and vinegar. The Ealu- 
lEiry effects are often soon visible. Rub 
the b*dy v^eU wjth^e flannel and liquid. 

Great at tendon mtist be paid to elean^ 
lincss. The patient's face, breast^ Tieck> 
&c,, must be oftci 'v^visbed, his linen 
often changed: there rnusl be good 
ventilation, and plentiful fumigation. 
Sprl'^l^ tlje room wim vinegar, cam- 
jil^artited spirits, or chloriti|f of lime. 
Acidulous fruits should be given, as 
grapes, oranges, lemons. Ifthe throat 
is sore, give the appropriate gargles. 
Should the patient sink in the advanced 
stagey give port wjnc diluted 'vith the 
same* uantiiy of water. Ciive 4 wine- 
glassful several times a day.——^Or a 
little ^vesi brandy, annmonia, and water, 
mixed warm. If the feet are cold, put 
to them n bottle of hot water, wrapj>ed 
in a Vinegar and water cloth, and rub 
thesu^faoe of the body with the 
lating Liniment. If signs of putres- 
crncy appear, give yeast in a liUle wine, 
adding two teaspoonfub of fresh pow* 
Oered charcoal, and a little Foliitiou of 
quinine. Bottled porter may also be 
gii'ca. Let thejpatieni be supported by 
beef-tca, gruel, «c. Should one of 
the body be heated more than another, 
apply to the heated pari a TOtillice of 
hops and vinegar, with a little lincture 
of ca^HftrtF 

In diarrhocaj lime water is a suitable 
remedy; when more severe, chalk mix¬ 
ture with a little laudanum may be sub¬ 
stituted I when blood appears, more 
decided astringent remedies are needed, 
as gallic acidi. or acetate of lead. In 
typhus fever, bed sores, by long lying, 
arc formed* Wash the skin with nim 
or other spirit to prevent this. If 
broken, apply a healing plaster, or a 
oultice made of slippery elm and 
utter. 

U 

ULCER.—An ulcer is Sii injury 
done’ to the flesh ,from wlfich issues 
matter, or some kind of discharge, with 
more or less pain and biflamination* 

The* tofttmaH vk€r should be kept 
clean and cool, and protected from the 
atinosphere, especially in frosty or cold 
weather. It should be washed now and 
then wRh warm soap-water. Put upon 
it a Htik: lint, wet occasionally with salt 
antf water^ aod put over it the Black 


Salve. Perhaps the'best dressTilgi artt 
the saturnine cerate, described hereafter. 
Poultices made of ^ oak bark, sumach 
bark, may be used aiternatdy. 

Sometimes ulcers axe Very irritable, 
tender, nnd painful. jEThey discharge a 
thin acrid fliijfj. They ^should be 
steamed every night with a biUer deeoC' 
lion, and occasionally wastiod with an 
infusion of camomile flowers, or a strong 
decoction of wild cherry bark, with a 
little spirit. Poultice with slippery elm, 
mixed with a strong decoction of poplar 
bark, and a trifle of salt. Repeat, asi 
uired. 

f the ulcer or ulcers are indolent, 
steam as before, and apply the Cancer 
Phisler, with oTilv a trifle of the white 
vitriol mixed wiiri it; or. sprinkle the . 
ulcer with powdered blood-root. 

Sotnetimes ulcers become very much 
mflatned, and assume a livid colour^ 
they axe covered with small vesiclca or 
blisters, as in mortification. Wash the 
ulcer with tincture of myrrh, and apply 
a poultice made of chaictxiJ, yeast, 
slippery elm, ginger, and a minute por¬ 
tion of tincture of cayenne. Bear it os 
long as possible. Then apply the 
saturnine cerate. 

The following is recommended by Dr^ 
Beach :—Take sweet clover tops and 
stalks, burdock leaves, and parsley, a 
handful of each \ get the strength cut 
by boiling ; strain, and add i lb. of 
resin, and ^ lb. of fresh bhttei; sim'- 
mer until of a proper consistence 

A cold water cloUi constantly applied 
is a good remedy. Put a little cerate 
on the ■ulcer previously. 

Attend to the general health, by 
c 1 c£uising the stomach and bowels, iMid 
then giving tonics. 

Saturnine Cerate*-Powdered 

acetate of lead, a drachms \ white wai, 
a Dzs. ; olive oil, half a pint. Melt the 
wax in the oil, and add gradually the 
acetate of lead, separately rubbed down 
with a portion of tbe oil reserved for 
that ^rpose. 

ULCER. — Dry and powder a 
walnut leaf, and strew \t op, and lay 
another walnut leaf on tbaJ.™Or boil 
walnuMtee leaves la wate^ with friitde 
sugar. Apply a cloth dipped in^fiis, 
changing It once la two ^y«. ThS 

has done wonders. -TO, foment 

maruing aad eviening with a deooctaa 
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of wri{jut'tre« IcffveSp and bind the 
leaves OD, This has cured foul bones; 
ycflp and a leprosy^ roment morning 
and cventrig with a decocdon of mint; 
then spnnkte on it fiiioly-powdered rue* 
—Or, burn to si,£hcs, bin not too long, 
the stnlks which dip red colfsvorls 
grow. M;:ike a plaster of this ntid rri>s!i 

buucT. Change it once a dny.--Or 

apply a poulttce Of boiliHl pariuijis. 
I’his will cure even when the bone is 
foul. — I K 

U LCE RATED GUM S*— Di¬ 
lute elL'itr of vilriolf so as to nuike it 
slightly acid, and wiish tht* mouth fre* 

quomly wnh it.-Or wash with diluted 

tincture of myrrh. 

ULCERATED SORES—iSee 
Lo^'doti, page 442. 

URINEf Involuntary—It pro¬ 
ceeds from weakness of the urinary 
organs caused by the great use of tea 
iind coffee, ardent spinis. &c. It is 
often an attendant of advanced life, 
espedaliy when the habits have l.>eeTi 
irregular. It sometimes results from 
paralysis. It is a very troubic^cme 
complaint. 

If the patient can endure it use the 
cold bath. Or, lake a tea spoonful of 
powdered agrimony in a little w.ncr 
morning and evening. Or a quarter of 
a pint of alum posset every night*" 

Make a decoction of liaj berry liark, 
hemlock bark^ wild cherry tree bark* 
Bruise them. Take a win {.'glassful at a 
time. Um at the same time the /Jiu~ 
neitc Drops, page ida* Take occasion¬ 
ally 6 or 7 drops of Jaudanuui in a 
Jiliie water. AbhLiiu from lea anti 
coffee, or rciluce the qunntity taken. 
Ardent spirits must be abandoned, and 
all liquids sf^ringly taken. 

When it is occasioned by stone or 
gravel, it requires the same ireatmeni 
as recommended for the latter disease. 
When it is the consequence of morbid 
irritation of the bladder, prostrate 
glaudt or disease in the uretiira, the 
tincture of Buchu leaves in the do» of 

two teaspoon lids, two or three times 
a*day, in n Lirge wineglassfnl of tlie de- 
dbetion of Marshmallow Root, it a very 
valuable remedy. 

If iTii^ntipcuce of urine proceeds from 
paralysis, a "blister must be applied to 
tlk upper part of the' sacrum* Or mb 


the region of the bladder with tinctura 
of cayenne, or w ith the Antispasmt>thc 
tincture, page ai. 

lion of antisp^sinodic tincture, 1 tal>li> 
spoonful; warm v^atcr, ^ pint; slip¬ 
pery elm, 2 insj.oouflili. Tills course 
of treatment js ajipliciiblr when the dis- 
01^=0 ariwis fr nq^hLivoiis debduy* Dr. 
Beach recommends tlic ust^ of ilit^jlinc* 
lure oJ carylinTncies in doses from 10,to 
30 ilroi)* llirec tones a day nt half a 
cupful of linseed tea. 1 Jnsc'^d tea is 
an appropriate dtiiik; add aonictitues 
5 or 0 drops of iaiulanuni* 

If it proqpcfls from ol>.stmctcd perspi¬ 
ration, die secretion sliould be icbtoicd; 
use the Sudorific'Ikuvdcr, or the VaiKuir 
Itallu Incontinence of uiiUEf may be 
benefited by bathing the body every 
momirig with salt and water; and 
afterwards rubbing with the Sumulaijpg 
Liniment. 

URINE* Hoi and Scalding*— 
It ntny aritiC from various causes, from 
infiamniatioii of the kidueys, uterus, 
alcnhohe rirink*i, luTcurious Aet, taccs- 
sive venftry* 

I'oke the juice of ground-ivy in lin- 
seedftea, with a little sweet spirits of 
nitre. Drink cooling and muidlngLuoii^ 
drinks. Let the diet bedjght and s.|>are* 
Buttermilk is v^vy appropriate.^ Sec 
Diurehc Drops ; for this*''comiil.rint 
tiiey arc rffeeliiHil. 

URINE* Bloody.—" Take Iwicc 
a day copious dtaiiglus of infusion of 
yarrow.' 

It gciierally indicates some other dis’ 
ease* Give small doses of a saluricm of 
gum kino, and gum arubiCi and alum, 
to whkh add from S to jt6 drops of 
laudanum. The Diuntic Dtifps may 
he given half u teaspoonful at a. Lime 
two or three times a day. 

When blood h discourged with the 
urine in a plethoric habit, the use of an 
aperient medicine is necessary (isre 
Castor Oi|, page 114.) The saline pur* 
galkves &tt in this ease inadmissible, on 
account of their rendering, th* urine 
more irritaiing* The diet shouM Ikj 
low, unless the patient be much fenced, 
or the discharge of blood b(? the cotisc* 
qiience of ulcerufion of the kidneys or 
bladder* In all cases, iBmulant^, na 
pepper* salt, &c* should be avoided* 
When it is occasioned by the Wft-djrt* 
kal action of a stone in (be bladdefi ot 
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gravel in the kidneys cr ureters, it will 
Tcqinre the treatment recottimendetl for 
those cAn plaints, ulteraTiort is 

the cause (wbrcfi is known from its 
being attended with a disdrargc of 
matter,) the essential (ftl Af tuqjeniine, 
in the dose of twelve dropSi in marsh- 
maliow root tea, has generally a very 
, happy ^cct, The buchu leaves with 
gunrt-tnibLc, In these ai^briionK, have 
also proved particularly serviceable^ 
the following: Take of infus^ton of the 
huchu leaves* eight ounces; tincture of 
ditto, six drachm&r mucilage ot gum 
arable. 3^tirce5, Three tablespoonfuls 
of this inixLiire may be taken three 
times a day. 

URiNEf Suppression of,—T( 
may proceed from gravel. See Gravd^ 
page aoo. ** Drink largely of warm 
jenioqfi.de.—Or, tfikc h scruple of nitre 
every two hours.—Or. a spoonful of 
lemon-juice sweetened with syrups of 
violets.” 

Immerse the feet in warm water and 
soap, and drink parsley root tea. Take 
half pint of spearmint tea. to which add 
3 teaspoonfuls of sweet spirits of nitre* 
and a wineglassful of Hollands 
Sweeten it with sugar or honey, lie- 
peat, if necessary. If llie disease is 
obstinatewith the vapour bath* 
or pul tnepSiienl into a warm bath. 
Apply the tincture of cayenne over the 
bladder; and then a poultice of hops, 
if there is much pain. Or, give an in¬ 
jection of lobelia herb ; shppeiy ebti 
bark, and valerian; balm water, a 
small cupful. Infuse mlmitcs. Take 
at the same time the Diuretic Drops ^in 
penny-royal tea* An aperient may be 
usefuL Parsley tea, spirtts of mutt, 
sweet spirits of nitre, and a !itile cam¬ 
phorated spirit, all combined, have often 
effected a cure. 

The Diurefre Drapj^ Urinary Dtcoc- 
tim, and infusions of spearmint, are 
very efficient. Also decociitjns nr infu¬ 
sions of white poplar bark> dandelloti 
root, linseed, queen of the meadow, 
cleavers, sweet shnib, juniper berries, 
uva uTsi**commonly bearberry 

ooolwoTL 

URINARY DECOCTION.- 
Clcavers, queen of the meadow^ marsh- 
iriHitlows, JAtiper berries, of each s o*s. 
Boil in 4 quarts of water down to i quart. 
« Dose, m small cupful a day* 


Usefulnesa of Iwo Common 
Plants.— Every plant in the corn¬ 
field virtues particularly ad* 

apted to the maladies incident to the 
condition of the labouring man. The 
poppy cures the pleurisy, res sleep* 
Stops hBernorrha^fbs. and spitting of 
blood. Poppy seeds form an emulsion 
similar to that from almonds in every 
respect when prepared In the same 
manner. I’hey also,yield, by expres¬ 
sion, fine salail\oib like that from 
Florence. The blue bottle is diuretic, 
vulnerary, cordial, and cooling; an 
antidote to the stings of venomous in* 
sects, and a remedy for inOammatiDii of 
the eyes. 

USQUEBAUGH—Thb Hquor 
is in hi^ repute in Ireland. Take best 
brandy, i gallon; raisins stoned, 1 lb. ; 
cinnamon, cloves, nutmeg, and carda¬ 
moms, each, r oe., crushed In a Tnortar; 
salTmn, oz, ; the rind of a Seville 
orange, and brown sugar candy. 1 lb. 
Shake well every day for 14. days. Some 
adtl 1 quart of water, and i quart of 
wbi-^key. 

UVULA, Relaxation of,—This 
is the pendulous body which hangs 
down ffora the middle of the soft palate, 
at the top of the throat. It is subject 10 
be relaxed; to hang down too far; and 
by its con tad with the epiglottis, and 
the root of the tongue, li causes cough, 
retching ; and very tntich ihlerfcres with 
the voice in speaking, especially pub¬ 
licly. 

Keep a small portion of gum catechu 
or gum kino in tlae mouth ; alum also ii 
good. Or, with a Camel hair pencil 
touch the uvula occisionally with a 
solution of nilnnte of silver. If such 
remedies ultimately fail, then excision 
must take place. Before that the most 
astringent gargles should be tried. 

V. 

VACCINATION ACT—It U 
Imperative by law that parents should 
have every child vaccinated within 3 
c^eiidar months after birt^, cither by 
the appointed public vaednatof. or by 
a legally qualified practitioner. If otljpr 
than the parenis are left iu charge ol^ 
the child, the vaccination must then bb' 
within 4 months of birth. If ^ dhild 
be not taken In 8 days after yBCcin«don 
to be exandned by the medioal ptttCtl-^ 

Z\ 
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tionfr in order to osccrLiin the result of 
the opera tioHp parties not complying 
cur a. penally not exceeding aos^ Tlie 
registrars of each district are required to 
*end notices to the parents or guardians 
of children, vhose births they have 
registered, stating the names and 
addresses of the public vaocjuatorS} and 
the hours of attendaneo. 

VALERIAN.—See ^uiiVrWr 
Valerian is a medicine of gn^at 
use in nervous disorders* hysteria, low¬ 
ness of spirits, restlessness, and discttscs 
of the bladder, &c* Thu common dose 
is from a scruple to a drachm, in pow¬ 
der ; and in infusion from i to 2 dis. 
Its unpleasatit flavour may be neutralized 
by the addition of mace* 

VAPOUR BATH.-Sit nalicd 
upon a chair; place the legs upon a 
etooL Place a vessel under the chair. 
Throw a large blanket around the patient 
and the ohair; pin it under his dim, and 
make it light all round. The vessel is 
to contain the hquid, hot water, or 
dccoctton of bitter herbs, or otberwjw 
medicated* lieat a couple of bricks 
nearly rod hot, and put one of them in¬ 
to the vessel under the Chair* Then 
pour about 3 pints of boiling water into 
the vessel!, with a gill of strong 
Be careful not to pour it upon the brick, 
but down the sides of the vessel. Close 
. up, and the patient iv ill soon be irntners'^ 
in vapour. Change thebnek when cool. 
Jf the patient Iw too hot, lift up the 
blanket n little to admit the cold air, 
which will lower the temperature. Dur* 
ing ibe bath, drink freely of balm, cat^ 
nep, or pennyroyal tea. When out, dry 
well, and apply friction, with a flesh 
brush, gr with rough towels dipped in 
vinegar and water. 

The benefits arising from the Vapour 
Bath are immense. 

VARNISH, for Furniture.— 
Melt one of virgin white wax tn 8 
parts of oil of petroleum, lay a alight 
coat of this mixture, while warm, on the 
wood, with a badgtjr's brush, and after 
a Uule timi polish tc with a woollen 
doth, * 

*■ VARNISH^ for Straw Hats.— 
'Mix the best tvory black, shellac, and 
^ spirits orwine* or turpentine. Apply it 
t. bdore tne with a soft sponge or 
vbnish. ^me ptisons instead of tbA 


above dissolve black scaling ivax^ ja 
spirits of wine. 

VARNi SH, I &PIRIT.^StTQng 
alcohol, 32 parts; pur? mastic, 4 parts; 
sandaroch^ 3 parts; clear Venice tur¬ 
pentine, 2 ptrL^j; coarsely powdered 
glass, 4 parts. Dissolve. 

VARNISH FOR PAPER- 
HANOINuS*—The best garnish 
that caiwbe used for the purppse i% oak 
varnish, which costs from ten to tvi^elve 
shillings pir gallciji. Hie body of this 
consists chiefly of oil; it is therefore 
durable* not apt to crack, and presents 
SI smooth glossy surface. In ^ati cases 
the wail should have two coats of size 
before the varnish is laid on. Ste 
'' far tht Price is* 

VARNISHING PAPER- 
HANGINGS.—Almost any sort of 
light bodied varniEh may be for 
waTlqiaper, but what is called ^paJe 
carriage varnish/' or paper varnish is 
perhaps the best. When the walls arc 
dry and clcao, first apply a coating of 
glue siic, laid lighfly on nearly cold 
with a soft brush, taking cane not to 
disturb the colour. 

GARNISH, FOR VIOLINS* 

—Spirits of wine, ( quart I loosiic 30£t,, 
and % pint of turpentine; put together 
in % vessel, and keep warm 

placet frequently stirring or Jmking it, 
till all is dissolved. Then strain.—This 
varciisti may be used for furniiurt*. 

VARNISH, for Wood Pat¬ 
terns*— Shellac^ ^ lb,; spirits of 
wire, i) pint* Put into a bottle, and 
wiien wanted for use, mix with a httlc 
lump black, the thickness of cream, and 
varnish the i^atlern, rubbing it into the 
groin of the wood, until friction pro- 
duces a polish* This varnish makes a 
smooth surface on the pattern, reoder* 
ing it cosy to draw from the sand, and 
it fills tip ol! pores in (he wood, by which 
a cleaner and smoother castiug is pren 

duced, I 

VASELIN E*—Thii popular 
prec^tion should be Ln ^veiy lioi^ 
hold: it can be used for variety 

of purposes. ^ ^ 

As a remedial agent its Affi 

invaluable, and as an eimuieAt it is 
without doubt the best yet ^isoc^ered, 
being zutich superior to Glycerine in 
sofhiess and healing qualities 
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Vaselinfi is now in- vst in leading^ ’ preferred for the udder. The whitest is 
Hdspitals of Amer^ and England^ and not the most juicy, having been mide 
is acknowledged one of the most so by frequent ble^idg, and having hod 
important rec^ audUions to medicine, whitening to lick. Choose the meat of 
As a household remedy U is veiy popu- which the kidney is well covered with 
ar, and its use ii es:te*d^^g rapidly. white thick fat. If ih( bl<^ody vein ia 
For External Use as a Lini- the shoulder looks blue, or of a bright 


mcnV^It is applicable >0 burns, cuts, 
wDunffs, bruises, sprains, rhcumatismi 
catEArh, ulcers, bites of in^lfccts and 
serpents, Gcsema, barber's itch, tetter 
and all diseases of the skin ; abo for 
piles, heaiorrhoids, chilblains, bunions, 
swellings, tumoiiTS, uasaJ and bronchial 
catarrh ^d to every purpo&e where a 
liniment is needed* 

In the case of burns, or contused and 
jnfiained surfaces, anoint the po^rts wdh 
Vasdinc and cover with linen or cotton* 
for rheumatism, swellings and neuralgia, 
rubjft in with the hand. 

For Lntcmal Use,— It may be 
used to great advantage for coughs 
cold, hoarseness, sore throat, diphtheria, 
croup, asthma, consumption, and all 
.the affections of the lungs bronchial 
lubes, tbront and chest Also, for 
dysentery in adults and children* It is 
tasteless^ odourless and harmless, * 
Dose. —In the aiTections of the throat, 
chest and stomach, a half leaspoonful 
three times a dayj for diph¬ 

theria, croup, Ac., give frequently in 
smaller or like quantities, and apply 
eicternally to the iliroat* 

It ia also used in the Stable for 
Horses, Cattle and other beasts. For 
preserving and lubiicating Surgical tn^ 
strumenis. Guns, Pistols* Bicycles, 
Sewing Machines. Metal oiled with 
VaseUnc cannot rust or Corrode. 



VRAU, to Choose*—Tie Oesh 
of a bui-eijf ii firmest, but not so white. 
The ftUef of the cow>t^ U genemlly 


red, It is newly killed; but any other 
colour shows it stale. The other parts 
should be dry and white; if clammy or 
spotted* the meat is stale and bad. The 
kidney turns first in the loin, and the 
suet will not then be firm. 

VEAL, a la daube.—Cut off the 
chump end of the loin i take out the 
edge-bone; stuff the hollow with good 
forcemeat, lie it up tight* and lay it in a 
;^iew-pan with the bone you took out, a 
little faget of herbs* on anchovy, two 
blades of mace* a few white peppen, 
and a pint of good veal broth* Cover 
the veal with slices of fat bacoa, and lay 
a sheet of white paper over it* Cover 
the pan close, simnier it a hours* then 
take out the bacon, and glaze tlie veal* 

—Serve it on mushrooms; or with 
sorrebsauce, or what else you please, 

VEAL BROTH.—Stew a small 
knuckle in about 3 quarts of water* a 
ozs. of rice, a little salt, and a blade of 
mace, till the Uquor is half wasted away* 

VEAL BROTH.—Knticklc of 
veal, 3 turnips, 3 carrots, 2 heads of 
cderji and 6 onions; stew them in a 
gallon of water till reduced to one half; 
add a lump of butter rolled in flour, with 
a little cayenne* and salt; sti^ain, and 
add a gUl of cream ; 2 ozs. of vermicetU 
may be added with good effect* 

VEAL CAKE.^Boil 6 or S 
eggs hard; cut the yolks in two, and lay 
some of the pieces in the bottom of lh« 
pot ; shake in a little chopped parslev, 
some slices of veal and ham* then add 
eggs again ; shaking in after each some 
chopp^ pantey, with pepper and salt, 
till the pot is full. Then pat m water 
enough to cover it* and lay on U abemt 
an oz* of butter; tie ft over with a double 
paper, and bake it about anJiouTn* Th«i 
press it close together with a spoon, and 
let it stand till cold. * 

h may be put Into a small mouidf^ 
and then it will turn nut beautifully ft}l' • 
a supper or aide dish* m 

VEAL COLLOP 3 *~-<Cat 
thb ooUopa; hmx thorn weU f and I 
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bottom of tto pan, and is brought to a 
prpper colour; then add a stifTidcnt 
quantity of light ^roth, aind simiudr it 
upOD^ slow the meat is wdl 

done. A little tbynie and mushrooms 
may be added, ^im aad ^ift it clear 
for use, * * 

VEAL HAM, to Make,— Cut a 
leg of veal like a ham. *Mir a pint of 
bay iUlt, 3 0 £S. of saltpetre, and i lb. of 
cotitmon salt, witli i 01. of ^sinnamon 
ami juniper berries, and rub the ham 
with it. Lay it in a hollow tray with Its 
face downwards; baste it every day 
with the pickle for a fortnight, and hang 
it Sn w«Da smoke for atiotlicr fottnigliL 
It may be either boiled or roasted. 

VEAL, Haricot of.—Take the 
best end of a small neck; cut the bones 
short, but leave it whole; ihen put it 
into a stewpan just covered with brown 
gravy; and when it is nearly done, have 
ready a pint of boiled peas, three cucum¬ 
bers pared and sliced, and two oabbage- 
leltuces cut into quarters, all stewed in 
a little g\x>d broth l pul them to the 
veal, and let tlicm simmer tr n minutes. 
When the veal is in the dish, pour the 
sauce and vcgetable^over it, and lay the 
latter with forcemeat balls round it.* 

VEAL} Knuckle of, to Btew*^ 
As few people are fond of boiled veal, 
it may bB* w tI to leave the knuckle small 
and ifdte off some cutlets or collops be* 
fore it is dressed; but as the knuckle 
will keep longer than the fillet, U is be^t 
not to cut ofi slices till w^anted. Break 
the bones, to make il take Ic^iS room ; 

wash it well; and put it imoasaneq^'^n 
witli three onions, a blade of macc or 
two, and a few peppcr-coms ; cover it 
with Water, and simmer till quite ready, 
In the meantime some macaroni should 
be bailed w'ith it if aipp<T>ved, or rice, or 
a Uttle rice-flour, to give it a small degree 
of thickness; but don't put too much. 
Before it is served, add hatf^a-pint of 
liiilk and cream, and let it come up 
either with or without the 

Or fry the knuckle with sliced onions 
and butter to a good brown; and have 
ready peas, lettuces, onion, and a cu- 
cuniber or two, stewed in a sinall quan¬ 
tity of water an hour: then add ihebc 10 
the veal; and stew it till the mc$tt is 
tender ci^ugb to oai, but not overdone. 
Add pepper,, salt and & bit of shred 
miD^ and serve altogetlicr. 


VEAL, Leg of, ^o Roast.—Let 
the fillet be cut large or small as best 
suits the number of your company. 
Take out the bone, fill the space with a 
fine stuffing, And let it be skewered 
quite round; and send the large 'Side 
uppermost. When bJIf-ro^ted, if not 
before, put a paper over the fat; and 
take care to allow a 'Sufficient time, and 
put it a good distance frorn the fire, aa 
the meat is very solid; with melted 
butler poured over it.—You may pot 
some of it. 

VEAL} Neck of.—Cut off the 
scrag to boil, and cover It with onion- 
sauce. It should be boiled in milk and 
water. Parsley and butter may be 
served with it, instead of onion sauce. 

Or it may be stewed with whole rice, 
small onions, and pepper-corns, with a 
vt^ little water, 

Or boiled and eaten with bacon and 
greens. 

The best end may be either roasted, 
broiled as steaks, O'r made into pies. 

VEAL} Neck of a U Braise.— 
L^rd the b«t end wltli bacon rolled in 
parsley chopped fine, saJt, i*epper, and 
nutmeg; put it into a tosser, and cover 
it with w'ALcr. Put to it the scrag end, 
a littJa lean bacon or ham. au op ion. two 
carrots, two heads of celery, and about 
a glass of Madeira wine. 

Stew it quick two hours, or till it is 
tender, but not too much. Strain off 
the liquor; ndic a little flour and butter 
in a siew‘pan till brown, and lay the 
veal in this, the upper side to the bottom 
of the pan. Let it be ever the fire till it 
gets coloured; then lay it into the dish, 
stir some of the liquor in and boil up, 
skim it nicely and squeeze otange or 
lemoudaicc into it. 

VEAL OLIVES.--Cut long 

thin collops, beat them, lay on them 
thin slices of fat bacon, and over these 
a layer* of foreeiiieRt seasoned high, 
with some shred shalot and cayenne. 
Roll them light, about ihc si>e of two 
fingers, but not more than two or three 
inches long; fatten them round with a 
small skewer, rub egg oner them, and 
fry of a light brown, Serve #ith brown 
gravy, in which boil some miishr^m^ 
pickl^ or fresh. Garnish with bl^ 
fried* * a 

VEAL PATTI ES^^^-hlinee 
acme vesd that is not quite done with^ 
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little 'parsleyp lemoQ^peelt a scrape of 
nutmeg, and a bit of salt , add a litde 
cream and gravy just to moisten the 
meat; and add a little ham. Do not 
Warm it till the patties are baked. 

VEAL PIB;—Take some of the 
middle, or s£rag> of a ruall neck ; sea¬ 
son it; and either piu to it, or not, a 
few slices of lean bacon or ham. If it 
is wanted of a high relish, add mace,, 
cayenne^ and nutmeg, to the salt and 
pepper; and al^o forcemeat and eggs ; 
and if you choose, add tnuflica, morels, 
mushrooms^ swcct-brcads, cut into 
small bits, and cocks^conibs blanched, 
if liked. Have a rich ^vy ready, to 
pom in after baking.—It will be very 
good without any of the latter additions. 

VEAL PIE, Common,—Cut a 
breast of veal into pieces; season with 
pepper and salt, and lay them in the 
dish. Boil hard or eight yolks of 
and put them into diJTcrent places 
fn the pic; pour in as much water as 
vili nearly fill the dish ; put on the ltd, 
4nd bake.—may be done the 
same way* 

VEAL PIE, a Rich-^-Cut steaks 
from a neck or breast of vral; season 
them with pepp^, salt, nutmeg, and 
very little clove in powder* Mici' two 
sweetbreads, and season them in the 
same manner. Lay a puA' paste on the 
ledge of the dish; then put the meat, 
yolks of hard eggs, the sweetbreads, amd 
some oysters up to the top of ihe dish. 
Lay over the whole some very thin 
slices of ham, and fill up the dish with 
water, cover, and when it is taken out 
of the oven, pour in at the top, through 
a fiinach a few spoonfuls of good vad 
gravy* and some cream to fiU up; but 
^rst boil it up with a teaspoonful of 
flour. Truffles, ^c*, if approved. 

VEAL, ot Cbicken and Parsley 
Pic*—Cut aotue slices from the leg 
or neck of veal; if the leg, from about 
the knuckle. Season them with salt; 
scald some parsley that is picked from 
the steins, apjd squeeze H dry; cut a 
little, and^ lay it at the bottom of the 
disht' th^ put the meat, and SO on, in 
Fill the dish with new milk, but 
so high as to touch the crust. Cover 
it I and when baked, pour out a little of 
^he milk, and put in half a pint of good 


Chicken may be cut up sk*nned, aild 
made in the same way, 

VEAL SAUSAGES,—Chop 
equal quantities of leitrf veal and fat 
bacon, a handful of sage, a little salt, 
pepper^ and a ftlwrAnchovies. Beat all 
in a mortar; and when used, roll and 
fry it, and serv^ with fried sippels, or on 
stewed vegetabjes, or on white coUops. 

VEAL, Shoulder of,—Cut tofF 
the knuckle for a slew or gnvy. Roast 
the other part with siufiing; you may 
lard it* Sfrve with melted butler. 

The blade-bone, with a good deal of 
meal left on, eats extremely wqji with 
mushiroom or oyster-sauce, or mush¬ 
room ketchup in butter. 

VEAL STOCK*—Boil, in two 
quarts of water, for four hoiire, 4 lbs, 
of veal; knuckle, neck, or breast; the 
weight of meat to be reckoned without 
the bones: imt into the saucepan an 
on Jon and a carrot, with a tea-bpoonfiil 
of salt; Strain, and take the fat off when 
cold* 

VEAL, to Mince.—Cut cold veal ■ 
as fine as possible, hut do not chop it, 

—Put to it a very Utile Icmon-pccl shred, 
two'grates of nutmeg, some salt, and 
four or five spoonfuls of ulhcr a little 
weak broth* milk, or water; simmer 
these gently with the mea*f' 4 itjt lake 
care not to Jet It boil; aud afid a bit of 
butter rubbed m flour, Put sipjiels of 
thin toasted bread, cut into a thnse- 
edrnered shape, round the dish. Poach¬ 
ed eggs may be served with it. 

VEAL* to Pot,-Cold fillet 

makes the finest potted veal; or you 
may do it as follows :— 

Season a large slice of the fillet before 
it is dressed, with some mace, pepper¬ 
corns, and two or ^hree cloves; lay It 
close into a potting'p-tn that will just 
hold it> fill it up with water, and bake 
it three hours; then pound It quite 
sm^l in a mortar* and add aaU to taste; 
put a littJ* gravy that wits baked to it 
in pounding, if to be eaten soon ; 
otherwise only a little butter just melled. 
When done, cover it over wiili Butter. 

VEAL* or CHICKEN, to Pot* 
—Pound some cold veal of while of 
chicken, seasoned as directed in the last 
article, nod put layers of it wBh layers 
of bam pofunded or rather shred ; gn&t 
and cover with buttcTi '' 




VEA 


VEL 


407 


^BAL* to Stew a Breast of, 

—^tow it genliy till tender in some 
Btockp fl gl^ of^berry^ some sweet 
herbs, as matjoiTm, lemon thyme, 
onions, mace, dows. peppier, salt, and 
a few mushrooms, wlfen done, strain, 
and skim the sauce. Garnish with 
forcemeat balls. 

VEGETABLE tfAUSTIC.— I 

Bum oak or beceli vroiod ^0 ashes. 
Make a ley from them, and simmer it 
tiL it be^mes rather thicker than 
cream; the evnpoitLtion m,ay Ik ccni- 
linued in the wn* Kprend on leather 
wfien It is valuable in cancers, 

h^ltiLas, scrofulous and indolent ulcers, 
where there is proud flesh, 

VEGETABLES, to Dress.— 
Vegetables should be carefully cleaned 
fioin insects, and nicely washed. Hoil 
tli^ in plenty of water, and drain them 
the moment they arc done enough. If 
overlioikd, they lo^e ihelr l>L>auty and 
enspisesst Wad cookis someimies dierss 
them with mc^tt, which is wrong, ex¬ 
cept carrots with boihnj ln-:3f. 

VEGETABLES, to Boil 
Green.— Be sure the w'ater boiU 
when you put them in. Makci^hcia 
bod very fast. Don't cover, but wittch 
them ; and if the water has not slacken¬ 
ed. yciv:k'1^gy be sure they arc ilone when 
they begin to sink. Then take tbcni 
oiu immediately or the colour w>ll 
change. Hard water, especially if 
chalybeate, spoils the colour of sticfi 
vcgcLables as should be gretn. 

lifii ihtin *ffl hard wnUrt 

put a teaspoonfuf of salt of wormwood 
mto the water when it boils, before the 
vegetables are put in. 

VEGETABLE MARROW, 
to Boil or This excellent 

vegetable may be boiled as asiiara^us. 
When boiled, divide it lengthways into 
two, and serve it upon a toast accom- 
ponied, by melted butter; or when 
nearly boiled, divide,it as^bovt, aijd 
Slew EOUily in gravy like cucumbHrs. 
Care should be taken to choose young 
ones not exceeding six inched in length. 

VEGETABLE PIE. — ScaU 
and blanch sofne broad beans: cut 
young carrots, turnips, arUchoke-bot- 
toms, «iii$hrooris, peas, onions, lettuce, 
parsley, or any of them you have; 
tnake the whole into a nic^ ^tew with 


some good veal gmvy. Bake a^enut 
over a di^h, with a little lining round 
die and a cup turned up to keep 
ii from sulking. When baked, open 
the lid and pour in the stew, 

VEGETABLE *SOUP.—Pare 
and shcq five »ix cucuftbers; and 
add to Uiese as many cos lettuces, a 
sprig or two of mint, two or three 
onions, some pepper, and salt, a pint 
and a half of young jkus, and a little 
parsley. Put these, with Ji lb. of 
fresh butter, into ;t sauce^ian, to stew 
ici their own liquor, near a gentle fire, 
half an liour; then ]H>ur two quarts of 
boding water to tre vcgetabiL's, and 
stew them two hours; rub down a 
little flour into a tcacuplul of water, boh 
It witii the rest twenty minm<5S, and 
serve it. 

VEILS, Black Lac«, to Clean* 

— Pass tfirough a warm liquor of 
bullock s giill uEid water : after which 
rinse in cold water, then cleanse for 
sliffoiung. and finish as followsTake" 
gbc, about the siae of a bcan^ pour 
Wling water upon it. and, when dis* 
solved, pass the veil dirpugh it^ then 
clap it between your hands. Stoich 
and dry. 

VEILS, White Lace, to Clean. 
—Boil the veil gently for 15 minutes in a 
solution of white soap, put into a basin 
lidding worni water and soap> and 
keep gently squeezing it tiU it is clean, 
and then nnse it from the s^oap. Then 
lake a vessel of cold water, into which 
put a drop or two of chetnic, or ]i<^d 
. blue; rinse the veil in Jt, and then 
! starch and dry, 

' VELVET CREAM.—Dissolve 
% ojsh of isJiiglass In a cupful of sherry 
wine^ one pint of cream, the juice of a 
large lemon. Sweeten the cream as 
you like, and when the isinglass ta dis* 
solved, ymt in the ;uicc to the cream, 
then jjtiuT the wine to that. Stir it 
frcc^uenlly until it begins to thickm, 
and pour into a mould. 

VELVET, to Raise the Plush 
of.—Make a clean briclT hot, plate 
upon ii a wet cIoUi, and hold th# v^t 
over it, and the steam will ria 4 ^«e 
plush. A basin of boiling water 
undcrncaih will answer fhe same |>ui . 
pose. 
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VENICE T.URPENTJNE 

OINTMENT,—Veojce turpentine, 
A oxs* I tar, I oz^ \ butter^ 4 ozs. Sim¬ 
mer until they arc well mixed. This is 
very good for scald head, ringworm, 
&c. First wash the head well with 
soap and apply the 

ointmeiit. See pages 27^, 307, 373, 37$, 
3 ^ 4 - 



VENISON, to Carve.—fi The 

Haunch.- 2. The Neck,-3, TJie 

Shoulder,-4. The Breast. 

VENISON, to Choose,—If the 
fat be clear, bright, and thick, and the 
dclt part smooth and close;it h young; 
but if the cleft is wide and (uiigh, it 1$ 
old. To judge of its sweemesiS, run a 
very sharp narrow knife into the 
shoulder or haunch, and you wiU kitow 
by the scenU Few poi>ple like it when 
it has mucli of the 

VENISON, to Dress,—A 
bauneh of buck will take three houri 
and a half roasting; doe, only three 
hours and a quarter* Venison should 
be rather over than underdone. 

Spread a sheet of white paper with 
butler, and pul it over the fat, first 
sprinkling it with stilt; lay a coarse 
asie on stro^ paper, and cover the 
aiiDch; ice It with fine [jockthread, 
and it at a distancfi from the fire. 

it often: ten minutes before 
s^iflg take olf the paper* put ncaiia^ 
ifie fire* and^baste with butteir and flour 
yti mfckc it froth up vrell. 


Gravy for Ji should be put into (A 
boat* and not into the dish ; made 
thus ; Cut oiT the fae from 3 or f, lbs, 
of A loin of old rf^ ttoi* and set in 
stcs\ks, on a gridiron just to brown one 
side; put thcTn,;ntpa saucepan with a 
quart of water; for an hour simmer 
gently ; uncover and stew till the gravy 
IS reduced to aipint. Season wlth^only 
salt* 

Cumint'^clly must be served in*" a. 
boat. 

Formerly pap*sauce was oaten with 
venison; which, as soitic still hke it, it 
may be necessary to dincci. Gmte 
white bread, and lioil it with porf*wjne, 
v^atcr, and a large stick of cinnamon ; 
aud when quite smooth, take out tlie 
ciniiamon, and add sugar, Claret may 
be used for it, 

M ake the jelly-sauce thus. Beat some 
currant-jelly and a sjxionful or two^if" 
poi t vifine, and set it over the fire till 
melted. Where jelly rui^ short put 
more wine, and a few lumps of su^r, 
to the jelly, and melt as above. Serve 
with French lieatis. 

VEN ISON f to Fry.—Cut the 
meat into slices, and make a gravy of 
the lA>ii&9 ; fry it of a light brown, and 
kt-ep it hot before the fire; put butter 
rolled in flour into the pan, and stir it 
till thick and brown ; add J^'tfTof )[iaf 
sugar powdered* with the gTavy made 
from the bones, and some port wine. 
l^ct it be as thick crc,un ; !>^;uccze m 
a lemon ; warm the venKon in it; put 
it in the dish, and pour the sauce over 
it* 

VENISON, Haunch of, to 
Roast.— The haunch of a doe, will 
require 15 minutes less than a buck. 
Vuniion should alvravs tie father over 
than underdone, l^ce the haunch on 
the spit; lay over it a large sheet of 
paper* ami then a dim common paste, 
w'lth a paper over ^hat; tie it fast to 
keep the pajicr from dropping off. If 
the liaunelV be large, ii will late four 
hours to roast il* When done, take off 
tlie pajier und paste; dredge it w'cll 
with flour* and baste it with butter, 
When it is of a light brown, djsh it 
ivilli Ijrawii gr.avy* or currant jelly sauce, 

VENISON, to 

should be wormed with its own ^ravy, 
or some without seasoning, os before; 
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and only yrarmcd through, not boiled^ | 
Irjthere is no fat left, cut some slices of 
mutton-fatp set it the fire whfi a little 
port^ine and su^r, simmer till dry, 
then put to the'ha^, and it will eat as 
well as the fat of the ve^isoiL Gamisb 
with curranl jelly. * 

VENISON, to Stew a 
Shoulder of.— Let the meat hang 
till it^ ht to dress; take out the bone^ 
bcA the meat with a rolUj^g-pin, lay 
some slices of mution^fatp that have lain 
a few hours in a little port witiCp among 
ftp and sprinkle ground pepper iwd all¬ 
spice over it; roll it up tiglih and tie ih 
Set in • stewpajj with some mutton or 
beef gravy not strong, half a pint of 
port wine; pepper and allspice. SEm- 
mcr 3 t, closely covered, as slowly as you 
can, for three or four hours, When 
tender, take off the tape, and set the 
tn«t in a dish; strain the gravy over it; 
serve with currant-jelly'sauce. 

VENTILATING BED¬ 
ROOMS*—It cannot be sufEciently 
impresied upon every one Jho values 
’ health, the impiortAnoe of the ventilation 
of the rooms we sleep in, and the 
necessity of a constant supply of §ure 
an' to sustain the vitality of the bwiy 
during sleep. On this subject, Sir 
lames Clark has given the foDowing 
useful — 

The small sik and lowness of bcd> 
rooms render them insalubrious: and 
the case is rentlern;d worse by close 
windows, thick curiams :ind hangings, 
with which ihe beds are often so car^- 
fdily surrounded as to preveui the possi*' 
bility of the air being reticweih The 
coivsequencc is, that wo are breath mg 
vituied nir during the greater part of 
the night; that is, durii^g more than a 
tliird part of cur ^es; and thus the 
period of repose, which is necessarv for 
the renovation of our meittaJ and bodily 
vigour, becomes a source of disease. 

Sleep, tinder sitch drcum^Jices. is 
very often disturbed^ and always much 
less refreshing than when enjoyed in a 
well-vemikted apartment; it often bap- 
t>ens, indeed, that such impose, instead 
of being followed by renovated strength 
and activity* is succored by a degree 
of heaviness and languor which b not 
overcomf till the pexson has bpsii some 
tipi« in a purer ajr* 


Nor b this the only evil srisia^from 
sleeping in lli-ventilated apartments* 
When it js known that the blood under- 
_oes most impnrtimt changes in its cir* 
culation through the lungs,'* by means of 
th(f air which we breathe^ and that th«c 
vital changes can only effected by 
the respiration ^f pure air, it will na 
easily understood how the healthy 
functions of the lungs must be impeded 
by inlialing, for many successive hours, 
the vitiati^ air of our bedrooms, and 
hpw the health must be as effectually 
destroyed by respiring impure air, as by 
living on unwholesome or innutritiaus 
food. 

In the case of children and young 
persons who are predisposed to con* 
sumption, it is still of more ‘urgent con¬ 
sequence that tliey should breathe pure 
air by night as well as by day by secur* 
ing a contiauous renewal of the air in 
their bed-rooms, nurseries,, schoob* &c. 
Ltt any mother, who has been made 
anxious by the sickly looks of her 
children, go from pure air into their 
bedroom in the morning, before a door 
or window has been Opened, and re¬ 
mark the state of the atmosphere, the 
close, oppres^ve, and almost foetid 
□dour of the room, and she may cease 
to wonder at the pale sickly ospKt of 
bt-T children. Let her pay a similar 
visit, some time after means have been 
taken, by the chimney ventilator or by 
other ways, to secure a full supply, and 
conttnual renewal of the air in the bed* 
rooms during the night, and she will be 
able to account for the more healthy 
appearance of her children, which is 
sure to l>e the consequfTice of supplying 
them with pure air to breathe. 

Every chamber, then, should be ar* 
rarged to have a ventibting process 
going on at all times, and as there can 
be no advantage resulting from sleeping 
in any room colder than forty degrees 
above zero, a little fire should be kept 
burning in the grate or fire-place; this 
creates a draft up the chfmney, and 
keeps the atmosphere oompamtively 
pure, ^ 

VERJUICE.—Is the ^apress^d 
juice made from greCT) fruits, snah ai 
crab or green apples, unripe mpes^#^ 
and is used tn co^n^ it is mad* 
thus t*—Having got ft sumdflbt quatHity 
of fhklt, remove the sfcdi^ iud 
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the fr6it in a mortax^ adding a little 
then press the fruil> and pa^wt through a ^ 
jdly bag several limes until c^uite bnght, , 
Put the liquof into very clean < and dry ■ 
bottleSi which have been previously cit- ■ 
posed to the fuircs of brimstone, then 
corL as quietly as possible. 

A kind of vinegar is also mnde from 
tbe above fruits. 

VERMICELLI CREAM*- 

Boil some vermicelli in milk until it 
becomes 1 marmaJade: cool* and then 
miat it with a pint of cri'am* macaroni 
drops, orange flowers, and lemon peel, 
all chopped fine* with a little ground 
cinnamon, five eggs well benten, and 
sugar to taste. Pour it upon the table 
dish. Bake it in a slow oven* 

VERMICELLI PUDDING. 
-BoiU ozs, of vermicelli in n pint of 
new milk UU soft, with a stick or two of 
cinnamon. Then pui in half a pint of 
thick cream* 5^ ib. of butter, the same 
of sugar* and the yolks of 4 eggs. Bake 
without paste in an earthem dish* 

VERMICELLI PUDDING. 
—Simmer s om. of vermicelh in a cup¬ 
ful of milk till tender; flavour it with a 
stick or two of cinnnmsn, or other spiee. 
Bi^t up 3 eggs, I Qi^ of sugar* half a 
pint of milk and a glass of wine. Add 
to the vermicelli. Bake in a slow oven. 

VERMICELLI aOUP*--Boil 
tender lb. of vermicelli in a quart of 
rich gravy ; take half of it out, and to 
it add more gravy j boil liU ihe vermi- 
Celli can be pulped through a sieve. To 
both put a pint of boiling cteam. a UtUe 
salt, and K Jb* of Parmesan cheese. 
Serve with rasped bread. Add two or 
three eggs, if you like* 

Brown Vermicellt Soup is made 
in the Same manner, leaving out the 
eggs and cream, and adding one quart 
of strong beef gravy* 

VERMIN in Childrens^ heads, 
to Destroy. —^Take i oz. each of 
vinegar and stavesacre, oz. of honey, 
3^ or. of sulphur, and 2 ozs. of sweet 
oil. Make irto a. Uniment* and rub the 
head witfi it* 

S,-VESSELS, to Purify*.-^AU 

kindU of glass vessels and other utensils 
^may be pprjfied from smelU of every 
4^kihd, by rinsing them out wdl with 
fharoofil powder after the grosier Im¬ 


purities have been scoured < 5 llf by sadU 
and pearl-ash. 

VIENNA CH(5c01,ATE'.- 

Mist thtee heaping' tablcspoonfuls of 
grated chocolate with ciiougli water to 
boat it to a smooth pastt% taking care 
that no lumps remain* Put it into a 
ebocolate-pot set into a kettk of 
boiling water; pour in one pint of ne# 
milk and e^te pint of cream, or a qujut 
of new milk with the whites of one or 
two eggs, well beaten* Stir the clioco- 
]*Tte paste to the scalding milk, and let 
it boil two or three minutes; then stir 
in the beaten wliite^ and serve it J;<it, 

VIENNA COFFEE. —Leach 
or hitet the coffee throiigli a French 
fiUercr* or any of the many coffee-pots 
ihat filter instead of boiling the coffee* 
Allow one tablespoon ful of ground coffee 
to each person and one extra for rjic 
pot." thit one quart of cream into a 
milk-boiler, or, if you have none, into a 
pitcher, and set the pitcher in a pail of 
boiling water* Put it wliere the water 
will keep boiling, Beat the w hite of an 
egg to a froth, add to it three tahlc- 
sjxjoiifuls of cold milk, and mix thor-^ 
ougbly together, When liot, remove 
the creain from the fire, and odd the 
«gg and cold tniJk. 5 tjr it all together 
briskly for ii minute or then 

serve. 

VINEGAR, Balsamic*-^Take 
the best vinegar, n handful of lavender 
leaves and floviiers, some hyssop, balm, 
thyme, savory, n liandfnl of salt, and 
two ht^ads of garlic; infuse these in 
the vinegar three weeks* It is a good 
remedy for woimd^, spasms, sproins, 
&c. By rubbing the hands and temples 
with it, and putting a little in thk 
mouth, a person rmy go into foul air 
with Safety* 

VINEGAR, from Malt,—For 5 
gallons of malt liqi^or, mix each 

of cream of tartar, bay salt, and alum, 
well povtdered* with a gallon of the 
liquid boiling hot, and poured the 
tnsiant it is dissolvod, and while it is 
hot, into tbe cask. Cover the bung* 
hole with stiff btowu papeXt and Sti a 
few days you will find it a very fine 
vinegar. 

Or, to every gallon of watery put i lb* 
of coarse sugar. Boil the mixture and 
skim. WLien it is cool ^ b«ei rvben 
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fcAtieatfid^ fnit to it a warm toast rubbed 
cvit with yeast; let it fermenthours. 
Put il^ato a cask very -warm plaoe^ 
Bf where the sufc idSy shine upon it. In 
three months it will m fit foruse^ 

VINEGAR OP ^tOSES.'- 

Take of ted roses^ half a pound ; strong 
vlncffaj, half a gallon. Infuse in a close 
vessel* for several weeks, in a gfentle 
heMp afterwards strain olT the hquor. 
Used as an embrocation for^hcad-aclie, 

VINEGAR, CHILE, or Bird^s 
Eye.—Nearly fill a bottle with cay¬ 
enne pl^per pods, then pour in the best 
while vinegarj, cork, and put on the hob 
for five or six days, then cork tight 
It improves with age. It is a first-raic 
seasoner, 

VIOLET L02ENGES.-0rris 
powder, I ounce; gum arabic, i ounce; 
while sugar, s pounds. Make into a 
thick paste with the folio wing, cochi* 
ncailp I drachm ; water, i quart. Maocr- 
ate two days, 

VIRGIN WHITE WAX.-^- 

White wax, 3 parts; cake steanne, a 
parts; mucilage, i part. Mdl andistir 
Weil; when nearly cold, form into cakes 
as l)efore. 

VOIC^ to Improve,—See Tar. 
Page 3^5, 

VOLATILE LINIMENT,— 
Mix together equal portions of spirit of 
hartshorn and sweet oil. It is the 
domestic liniment for sore throat, pain¬ 
ed limbs, stiff and aching joints, &c,— 
The addition of oil of beTnlcmk, or 
laudanum and tincture of cayeune, will 
be a great improvement 

VOMITING,^It is generally 
preceded by the 3bnsation ^ nausea 
and sickness^ and a dispusiibn to faint 
Endeavour to ascertain the particular 
condition on which it depends. If it 
arises from some irritating substance in 
the stomach, as bile^ then thrf stomach 
should be thoroughly cleansed. Take 
a beer-flasaful of warm water, and abcvit 
one h^ afterwards an effervescing 
draught, in which drop a very little tinc¬ 
ture of caycnnt.--l‘he Nfiuinjiisiit^ 
Mixtun fe an appropriaie remedy ; also 
the Bliitk Draughty or one of the 
Aperients, page ai.^A mustard poub 
iheatomdich. and ten dfoUt of 


laudanum in a titUe lh;andy and ViateT, 
tend to settle the stomach. 

VOMITING BLOOD.-The 

escape of blood by vomiting is carefully 
to be distinguished fmm the expectora¬ 
tion of blood from the*lLings. If from 
the stomach, th® blood will ne dark and 
clotted, and mixed with the contents of 
the stomneh. The blood from the lungs 
is a bright red, often frothy and mixed 
with tniicus. It is generally preceded 
by chilliness, nausea., heaviness, and 
pain at the stoniiach. h is followed by 
great weakness, and from that the dan¬ 
ger ch telly arises. 

The patient should be placed in bed 
immediately, and be perfectly quiet. 
Place the feet and hands in warm water, 
and apply mustard plasters to the calves 
of the legs. The following draught may 
be very serviceable:— 

Infusion of roses, la drachms; diluted 
sulphuric acid. 10 drops; syrup of roses.^ 
1 drachm ; tincture of opium, todropii. 
lAix.- —Or, take acetate of lead, 3 
grains * puiifiodl opium, r grain; extract 
of hemlock. 10 grains. Make 3 pills, 
one to be taken twice a day; drink after 
them iced lemon-juice and water^ or 
vinegar and water. Use the vapour 
bath, if the person Is cold and chilly, 
and afterwards apply hot bricks satur¬ 
ated nrtth vinegar and water to the feet 
and sides. If tiiere be constipation, ^vc 
Aperients, page ai: or a mild injection. 

SofnetliDes ibe vomiting of blood pro¬ 
ceeds from the retention of the menses. 
See Mtnsts. Page 258. 

yu LN ERARIE S. — Mediemes 
healing wounds, 

W 

WAFER CAKES.—Rub I lb. 
of sifted sngarinto 3 lbs. of fine dried 
dour, r lb. of bulter, and 1 oz. of cara¬ 
way seeds. Make it into a paste with 
three q^iariers of ii pint Of boiling new 
milk; roll very thin, and form as you 
like. Make it full of holes, and bake. 

WAFFLES^ very Good^^Stir 
half a pound of buttor'to^ cream. 
SUr half a pound of flour gradually 
Into half a pint of milk dll pcfsajp 
imooth. B»t the yolks of nve 4ggi 
thoTouEhly, then stir into^ the fiotaf 
Then neat the five whites to a. ver^ 
itiff foam, aiid beat thcip m|o 
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buttcf^ till the v/holc u white and 
creamy. Mix aU thoroughly together 
and bake. 

WAGES TABLE* 

Vr. lPt Monlhj*Pr, Week Pr* Day 

^ -—- — 1 ■ - ■ ■ 
£* s. d..;£^. s. di s. dh 

1018004)* o oH 
3 034 o 0 93^ o iV 

3 oso o I i^ioa 
4068 0 16.^ o 

5 084 0 in 0 3J< 

6 oiQolo£35i 04 

yon 3 o a o 4K 

8 o 13 4 o 3 o5i 05;^ 

9 o 15 o o 3 5=^ 06 

lo o t6 8 o 3 lo o 

ri o iB 4 o 4 2j; o 7ji 

13 I O 0 0 4 7X O ^ 

13 1 I 8 0 4 o S% 

14 I 3 4 10 s 45 ^ i o 9 J^ 

16 1 6 8 ' o 6 o lOH 

17 1 8 4 o 6 o It 

i 9 1 10 o 06 loji^ o if-'H 

19 I II e o 7 3>4 t oM 

301334078 I^}^ 

30 a 10 o o II 6 I 7Ji 

40 3 6 8 o t 5 4 2 a)f 

50 I 4 3 4 o 19 3 49 

60 1 fi o o I 3 o5^ 3 3 Ji 

70 i 5 16 8 16 iol 4 3 to 

80 ' 6 13 4 I 10 4 4!^ 

90 7 10 o I 14 6^ 

8 6 8 I 18 4 ^ 5 

WALLS, to COLOUR, or 
PAPER.—When a ceiling or wall h 
to be x^hitewaihed or coloured, the firit 
thing to be done is to wash off the din 
with a brush and clean water, being care¬ 
ful to moi'cthebnish in one direction, up 
and do^\n, or the work will !<x>k smeary 
afierw'ards. When dry, the ceiling is 
ready Tor whitewash, which is to be 
made Ly mixing whiting and water 
togribrr till quite stnooth, as thick aa 
cream. Dissolve half an ounce of glue 
in a tf'^aiprul of and itir it into 

the whitewash, This jjjf, as it is called, 
prevents die vthitc or colour nibbing oif 
the wall, hud a teacupiul etiotigh for 
l^aWon of wash. Stone colour i& made 
of juixiug a little yellow ochre and blue 
klaBt with the siee, and then stirring it 
into the whilewash; yellow or red ochre 
eJi90 good colours, and with vei miU 


lion or indigo, any shade mby Ik piv 
pared, accoiding to taste. 

If paper is to be uioc], the wal],must 
be washed with cleSs water as before 
explained, and while wet, the old colour 
must be scraped o^ with a knife, or a 
smooth^txlgcd steel scraper of any sorL 
It will he best to wet a yard or two nl a 
time, and thenr,crape. Next wn^ the 
wall all over w^itli sjze. made with half 
pound of ^te glue to a gallon of wallr; 
and when th]s is dry the wall is ready 
for the paper^ This must be cut into 
lengths according to tlie differant ports of 
the room. On one edge the plain strip 
must be cut off close to the paitef 0, and 
the other left with a narrow edge on, If 
the paper is thickj it should he a minute 
orCwo after it is pasted, but If thin, llie 
sooner it is on the wall the better. 
Begin by placing the dose cut edge of 
the paixr at one side of the window* 
stick it securely to meet the ceiling, let 
it hang straight, and then press it down 
lightly and regularly with a clean doth, 
or fiat whiteniriig brush. The close cut 
edge of the next length will cover the 
narrow edge left on the first one, and so 
make a neat joining; and in this way 
youMnay go oil round the room and 
nnish at the ofher side of tlie window. 

f^r tht 

Pricers, W Nicholson & 5 oMrLondon 
WALNUT KETCHUP.*-Put 
any quantity of soft green walnuts into 
jars with cold strong vinegar. Tie them 
close for a year, 'Ihen take them out, 
and for every gallon of liquor, put two 
heads of garlic, y% lb. of anchoviel, a 
quart of port wmc. and j oz. each of 
macG, cloves, long, black, and Jamaica 
pepper, and ginger. Boi^ altogether till 
the Liquor i$ reduced to h;^lf Bottle 
for use. It is good in fish saucK, or 
Slewed beef. The longer it is kept, the 
better it is. 

WALNUX KETCHUP, very 
Fine*—Boil a gallon, of the expressed 
juice of tender walnuts, and skim 
it well; then put ta 2 tbs. of anchovies^ 
bones and Uquor* 9 ibs* shalots, i 01. 
each of cloves, mace, pepper, andi one 
clove of garlic. Let all simmer lilt the 
shalots sink; then put the liquor itito a 
pan till cold ; betdeand divide the spice 
to each. Cork closely, and tie ^ bladder 
over* It will keep twenty ytipm, but is 
not |Dod the bm. Be very caiehij to 

i 




WAL 


413 

— 1 -- 


WAS 


% * I 

exprus the julc* at home; for it is rarely 
unadulterated^ if bought, 

V^LNUTS^o Pickle_When 

a pin will go Into them, put -a brine of 
salt and water boiled, ^ind strong enough 
to bear an egg, lacing quite cold hr^t. 
Let them soak Six days ; then change 
the bgne, let them stand fix more; then 
drainp and pour over them in the jar a 
picEle of the best vmegarp vflih plenty 
of pepper^ pimento, ginger, mace, 
cloves» mustard-seed, and horse rad- 
dish ; ail bDikd together, but cold. 'I'o 
every b''ndrcd of walnuts pul six spoon* 
fills of %iusiard*seed^ and two or three 
heads of garlic or sbalotj but the latter 
is least strong. In this way they will be 
good for sevual years, if clasely covered. 
They will not be fit to cat under six 
months. This pickle makes good 
keAhup. 

WARM PLASTER,-Gum 

plaster, t o£. ; blistering plaster, a 
drachms. Melt over a gentle fire. 
This plaster is useful iti sciai ca, and in 
rheumatic mins; renew once a week. 
Should it blister the part, use less blis¬ 
tering plaster, and add a little cam^or, 

WARTS.—These may be cured 
by daily touching the top of the wntt 
with the pure Tincture of the RAus 
7 'axii^fStv/t^ or Poison Oak, which 
grows in North America, It is sold by 
the Homoeopathic Chemists. The ap¬ 
plication should be eon tinned for a few 
weeks. 

Or touch them frequently with bh’ie 
vitriol, or nitric ncidj or chloride of zinc, 
—A bit of impure potass, moistened, 
should be applied to the wans, a few 
minutes, so as to leave a whitish paste 
upon them; put over it a sticking 
plaster for a wcu. Repeat, if needed. 

WARTS_ Rub them daily Jvith 

a radish. Or, with juice of marigold 
flowers: U will hardlj^ fail. Or, water 
in which sal-Ammoniac ii dissolved, Or, 
apply bruised purslain as ^ poultice, 
changing it twice a-day. It cures it in 
7 or 8 ^ys. 

Or, steep in vinegar and salt the rind 
of a lemoD, and apply it to the wort, first 
the outer side, and then the inuer; keep 
on for 3 houra, and diauge. 

Or w the wart now and then with 
td Vitriol 1 apply with a bit of 


WASH for Clenhsing and'^re* 
venting the Hair from falling off, 
—Take 3 handrtils of rosemary leaves, a 
small lump of common soda, and a 
df, of camphor. Put in a jug, with a 
quart of boiling water, ind cover closely, 
to keep the steam in. Let it stind for 
13 hours, then strain it, and add a wine* 
glassful of rum. This will keep good 
tor ^ mouths in bottles well corked, and 
a piece of camphor in each. If the hair 
falls off mujch, the wash ought to be 
applied to the roots, with a piece of 
sponge, every other day. 

WASH for a Blotched Face* 
—Rose-water, 3 ozs., sulphate of sine, l 
dt. Mix. Wet the face with it. gently 
dry it, and then touch it over ^viih cold 
cream, which also dry gently off, 

WASHi for the Arm*pits after 
Sweating. — One quart of spring 
water; tincture of myrrh, i oe, r sul¬ 
phate of zinc, }i OZ. Mix, and sponge. 

WASHING, made Easy.—One 
of the best bleaching and emolient agents 
in washing either the person or clothing, 
is common refined borax. Dissolve in 
hot water, a !b, to 10 gallons ; a great 
saving in soap is effected by its use. 
The borax should be pulverized first. 
It may be procured in the form of c^- 
stals at any druggist's: it vrill not in¬ 
jure the most delicate fabric; and laces 
or other fine tissues may be washed in a 
solution of borax with advantage to 
colour, &c. Sec page 73, 

WASHING, Ready and Effec¬ 
tual Mode of.—Dissolve i lb. of soap 
in 3 quarts of boiling water, the night 
before washing. Beginning to w^h, 
put the soap into the dolly tub, add 3 
tablc-spoontols of spirits of turpentine* 
ind 6 ditto of harishorn. Pouf upon 
the above 3 gallcns of boiling water. 
Have the cloffies ready assorted ; begin 
with the fine on«. Dolly each lot 
about 5 minute, wash them in hot 
water in another dolly-tub, if you havft 
it. next in blue water,—When the water 
is getting cool, put it into the boiler to 
boil kitchen towds, ol ffewy 
things^ , 

N.B."-The quiver the 
done the better* As soon as one Tit h 
taken out of the dolly tub.^t anotw 
in wtallat the others are beii% rinsed* m 
A litlile pipe-«lay diucAm ^ w 
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watef «mpIoyed Lt washing linen cleans 
the dirtiest Imen entireJsf, with about one 
half the labour, and saving full one half 
of 5oap, 

WASHiNG LACE CUR¬ 
TAINS,—Th% curlains which are 
cleaned bj- French ,or professional 
laundresses are usually bleached by ihs 
use of bleaching^powdcTS, which will 
make the lace t^ulifully dear and 
white^ but usually Injure the fabric; 
and when possible it is much safer to 
have them done up at home. The pre^ 
vailiiiig impression has been that there 
was some peculiar mystery in hleaebihg 
lace of any kind ; that the process was 
tedious and very miricate, and if not 
done by a professed starcher. the lace 
was in imminent danger of dcstruetian. 

The work is as simple as any wash* 
ing. Shake all the dust out of the 
la» curtains when taken down, but be 
gentle about it to avoid tearing, rThe 
shaking will remove the greater part 
of the loose dirt. Then spread them 
across two lines near together in the 
clothes-yard, and brush them softiy 
with a clean feather duster, When 
this has been done,, put them, one at 
a time, into a tub half full of milk* 
warm water and add two tablespoon- 
fuls of liquid ammonia. Let them 
main ten or fifteen minutes^ turning 
‘them over carefully every minute or 
two, and squeezing with the hands. 
This, together with the ammonia, will 
loosen all the dirt, after which squeeze 
out gently but as dry as can be done 
without breaking the meshes. Have 
Tddy another tub of tepid water with 
some more ammonia, and put the cur* 
tain into that immediately^ Let it soak 
while the next curtain is token through 
the same process as the' first* and so 
on till all the curtains have been taken 
through at three waters* or till the 
water looks clear—squeezing and wash- 
log the curuUns with the hands as the 
work goes on. Ammonia in the first 
two waters is sufficient, and if not very 
pay and smoky it will only be needed 
in the fit^ 

After t^ing the curtains through the 
waters, many starch and blue 
tnqjCi, and, without any soap or scald* 
ffig, prepare to stre^cb them and pin in 
^iapfl. Bth we prefer to put them into 
or coarse pifiow-case* and scald 


in clean soapsuds (not very* Strong) fcr 
a few minutes. The suds should be 
made of vciy pure s 5 ap, and the ^'-iler, 
when they are firstS^uiflO, only tepid; 
then just bring to a boiling heat. 

While the curtains are scalding pre¬ 
pare two tubs of clean water—one to 
rinse the curtains when they are taken 
from the boil^p and the other fGr the 
last This should be blued; 

and the starch requires to be blued 
quite deeply, as, when hung up against 
the light* Lace does not show it. 'I'he 
blued water and starch should be 
sLnuned* that no mote of ^bluiifi may 
escape to settle on the curlams. 

Take the curtains from the boiler 
when slightly scalded* rinse thoroughly, 
but with a gentle hand, till sill the suds 
are out, then squeeze out, and put 
through the bluing-water, squeeze ftjmi 
that* and prcp.irc to stretch and! pin out 
smoothly to the ongmal length and 
width. This must be done when just 
tiiken from the water, as lace cannot 
be stretched when dry. The whole pro¬ 
cess of washing, scalding, rinsing* and 
stretching should be done as expedb 
itoiifcly as consistent with thorough 
work* for no other cotton material 
shrinks so easily. 

Many pin a clenn sheet 00 to a car¬ 
pet, in an unoccupied, airy room, and 
pin tlie curtains on to the sheet. Lvery 
point and scallop sboukl be pulled out 
and pinned on to Uic sheet evenly. But 
that is a very hard way for any one 
who finds stooping and bendmg-ovet 
nainful; and we don't think the lace 
looks as clear, beause when pinned on 
10 a carpet there can be no free circula¬ 
tion of air from underneath. 

It is easier, and m every w'ay better, 
to keep on band four strips of thin 
boards, about three inches wide, made 
very similar to quilting-frames, with 
holes at suitable distances, to increase 
or dimidifh the length and breadth to 
suit the size of the curtains* and strong 
wooden pins put through the boles to 
fasten the frames firmly togetheit Tack* 
closely, strips of doth, selvage edge out, 
or wide tape, the whole length of the 
bars^ Then place them on chairs so 
that they will stand firm and *-.teady—- 
out-doors, if a sUli, jHight, sunny day 
—and pin or baste the curtains tQ the 
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pullicc out and fastening every 
pojRL in the lace; 

V^SPS and-^PLIES to Des¬ 
troy*—Dip a feaifLer in a little sweet 
oil, and touch them wHh it' between 
their wings ; this breathing 

impossible* 

WATERS, Distilling simple. 

piece of miialiii,*cr gpauze^ over 
a ^nzed earthen pot, whosA mouth is 
just large enough to receive the bottom 
of a warmitig*pan; on cloth lay 
your herb, dipped^ whether mint, laun¬ 
der, or whatever else you please; then 
place \igiOTi them the hot warming'pan, 
with live coals in it, to cause heat just 
enough to prevent burning, by which 
means, as ilie steam issuing out of the 
herb cannot mount upwards, by reason 
of the bottom of the pan just fitting 
brim of the vesicl Iwlow it. it must 
necessarily descend, and collect into 
water at the bottom of the recciverj 
and that strongly impregnated with the 
essential oil and salt of the W'gctH^b1e 
thus distilled; which, if vou want to 
make spirituous, or compound water of. 
is easily done, by simply adding-some 
good spints, or French brandy It, 
which will k«p good for a long time, 
and be^ much better than if the spirits 
had passed through a still* wliicK must 
of Tiecessit^wastc some of their strength. 
Care should be taken not to let the fire 
be too strong, lest it scorch the plants ; 
and to be made of charcoal, for con¬ 
tinuance and better regulation, which 
must be managed by lifting up and lay¬ 
ing down the lid* as you want to increai^ 
or decrease die degrees of heal. The 
deeper the earthen pan, the cooler the 
season; and the Jess fire at first (after¬ 
wards to be gradually raised), in the 
greater perfection will the distilled 
water he obtained. 

Aa the more moveable, or volatile 
parts of vegetables, art: the aqueous, 
the oily, the gummy, the resinous, and 
the saline, these arc to be ei^pected in 
the waters of this process; the heat here 
employ^ being su gmat as to burst the 
vessels of the plan ts* some of which con¬ 
tain so Large a quantity of oil, that it 
may be seen swimming on the surface of 
the water* 

Medioil waters thus procured will 
tSSfgd us nearly all the native virtues of 


vegetables, and givc^us a of 

their several principles, whence they in 
a manner come up to the expressed 
jiitce or cximLCt gained therefrom ; and 
if brandy be at the same 'time added 
to these di&tilled waters* so strong of 
od and salt, a compotfiid, spirituous 
water, may be fikewise procured, at a 
chenip and easy rate. 

Although a small quantity only □! 
dislilled water can be obtained at a 
time by this confined operation, yet it 
comixuiiiates in strength what is dendeut 
in quantity* 

Such liquors, if well corked up from 
the air, will keep good a long time, 
especially if about a twentieth part of 
any spirits be added, in order to pre¬ 
serve the Same more cffcclually. 

WATER, Hard to make Soft* 
—Boil it, and expose it to the atmos¬ 
phere* Add a little carbonate of soda. 

WATER for Low Spirits*^ 
Coriander seeds and aniseeds, of each 

ot. ; valerian ij4 oz. ; cardamomz, 
bruinped, 2 dzs. ; saRrern, i ot* ; carra- 
way seeds, a oz$. ; cinnamori, 3 ozs* 
Simmet h^f an hour in a quart of 
water, to which add 4 025* of sugax 
candy* Cool, Then add a quart of 
purt wine, and a qi^rt of brandy, Cork 
well in bottles. Through all the oper¬ 
ation cover close, 

WATER, to Piirify.--=Pot into 
it powdered charcoal, then filter through 
a compressed sponge, and it will be¬ 
come perfectly sweet, however impure 
previously. 

Water may be filtered and purified by 
means of a deep flowerpot, with a com¬ 
pressed sponge in the hole at the bottom. 
Fhtt over the sponge an inch ihidc of 
pebbles, next an inch of coarse sand, 
next a layer of charcoal, and over again 
pebbles. The water will filter pure and 
clear through the bole into another 
vessel. 

WATER^ to Purify P— A large 
£poonhil of pulverised alum sprinlded 
into a hogshead of watpr jthe water 
stirred round at the tinned wiirtifter the 
lapse of a few hours, so puh^ It* that it 
will be found to possess near^ the fat¬ 
ness and dearness of finest spHhf 
water* A pailful coatainini 4 nllons 
may be punlied bya single spoonful ; ^ 
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a mix^Line of one fliurt cbdk and t^o of 
alum will be still ^tter^ 

WATER, to Soften. —Wood 
uhes farm n good lye for softening 
water, but care must be taken that they 
should be all woc7i. 

WATE:^ brash*-a discharge 
of thin watery fluid from the stomach 
upwards to the mouth. It generally 
arises from weakness of the stomachy 
indigestion^ 4 c. Persons affected with 
diseases of the chest, and persons of 
debilitated constitution* are much sub* 
jeci to it* 

I’ake from 4 to fl grains of the white 
o^ide of bismuth. Give au aperient piU 
to k«p the bowels open, and gire bit¬ 
ters fredy. Take nourishing diet, and 
be frequently iu the open air. Take now ^ 
and then some of the Neutmlizing 
Mixture diluted. A little brandy bitters, 
and effervescing draughts are beneficial. 
Use friction with the flesh brush. If 
the patient is consumptive* then most 
gentlc^means must be used, and chiefly 
in reference to the disease which is the 
cause of water brash. 

WATER CEMENT*^—This 
will harden under water* —Mix 4 parts 
of grey tlay, 6 of oxide of manganese, 
and 90 of good limestone retluced to 
fine powder. Calciuc the whole to ex¬ 
pel the carbonic acid. Work into the 
consistence of a soft paste with 60 parts 
of washed sand. If a lump of this ce¬ 
ment be thrown into water, it will 
harden immediately. 

WATER-CR ESSES* — Medi- 
dnally h acts as a gentle stimulant iind 
diuretic. The expressed juice which 
con buns the 'peculiar taste and pun¬ 
gency of the herb* may be taken in 
doses of r or 0 02s. Eat the plant also 
at meals. It is famous for purifying the 
blood, and the cure of scurvy, 

WATER GRUEL, to Make. 

—Boil a table-spoonful of oatmeal in a 
uan of water for 1 hour, or till Lt i? 
ne and smooth. Take off the fire, and 
let it settle; then pour it into a china 
bowl and add s^gar, sherry* and nut¬ 
meg to fJdr taste. 

fcWATER MUFFINS* —One 

a iBih of flour, half a Ifiacupful of yeast* 
^ tablespopnful of salt* warm water 
enou^ to tnake a thick batter; beat 
a SDOon. Let it rise eierht 


hours. Bake in muffin Tings l»lf fujl, 
and bake them fifteeTu^r twenty minutes. 

WATER PIP^^Si to MafiAge 
in Winter.—In frost c&ver the water 
pipes with hay, pr straw bands. 

WATERPROOF BOOT 
SOLES.—If hot tar and rosin be 
applied to bo^^soles, it will make^hem 
waterproof. Apply it with a piece of 
old flanneifor cloth, and dry it in by fhe 
fire. The operation may be rcpeited a 
or 3 times during the winter, if neces- 
ioiy* 11 makes th e surface of the leather 
quite hard, 50 that it wears longer. Oil 
or grease softens the sole, and ddts not 
keep the water out 

WATERPROOFING, for 
Boots and Sh gas*—L inseed oil* i 
pint \ oil of turpentine, or naplha. 5f 
pint; yellow wax, Sf lb. ; burgundy 
pitch, Jf lb. Melt together with^ 
gentle he^t. For use, rub into the 
leather before the fire. 

WATERPROOFING Shoes* 
—Melt bees' wax and mutton suet, and 
when you take frotn the fire, add a tea* 

spoonful of turpsjititie*-;Or, India 

rubber and gutte pcrcha, dissolved in 
gooa’ naphtha.—yellow wax, 4 
ozs. ; rosin, 4 ozs. ; linsw oil, i pint; 
oil of turpentine, 3if of a pint* Melt 
over a siowjSre, and when irrdted* take 
from the fire, and add the turpentine* 
and stir welL Kemember that It is very 
inflammable. Whiiu required for use, 
mdt and apply. 

WATERPROOF CLOTH*-^ 

Apply to the calico or linen a coats of 
boiliid oil, a little rosin or burgundy 
pitchy and a small quantity of turpen¬ 
tine. Hang up to diy* 

- WATERPROOF CLOTH.— 
To l oi. of melted white wax add 1 
quart of spirits of turpentine; when 
thoroughly mixed and cold, dip the 
cloth in it and hang it up to dry. 

waterproof COMPOSI¬ 
TION*— Mix gas Ur, common oil* 
and slaked lime, and u&e as paint, ap* 
plying 3 or 4 coats. Petroleum qil, and 
Norwav tar might also be employed 
'^th aavontoge, 

/WATERPROOF PAPER* — 
^rush sheets of pa^ over wife boiled 
^oil* and suspena them on a line until 
rdrv* When omsoied mopetli* ttae 
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sheets ate dsefut to tie over pots and 1 mix it with a Jitile soap. Spread ft as 

JarsH and to wrap up fresh bbcKirtg, a plaster^ and apply H to the wen, and 

u-1_ 


, \mx, Black; 


3 oza. of bees vfax 




0 Makq.—Take 
of burgundy 


pitch, and melt them together, then odd 
01. of Ivojy block,igr^nd- very 6nc 
and dried. 

WEAK EYES,— Wash fn:- 

quentlf In cold water, or a decoction 

of die plant, eye-brigh^.-0% dissolve 

4 gmiru of su^r of lead anc^ crude sab 
ammonioc, in 8 czs. of water, to which 
add a few drops of laudanum. Bathe 
the eyes with it 3 or 4 times a day.—— 
Or, Ijathf the eyes frequently in 5alt and 
water, or in weak brandy, salt* and 
water* 

WEEDS and WORMS, to 
Destroy,—Sprinkle the walk& with 
salt* and then water it* Observe not to 
tlyw the salt upon the box edging. 

WEIGHTS, Average,— 

Ib». 

Peck of Potatoes .h. *.. , 

of White Turnips 
of Swede Turnips . 
of Onions .h* ..* 

of Broad Beans 
of Kidney Beans 
of Green Peas ... 
of Apples ... ,*, 

of Vrars ... .*. 
of Gooseberries ... 
of Plums, Damsons, 
oil Stone Fruit 


■ 4 


t* 

l» 

ft 

t* 


Pf 


and 


Sovereign ... 
Half Sovereign 
Crown ..* *., 
Half Crown 
F'lorln ..* *.* 
Shilling 
Sixpence 


S 

3 

18 

9 

7 

3 

l 


sr- 

3 U 

13K 

4 

3 

6 

IS 

19 


4^11 

a-ti 

6-11 

3 -ti 

y-ii 


the Ices in which 
It will $iiik and 


= 20 
16 
18 
16 
xo 
9 

JS 
t6 


.« iB 

WEIGHT of ENGLISH GOLD 
AND SILVER COINS. 

dwt. 


WELSH PUDDING.—Melt } 
Ib. ef butter gently ; beat it#wlth the 
yelks of eight, and whites of four ^ggs; 
mix in 6 Ota* of loaf sugary and the rind 
of a lemdti grated* Put a paste into a 
dish for turning out, and pour the above 
in, and bake it. 

WELSH RABBIT, or rare¬ 
bit.— fee page 3*8, 

W£Nt to Cure.—Take a Ume- 
itonf and ft in soap lees; then 


often anoint it with 
the iiizie was slaked, 
destroy the wen. 

WEN, to Cure• a.'j^Wash it 
with common stft dissolved m water 
every day* and it will be removed fn a 
short time. Or make a strong brine of 
r^um-sedtsimmer U over the Cre* 
When thus prepared, wet a piece of 
cloth in it every day* and apply con¬ 
stantly for one month, and the pro¬ 
tuberance will disappear* 

WHIPPED CREAM*—To one 
quart of good cream, put a few drops of 
bergamot water* n little orange flower 
water, and i lb, of sugar* When it J 4 
dissolved, whip the cream to a froth, 
and take it up with a skimmer; drain 
on a sieve, and if for icing* let it settle 
half Em hour before you put it into cups 
or glosses* Use that which drops into 
the dish under the sieve, to moke it 
froth the better, adding 1^0 whites of 
eggs. Coloured powdered sugar may* 
If you like, be sprinkled at the top of 
each. 

WHIPPED CREAM with 
COFFEE.—Make the coffee by 
boiling* Simmering, or filtering* as best 
suits the family taste. While making* 
for codec enough for six people* whip 
half a pint of rich cream to a thick 
froth. Put into each cup the desired 
amount of sugar and a lablespoonful 
of boiled cream* and pour the cofR^ 
over it ; thca pour on top gently a 
tablespoonful of the whipped cream, or 
more, if much cream is ogreeoNe* and 
stir it gently. 

U cream is not ptenliful, use half 
cream and lialf milk, or only milk, and 
add to it the whites of two eggs—for the 
above quantity-—beaten stiffT Put thd 
cold milk into a bowl* and set the bowl 
into a kettle of boiling water-enough 
water to reach half way up the side of 
the bowl or pitcher; then stir in the 
beaten whites gently tlU.ther milk is 

scalding, nef into 

the cream mteher and send to* tbe^ 
table; » 

This nuilEes delicious cof^ * * 

WHl&T, SOLO*—L Thtpoiu^ 
tu order of merit are as followi > ~ 

AA « 
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A. ^ Propo&ltibq. 4&d Aouptantt or 
General, 
fiu Solo, 

C. Misere, 

D. AboiMance, 

£. Misere Ouvert. 

F. Abon<^an« Dcckit. 

Proposition and'* Acceptance 
Qotui&tof fright tricicj made beiuecn two 
of the playersK The first player either 
passes or ca^ls one of the above eveiil;$ ; 
in case he proposes. asks for a 
lUTtner, the sceond player cither passes, 
iLCcepts, or plays an event higher than a 
]>n>p 05 a]; in case he (thesecond player) 
lasses^ the third player calls, and then 
the fourth^ but shonEd the first player 
])us, the second can do as the first, and 
to on to the fourth player. Should the 
second, third, orfoiinli player propose 
(that IS if the first has passed), the first 
player has the privilege of accepting, 
notwithstanding he has already passed, 
^'ihould* however, a proposer not find an 
Lieceptor, he is ai liberty to make any 
other dcclatalion in the game; in case 
he is accepted, cither of the players, if 
they have not alrendy passed, may play 
an. event other than a proposal, but then 
ihe proposer in his turn may make a 
higher dcckralion, and so on in turn till 
the play is determined- {See Rule fl.) 

Sola consists of five tricks made in 
one hand, the iitrn-iip card being trump; 
the Solo Player has to contend against 
'ihe remaining three; the same law as 
regards over'Calling in proposition ap« 
phes to Sola. 

Mi&cre, The declarer of Misere 
playi not tg make a trick. In this ver¬ 
sion of the game there are no trumps. 

Abandance is nine tricks to be 
made by the declarer without the aid of 
n partner^ the pkycr having it at his 
option to make 'Mrump'' any suit he 
chooses. Abandancx in the original 
ifuinp takes precedence of one in any 
other suit 

Misere Ouvert is played as an 
rrdinaty Mbcre with the exception that 
.ifter the first trick is played, the player 
laust liis remaining cards on tlic 

^'A'^ndance Declare* This, the 
Irighest point in Solo Whist, is a declam^ 
lion to make the entire thurteeu tricks in 
batid, the player bavipg the privilege 



of makiDg any suit trump clioo^$. 
An Abonaance Declare in the original 
trump takes precedence. 

i .—Whfen a proptAltionis played, the 
rules of ordinary whist apply to the 
:anie. ^ ^ 

3.—When Palo IS played, should one 
of the opponents piay out of turn, the 
declarer may ^either call the exposed 
card when he likes, or olaiin any suit to 
be played' at once fmm the rightful 
player; but in case of a revoke^ the 
yoloist may either claim the game at 
once or continue claiming three tricks 
for each revoke; on the other hand, the 
Soloist may, without any penaAy, ck* 
pose his enure hand. Should he, how¬ 
ever, play out of turn, the exposed card 
may be called at any Lime during the 
game by one of his three adversaries. 
Should the Soloist revoke, he loses three 
tricks for each revoke, but no maftt*' 
how many ovcrlTicks he makes he can¬ 
not win, nevertheless^ he can save hb 
stake by making three overtrteks for 
each revoke. 


—The Misere player can claim the 
game if one of the three Contending 
paities revoke, //fry out of hfs turn, or 
a card, the player in fault is penah 
iz.'^ by poyiug the stake for his two 
partners as well as his own. Tlie Misene 
player may, os in -Solo, expose his cards; 
ho may even play out of turn witliout 
incurring a penally, but should he revoke 
he pays double. 

5*—When Abondance is ptayedj, the 
same laws and penalties apply to the 
Abondnnet player aud his opponents as 
when Solo iS played^ 

G.—Misero Ouvert—The same condi¬ 
tions as Rule 4. 

7.—Abondauce Declare is subject to 
same laws as Rule 5. 

a.—Overtticks. In Propositioti 
and Solo all tricks above the ref^uisiLe 
are poid for as may be determined at the 
commencerhcni of the game; in Abond> 
ance the Pjfayer receives doubifr pay for 
each over trick ; should the nroposeraud 
acceptor make ^ March,that is, the 
whole thirteen tricks, they receivf double 
pay for the overt rici^; the same applies 
to the player of Solo, If the Abond- 
ance player makes a '* March,'' he re¬ 
ceives double the amount of Abondaucfl 
overtrichs, that is, four times the ordin¬ 
ary amount for each ovcrtiick. 
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Q, ” UrijdcttriCks. Should the 
prctpoaer and acceptor make less than 
they iftust pay b^id^ the 
stipulated amottnt^f the prApo&Ubn, 
the trick motley for evtuy one short; the 
same applies to undeTjneks in Solo and 
Abondance^ The player of Abondance 
l>eclarie pays nothing above the fixed 
amount if he loses. * 

^^Should all four players Das£» it is 
a General- the player tsiking the last 
trick pays the Board. « 

ti.—It must be perfecliy understood 
that any player who has not passed ts 
still in the Garne«. and in his turn can 
play a^higSer event than a previous 
deUartr, 

Stakes. 

Take a fixed sum, 

So/ff. —Tw7"c the amount of Proposi- 
i]^ 

Thrice the ntnount of Pro¬ 
position. 

Ahondiifue *—Four times the amount 
of Proposition. 

Mhtrt Oift/rr/.*—Twice the amonnt 
of Miserc, 

Abiiitdanct DtdtU't. — Twice the 
amount of Abondancc. # 

WHITE GLOVES, to Dye 
a g^ood Purple^—Bail 4 oks. of Jog- 
wood, untba ots. of roche ahim, in 3 
pints of soft wOlcr IjII ImJf wasted, 
t^imin and cool. Then with a brush 
rub tlie gloves oveta and when, dry 
repeat it. When dry, mb off the loose 
dy^ with a coarse doth; beat up the 
w'hjte of an egg, and with a sponge rub 
it over the leather. 

WHITE SAUCE.—See Sauce, 
page 348. 

WHITE SOUP.-Take a 

knuckle of veaJ, a fowl, aiid a sliank of 
ham ; put them into a pan with 6 q\is,m 
of water: add 4 lb, of rice, two an* 
chovies, some peppercorns, sweet herbs, 
two onions, and a head of celery * stew 
the whole till strong enough, Ihd strain, 
The next day skim it carefully, and pour 
it into t put in K of sweet 

almonds beaten fine; boil 15 minutes, 
and strain. 

WHITE SOUP.—Take a wrag 
of muu<^, ahditdtl* of veal after cut¬ 
ting off as much meat as will make 
colj^ps, two shank-bones of mutton^ 


and H Jb, of fine liytn bacons ^eet 
herbs, lemon-peel, th^ onions, mree 
blades of mace, aod a dessert-spoonful 
of white pepper; boil all -in three 
quarts of water, till die mfat fells (O 
pieces. Next day L'^e off the fat, 
clear the jelly from the sediment, and 
put it into a ^uA^pan, If macaroni is 
used, add it soon enough to get tender, 
Bfter soaking in cold water. Vermi- 
celJi may be added afler the thickening, 
as it requires leas time to do. Have 
ready the following Blanch % lb. of 
sweet almonds, and Ijeat them to a 
paste, with a spoonful of water to pre¬ 
vent their oiling; mince a large slice of 
dres^sed veal or thicken^ and beat with 
it a piece of stale white bread; add a 
pint of thick cream, a bit of fresh 
Icmon-pcd, and a blade of mace. In the 
finest lewder. Boil it a few minutes; 
add to it a [»nt of soup, and strain and 
pulp it through a coarse sieve t put this 
thickeniing to the rest, and boil for half 
an hour. 

WHITES, or, Leucorrhee^, 
(Fluor Albus.) — This disease is 
peculiar to females. Zt is indicaied by 
a morbid secretion of mucous from the 
passrige leading to the womb, termer' 
vagina. It varies in appearance, con¬ 
sistence, and qunntiiy, m different per* 
sons. Women of delicate constitnj*on, 
debiluated by hard labours, mis-car- 
riages, gnef, poor living, and of an 
crysq>eTatoU5 hab^ generally termed 
scorbutic, arc molAubject to it, anti in 
them It proves very obstinate. 

h IS the effect both of relax a Lion and 
mflammalory excitement. 

Treatment,—When it arises from 
rcktxaiion, the Tonic 1^1 Jls, will general¬ 
ly succeed in effecting a cure. Cold 
bathing or the local application of cold 
water, is a good remaly for this diS' 
ease, unci should be used eve^ morning, 
provided the paiictit be free feom cough 
or difficulty of breathing, and not stiu- 
ject to a determination of blood to lAw 
brain. 

If tbe discharge continue after the 
employnu^nt of these ineafit^an astrin- 
gent lotion may be used ; astffl follow¬ 
ing :—Take of pomegranate'lind, bmis^ 
cd, 3 drachms ^ boil inr^ quart of fR^r 
to a pint and a half; then, strain, orA 
add ^um, a drachm find a hflL To bo 
injected l^ means of a female ayrh^^ 
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GiiTf on emetic*^ and a vapoi^r bath 
occasionally. If the stools are of a pale 
clay or very dark colour, or the patient 
bcsubjecE t9 erysipelas^ or eruption of 
the sldn, take a little rhubarb and mag¬ 
nesia every other night for about ted 
days, f 

When flitoralbus occurs in a persoa 
of a robust and sanguine habits it may 
be considered of an inHammatory na¬ 
ture; in which casc^ instead of tonic 
medicines above recommended^ the pa^ 
tient should take every other moming, 
a drachms of Epsom salb and 10 grains 
of nitre powder, with 15 of gum-arabic 
powder^ in a gl^s of barley-water three 
times a day; which, with a low diet, 
(free from all kinds of stimulants*) will 
Succeed in curing it To these reme¬ 
dies, the application of cold water, will 
be a powerful auxiUaiy* 

W'hen the discharge is of an ick^rffus 
nature, and of a d^irA or ytUefwish col¬ 
our, and attended with pain In the 
region of the womb, or with irritation, 
burning heat* difficulty or heat of untie, 
troublesome Itching, a sense of bearing 
down, and a frc<iuent indimtion to 
evacuate; pains On the approach* or 
during the time of menstruation ; and 
particularly if pieces of coagulated blood 
(generally termed clots) are discharged; 
some 6 r^ani£ disease of the womb may 
be suspected, especially if tliey occur 
'about the time of the cessation of the 
menstnial discharge. 

The buchu leaves are a good remedy 
for this disease, and in many cases of 
long standing* the tincture, m the dcae 
of two teaspoonfnb in a wine-glass of 
the decoction gf marshmallow root* has 
sucoe^ed in curing the disease, and 
improving the general health. In ob* 
stioate cases U may be given in an in-^ 
fusion of the leaves. In lieu of the de- 
coctioa of marshmallow root. 

The diet must depend on Jthe general 
health of the patient. If she be weakly, 
and of a delicate constitution, it should 
be nourishing and easy of digestion, 
such as WancTnange. and the vegetable 
and ^ninrai jellies, with a small portion 
a little good port or sherry 
npiy^so be allowed, but water should 
be adopteducn lieu of malt liquor: but 

the complaint be attended with much 
iifi^tfon or pain CDj-making water* it 


will be advisable to avoid ffepper avd 
much salt* but not otherwise, 

Mr* W^^ey recomriienda thfe foR* 
ing:— Live chastely T- faed sparingly?' 
use enercise constantly; sleep modern 
gtcly, bin nevtfr Jying on your back. 
Take eight grains of jalap eveiy eight 
days. This usually cures in five weeks. 
Or. make Venice turpentine, flour, 
and fine $igar, equal quantities* Ipto 
small pills. Take three or four of these 
morning and evening. This also cures 
most pains in the back* Or, take yel¬ 
low resin* powdered, i ot. ; conserve of 
roses* K 1 powdered rhubarb, 3 
drms.; syrup, a sufficient quamity to 
make an electuary. Take a large toa- 
spoonfuJ of (his twice a day, in a cup of 
comfray-root tea. 

WHITE SWELLING.—Thii 
is a very painful disease; it more fre* 
quently affects the knee than any otl^ 
joint; sometimes the hip, ande* and 
elbow. At first a severe pain is felt 
penetrating the joint, or only one par¬ 
ticular part of the joint. The least 
motion aggravates the pain, Jt soon 
begins to swell considerably, and sup- 
pur^ion takes place. Matter is dis¬ 
charged from several openings or ulcers, 
the bones are atfected; and if the dis¬ 
ease is not arrested* the life of the 
patient is endangeried, 

Treatment*—A void the old sys- 
lem of treatment by the allopathic 
doctors, by mercury, blistering, setons* 
amputation, &c. Attend to thestornach 
and bowels, giving an emetic, and an 
aperient, if needed; to be followed by 
biller touics occasionally* giving the 
Alierativt Sjn-vf, pegc 16, diluted 
when first taken: or a decoction of 
sarsaparilb, sassafras, guiacum, queen^s 
delight, Unicom reset* cleavers, prickly 
ash berries* of each t oz. Simmer in a 
covered pan with two quarts of water 
down to three pints. Sweeten. A des" 
serl spoonful three or four times a day. 
Steam the, part with bitter herbs, and 
now and then give the vapour bath to 
the whole body* After steaming the 
affected part* rub the hmb with the 
Rheumatic Liquid* 

]>, Beach recgtnmcntl$ the following; 
—Oil of hemlock; oil of siissafrns* 
gum camphor* tincture of opiiiei* 3^ 01. 
each, and a pint of apint of wine. 
When dissolved and properly 





d2I 


WIL 



t&thc Uifl pirt with it frequently/'— 
apply an and ^ran pouU 

*tioc, inixtid with hndj powdered 

charcoal, salt^nfrcayenne pepper. If 
the pain is great, springe on the pouh 
lice, 3^ QL. of lauJafluTi], Keep it on 
as long as possible,, and then steam. 

yVHiTE SWELLING.—The 
piin arising from white swellings, and 
otflcT similar swellings, may ^ instaiuly 
eased thus ;—Tahe the white of an egg, 
and beat it up with two tablcspoonluls 
of spring water ^ mb tiie part affected 
frequently,^ but gently with the finger. 

WlIIT-E SWELLINGS.—- 
Ilcfld the part half an hour every mom- 
itjgiindcra pump or Up, 'ITiui cures 
alE p^ms in the joinlii, ft schlom fails^ 

—^Tncd.-Or, pour on it daily n 

stream of warm water,-Or. a stream 

cold water one dny, and warm the 
neKti and $o on by turns, Use thcac 
remedies at first, if possible, It is like¬ 
wise ]jroper to intermix gentle purges 

to prevent a relapse.-Or, boiled 

nettles.— 

WHITINGS, to Choose,—The 

fimness of the body and fins is ^ be 
looked to, as in honings; tbeii^igh 
season is during the £rst three mouths 
of the year, but they may be had a great 
part of it^ 

WHITINGS, to Fry,— Wash 
and gut; skin them, and turn their 
tails Into their mouths, to lie round. 
Reason with salt and pepper: steep 
ihiim in vinegar; flour ihem^ and ibp 
them in butter; then fry them. 

WHITLOW.—This is an in- 
fbrnmntian of the fingers, thumb, or 
hand, and is vtjy painful, Jt is often 
situated at the root of the nail, I'he 
pain is attended with Ihrobbings, swell¬ 
ing, and mflammatlon. It gradually 
progresses to suppviration. 

Steam the whoh' bfind with bitter 
herbs for jo or 40 minutes; bathe it 
irequisntly in strong hot *117 wntiT,- 
llie steaming must not be dispensed 
with. ^Apply a poultice of linseed and 
filippeiy elm, with a little salt and 
brandy. ' I'he formation of matter is 
indicated by a small white spot in the 
ceutre-of the sw'elling. when this 
appeal?, open it with the point of a 
needle or probes that the matter 
escape. Repeat if neocMory* If 


t 

proud flesh appe^. ipply the rentable 
caustic or chloddo of potass, dilutl^ 
A poultice of powdered hops Is very 
effectual to relieve pain. Attend to the 
general health, by giving aperients. 
Ionics, and nutritious &o^g diet. 

WHITLOW.—Cut a hole in a 
lemon, and wear zt on the finger like a 
thimble ; the whitlow must be encased 
in the lemctn.“^e Fehrt^ page 17& 

WILD DUCKS, Widgeon, 4 o. 
—They should be taken tip with the 
gravy jn. Baste them with butter, and 
sprinkle ,1 little salt before they ore 
takcEi up; put a good gravy under 
them, and serve with slialot-satioe. 

WILD FOWL, to RoftBC— 
The flavour is best preserved without 
stuffing. Ihjt pepper, salt, and a piece 
of butter into each. 

Wild fowl require much less dressing 
than Lime; they should be served pf a 
flue colour, and well frothed up. A 
rich brown gravy should be sent in the 
dish ; and when the breast is cut into 
slices, befare taking off the bone^ a 
squeeze of lemon, pepper and salt, is a 
givnt improvement to the flavour, 

To take off the fishy taste which 
wild fowl sometimes have, pnit an otiion, 
salt, and hot water, into the dripping* 
pan, and baste them for the fltst ten 
minuios with this; then take away the 
pun, and haste cOnstanlly with butter, 
WILD GOOSE.—A wild goose 
should be cooked rare, One hour's 
roasting is quite sufficient. A cup of 
currant jelly and a glass of red wine 
added to the gravy. Make a good 
gravy, to which the giblets, finely 
choj3i>Gd, and a little flour for thicken¬ 
ing, have been added and boiled, 
the gravy Into a tureen, and serve with 
a dish of nice apple or gooseberry 
sauce. Boil up knd s»ve hot. 

WILLOW BARK, Decoction 
of. —Take of willow bark, ”i oe.; 
water, i pint. Boil for ro minutes, 
and strain. Dose; 4 tablespoonfiUs 4 
or 5 times a day. Excellent m cases of 
fever or ague, * 

WILLS.—Every persojn v^o haa 
any property, either landed or^a^ 
hold should make a will, a« to 
position, when he or she iifJn fuTl-pM> 
sessiou tbHr mental faoultla, It Jin 
duty not to be performed lM 
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moRiant, as is frequriiliy the case, neg¬ 
lect of M'hich has caus^ many heart¬ 
burnings niid much distress in famUies; 
properly frequently falling to those the 
tcsifxtor never intended to havcn and 
those who tught to bettdrt have been 
deprived of it. ^ 

WILLS* How to Make.- 

It is enacted according to 7 Wm. iv. and 
I Vict, c. 36( s. 9, that nti Wilt sJ^ali be 
valid unless it be m wTiting, and signed 
at the foot or end thercMif by the 'csla- 
lor in the presence of two or more 
nesses. who must he present at the time 
of signing; and such witnesses must 
attest and subscribe the Will in the pre¬ 
sence of the testator. By a subsequent 
Eintut^* it is enacted, as regards tlic posi¬ 
tion of the signature, that if the signature 
to the Will shall b«so placed at orrtfier, 
or following, or under, or beside, or op¬ 
posite to the end of the WjH, and it bo 
apparent Oil the fflcc of tljc Will that 
the leslntor intended to give effect by 
such his signature to the writing signed 
as his Will, that then it shall be suffi- 
elent; Ifut no s/gna/un: which precedes 
sny part of the Will sfuiil he e^eclive, 
nor shall it give effect to any disposition 
or dijvctiou tttserfed nfter the signature 
is jTiade, 15 and 16 Vict. c, a v* 

To prevent dispules and Iiligation 
after the death of the testa lot. be SJiould 
tjike care to place his iignature nt ^he 
fool or end ol tl^o Will : and in the pre¬ 
sence of two OT more witnesses, who 
should sign their names and rt^iiiicnoes 
at the tune and in the presimce of the 
testator. 

No seal is now required to a Will 
Every thing should be written in word?; 
at full length ; abbreviations not bring 
lawful. No Will made by a minor 
(imder ai years), is now valid. 

A Will has 110 operation unijJ the 
death of the testator. 

Technical words arc not necessary, 
simpler the language used the better. 
The person who makes the W'ill is 
called the testator* but if mad^ by a 
female she is ailed tbe testatrix. 

If the^'flstator js wishful to make a 
^nbangein the disposal of his prop^ty 
In.bH Will, he can add thereto a codicil; 

'",A oodioll toiay Will, the said Will 
baring thli' datc/^ &c, and must be 
in the pres^ce of two or more 


_ " 

I 

It is usual to nppoint two executor 
although I me is sumcjent, the n.im. 
nesi deuce of each Ohcciuor should be 
given in full, vii.. "I appoint John 
Edwards, of Nm^. silver fitreet, London 
and Benjamin Moorbouse, of Six, Mil- 
ton Place, Birmtugham, executors of 
this my Will, - An executor may be ,1 
legaiae u^^er the Will. « 

When It is iht intention to leave all 
die property to one individual, for ex¬ 
ample, a wife or child, the Will sitould 
read 1 devise and bequeath all my 
estate and effects, real and pfusonaF, 
winch 1 die posst‘ssed of or entitled to, 
unto iny wife, Eliiabcth Martin, 
absolutely." 

l‘hc folIovL irg is a simple fomi of Will i 
Tills is the Will of me, James 
.Slewarl, of Myrtle Grove, Mfl,icfiestcT, 
i 11 ih e county of Lancusli ire. I g] ve a ifBk. 
(ievisii all my estate nnd effects, real niid 
pcrnonal, of which 1 may die jHitsessed 
or be eutitl^^d to, unto my only son, 
Clmrles James Slcwart, absolutely, and 
1 apfxjint my said son executor of this 
my Will, and I hereby revoke all former 
wiiliajid codicils. JJatcU tlus hflh day 
of Jbuc, One Thousand Eiglit lltmdred 
and Eighiy-ihree, 

Signed by the testator 

(or testatrix) in the 

joint pnciCTice of us 

who tliereiii>on signed James .'Stewart, 

our names iri liis (or ^ 

her) and each others TnOttor.] ^ 

presence, 

John Edwards of Nine* Silver Street, 

London. E,C- 

Benjamin Moorbouse of Six, Milton 

Place, Birmingham. 

Where the dis^xisitiaii of the property 
j$ complicELicd, it is lietter 10 employ 
some resjsecLablo solicitor to draw up 
the form of Will. 

WIND in the STOMACH,- 

See FiatuUncy^ page 181,—I'iike oil of 
juniper, dneture of myrrh* Ih vender 
water, sweet nitre/ equal quamity of 
each : shnke them in a bottle. 

^One tcaspoonful m a cup 'Xjf cold 
water. The above is a dose for an 
adult.-—-Or, take a large handful of 
feverTew, and cummin seeds and ginger, 
E OE. of each to three quarts 6i water; 
boil to three |ijnts. Add a little tinc^ 
ture of cayenne. Doso-^tliree ot four 
wine-glassfuli a day. 
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* WINDSOR CRliLI.ERSr-r 

heaping &f!benfub if siigiar, foitr 
eggs, four^tati^spooiifu]^ of softi^ned 
letter—'Tiofmelted' four tablespoonfuU 
of tnilkt iwotbirds ot a twspMnful of 
soda dissolved (a a very little vinegnF, 
Fry in hot land^ and dust a little sugar 
owT when hot. • 

WINDSOR CRULLERS,- 
SiK eggs^ one coffee-cup*of sugar, six 
tablespocnfuls softened nbutter, four of 
new mil it, two teaspoonfuls cream of 
tartar, one teaspoon ful of ginger, a little 
nutmeg and cinnamon, making about 
au vven t^poonful of the two coni' 1 
bitted, and only just dour enough to roll. 
out easily, one teafipoonful of soda dis* 
solved in two tmp^nftils of cold milk, I 
Sift the cream of tartar with the dour to 
mix it thoroughly, beat all to a cream, 
^adci soda last thing before the flour, 
and fry in hot lard, 

WINDSOR PUDDING* — 


with as Tnuch honey as wiU support nn ' 
egg* boil gently fifteen minutes, but not 
in an iron, hr^$, or copper pot. Skim 
well; when cool let it 4ft turned* ^ but 
don*t quite fill In the March following 
bntde it, and it wHl be to drink In 
six weeks; but will be less sweet if kept 
longer in the cask. You will have a rich 
and strong wine, and it will keep weU, 
iThij will Serve for any culinary purpose 
for which sick, or sweet wine is directed* 
Honey is a hue ingredient to assist, 
aid render palatable new crabbed 
austere cider, * 

WINE BISCUITS,—Take the 
yolks of 6 eggs, and the whites of 5 ; 
beat witli orange flower water till they 
come to a froth ; then add sifted sugar, 
j; lb,i dee flour* i lb,; the fEispings and 
pulp of u lemon, with a few caraway 
seed^. Dust with sugar, 

WINE WHEY*-^Put half a 
pint of ntiiv milk on the fine ; the mo- 


Shred }i lb. of suet very fire; grate ; ment it boils up, pour in as much 
into It lb. of French roll* a little nut- 1 soimd misin wine as will completnl^T 
meg, and the rind of a lemon; odd Ihth it, and it looks clear ; let it boil 
lb. of chopped apples ; ^4 lb. of cur- tip, then set the saucepan aside till th« 
rants; H IL. of good raisins, stoned, curd subsides, and do not stir it Pour 
and chopped, a glass of rich sWibtwiiie. the whey off, and add to it half a pint 
and five eggs b^ten, with a little salt, of boiling water, and a hit of white 
Mix all thoroughly together, and boil ii ! sugar* Thus you will liave a whey per- 
tu a tabsin, or mould for three hours. ' fectly dcared of milky pAriicles, and as 
Sift fine sugar over it when seat to weak as ^ou choose to make it, 
table*, and pour wine sa.uce into ihe WOOD, lo BfOftie*—Cover 
dish. ^ with a coating of thin glue. When 

^ WINDSOR SOAP is merely dry, coat it again with white of egg 
the best white soap melted, and scented and water; do not put much on* 
with oil of caraway, and put into \ Then apply the bronse with a bare's 
moulds. \ foot, or dust from a small fine muslin 

WINE, English Wine—Boil I bag. 

40 lbs* of sugar in 14 gallons of water. | , WOOD* to Coat*-^The Gerraani 
^enty minutes, taking the scum as it j |ia.ve reccnlly adopted the following 
rises. Put it into a tub, and wl^ f method:—The inercdicnts ure 40 parte 
nearly cold put m S Im. of t^ms chalk* 40 of rosin, 4 of linseed oS* to 
chopped; and when ci^d, two be mdt^ together in an Iron pot. One 
gallons of strong ale, when the we is of native oxide of copper, and one 
ready to tun. Let it stand Aree days, sulphuric add are then lb be added, 
stirring it well every day^ Then put it the composition is ready for use. 

into the cask with a pint of brandy, a 1 Applied hot to the wood with a 
pound of sugar candy* an enmee of in tlic same way as paint, and 

isii%lass. It may be bottled in eight varnish become*4^ Jjard tts stone 
mouths- when dty. 

V^INE, to make ABtringent,— ^ WOOD, to PrwerveiGi*tar, 
MiiaJiltlealum with the wine; orgura rosin, or pitolj, and lime, boifc^ wd* 
kino* catechu* or rhatany* / together, and appli^ili! wood expoted 

« WINE^ Rich ftnd to the weather* form a go^ 

Taka new dder from the press, Mx Jt tlve* Apply twti or thna tpifimiHt 
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^ the lo^tr^Ash finv faad to give it the 
appeai^nce of slcnc, and to nmke \i 
duT^bte. 

, Gas tor, tiK^entiTie, and a little nitric 
acid make a good paint for Iron. 

WOOD* to R'taemble Mahog^- 
any*—Take two ounces of dragon's 
blo^, (gum tragacanth) breiUc it into 
pieces, and dissolve in a guart of spirits 
of wine, to whicli add a Liitb soda; Le* 
it stand in a warm place and shake it 
frcqueatty: fit for use when dissolved 
Or take four ounces of logwood, a id 
half a iwnnd^f madder; boil in a gal¬ 
lon of water, adding a little pearl-ash^ 
and 1 or+ ofwalnmt peeling* Apply hoL 

WOODCOCK, Snipe, &c.- 

Clean well, and stuff with mealy pota¬ 
toes, well washed, and season^ with 
butter, salt, pepper, and a little creatn^ 
or new milk; out oft the piniuns at the 
first joint; fasten the legs close lo the 
ribs, turn Ibe head backward, between 
the legs and the body- Do them be¬ 
fore a bright fire, or in the uven^ 
dredge them with dour, and baste often 
with butter melted in hot water, 

WOODCOCKS, Snipes, and 
Quails keep good sseveral days. 
Roast them without drawing, and serve 
on toast. Butter only should be eaten 
with them, as gravy takes oflF the fine 
flavour. The thigh and back are 
esteemed the most. 

WOODWORK, to Preserve*- 
Boiled oil and finely powdered charcotal, 
mix tp the consistence of a paint, and 
give the wood two or three coats with 

this composition-Or, mi* s lbs. of 

chloride of xinc with 25 gallons of water. 
This, if the wood be steeped in it* will 
prevent the dry rot. 

WOOLLEN CLOTH, to Re- 
TDOve Oil Spots frotn,— Apply 
moistened pipe-clay, or fullers earth. 
When dry, brush oft If nccdftil, re¬ 
peat, heating the place by holding it to 
the fire, or applying carerully a hot iron. 
Lemon juice or pearlash, in solution, 
used to moisten tw pipe cluy or fullers 
earth, would r^it'^er it more cHectual. 

WO^MS*—The wormsToond iii 
^evbu^i^n body ire moitly the -flrfnr- 
/the thread JR worm, infesting the 
in testing causing much itching 
kqd ^Irhtatioa about the anus. The 
' tfrUi loag rotood worm, generally 


seated in the small mtestines, and| 
stomach. f ^ 

The symplorns denoting the emsleAd^ 
of worms are common lO the different 
species, viz. Indigestion, with a. variable 
appetite: foul ton^ie ; offensive breath; 
ho^, full, and tenEe belly, with occa> 
sional gripings and pains about the 
navel; h»t and itching sensation^irt 
t!ie iKtum o^id about the anus; th* 
eyes heavy and dull; itching of the 
nose ; short dry cough : ^ndiug of the 
teeth; and starting during sleep, at¬ 
tended often with a slow fever. 

The indications of cure a^'e, to 
dear the stomach and intestines of re¬ 
dundant slime, and afterwards to 
strengthen the stomach and bowels, so 
as to destroy the disposition to their 
generation* 

Give an emetic once or twice a week, 
in order to rid the stomach of impurl-^ 
des^ slime and moibific matter, the 
cause of worms. Attend to the state of 
the bewds, for they are often irteptlur 
through worms, A dose of the Com¬ 
position Powder given night and morn¬ 
ing, and bitter tonics during the day 
wjTi be ^ essential service. This should 
be contTnued a week or two- 

Lime-w'ater being capable of dissolv¬ 
ing the mucus in which the worms 
breed, may be taken; a teacupiul two 
or three times a day—less for a child* 
Take with it the Tonic Mixture, or 
bitters. It is very effectual in rdicvicg 
children, ^ 

The following infiTsion is valuable 
Best senna^ Carolina pink-tioot* mimiiB* 
worm-seed, rhubarb; of each ox* 
Bruise them, and infuse for two or three 
hours in boiling water* Sweeten with 
treacle. Give to a child six year£ old 
from thre* lablespooufuls a day* 

Sweets should be avoided, Salt and 
water taken in the morning will expel 
worms* especially the seat worms. It 
may be made by dissolving a table- 
spoonful of sc^t in, half a pint of water* 

It may also form an injection to bring 
away the ascarides. — Camphor is 
another remedy* Dissolve to grab^ in. 
a UtUe spirit of wine, and add it now 
and then to the tonic bitten. 

Various R«Da«dies for tbe Cure 
ofWormi:— ^ 

Take an ontm of tin, finely ^wder- 
ed, and two dtachnu of uhlop'i* 
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Allied together \t in 

Wit oowdgrsK nnd tnke one cf thenir in a 
fiynip, UviM a day :'when they 
are^ wiTk off with a little 
rhubarb. Or, ^ 

Spirits of turpeniiWCp in doses of from 
S drops to a tcaspoonful, in gruel ^w«et- 
enej.-Or* ^ 

Jalap, K of an oz.; powdered rha- 
bnb, }i of an oe. : gamboge* 2 drs, ; 
syrup of bears'foot, suffident to make 
it into a paste; then make it into ordin¬ 
ary siEOti loieoges. Dose i^For a child 
3 years old, ^ a lozenge ; 6 years, x 
lozen^ [ and ao on, according to yeata^ 
Of, 

Cnwhage mixed with treadep Give a 
child a teaspoonful fasting, for 3 or 4 
moruings successively—an adult a tablt:- 
spoonfLLU Then give a purge. 

^ Powdered rust of iron is a good vermi* 
fuge. It expels the worms and strength* 
ens the oonstiiution. To a diild 6 years 
old from xo to 40 grains may be geven. 
An adult may take from a ox. It 
rrfo.y be given in treacle or in beer. Dr* 
Rush says, " Of al. the worm medicines 
that 1 have given 1 know non^^ore 
safe and certain than this simple pre* 
pomdon of iron*" It should always be 
fbliowed by an aperient. 

The cfliumon male fern'ioot is a cer¬ 
tain remedy for the fa/i-worm. Two or 
3 drs. of the powdered root to be taken 
in the morning, no supper having been 
jaken the night before* It generalfy 
sickens a little, A brisk purgative is to 
be given a few hours after, which some¬ 
times brings off the worm eniire ; tf not, 
the same course must be followed at due 
intervals* For the success of this remedy, 
the root should be rmnUy gathered ; os 
oiler beiug kept long in the shops, its 
activity is diminished or destroyed* 

WORMS,*—Take 2 Cca-apoonfuls 
of brandy, sweetened with loaf sugar, 

every morning*-Or, a spoonful of the 

Jitlce of lentous. ^ 

Or, take 2 tea’^poonfuU of worm* 
seed iiixed with tnacl^rft^r 6 mornings* 
Or, or 3 drs. of powdiit^ fern-root 
boiled in mead* Tms kills both the flat 
and rauud woima. Repeat the medi¬ 
cine fiym time to time.— W^ikyu 

WORM FBVER.^Boil a b^ind* 
ftd of fW and wormwood in water; 


foment the bdly with the decoctieii, and 
apply the boiled herbs as a p^tlce’r 
! repeat the applicatioti night aucTmom- 
\ Ing. This frequently brinoittway wbrmi 
jTrom children who wil^ikiLa no interoid 
medicine, and t* UkaifrUe s^jceable if 
the fever be oQhe putrid k!hd, 

WORM SEED.—The seeds of 
tUs Ameriran plant form a powerful 
vwmiruge* It speedily expels round 
add other worms from the ictestine^, 
Tk seeds are given in substance fliom 
10 imins, or a dr*, finely powdered, 
str^ed on bread and busier, or made 
into an dectuary with hon^ or ireade. 
After using some days, give an aperients 
and the tonic bitters* 

In America they use the oil also* 

5 to JO drops of the 0)1 mixed with sugar, 
are. a common dose for a child. Or, 
from la drops for bu adult, 

WORM SYR UR —Senna, 
Carolina pink, of each i ox*; peach 
leaves, male fern, of ^ch | oe, ; kousxo, 
ox. Fuwder^ and add a cupful of 
pure water, near boiling; shake up in a 
bottle for a day \ then add a cupful of 
spirit of wine. Shake up Acveml times 
a day for a week, keeping the bottle io. 
a warm place. Then add another ettp- 
ful of h ot water in which bos previously 
been infused, half a tea^spoonful of cay- 
enne pepper.—This recipe is valuable, 
it will cause all kinds of worms to dee 
before it.—Dose, for a child 6 years old 
a tcospoonful 4 times a day* it may be 
given m well sweetened coffee. 

WORMWOOD*-See Robin^^ 
Herbal. It is a valuable plant, but very 
bitter. It is used hi stomach com¬ 
plaints, promodng digest ion and appe¬ 
tite by its stitnulaang and tonic proper^ 
ties* It strengthens the membi-anes 
the intestines* It ft often given in iutefrr 
mittent fevers successfully, and It is a 
powerful expellant ol worms; henoe its ^ 
name* 

^The dose of the is from o.ne„ 

scruple to a draehru* ThA infusion It 
made by adding i 01, of powder to t 
pint of water, 

WO OiiP S .—See pages 

79, 3 o. y * ^ ^ 

WOUND JIB9 w., 

powder of yaxrov.—JKi# Dfinl l«iv 4 i ^ 
of groundJvy upon ik—tOr. 
betony bniJxd. Thlt 
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CTO^^ciit. veins ah A sinews, and draws 
out I b^ns or splin tcrsv Or, use Va-sHi nt 

WOUEyjS^ to Prevent fron:' 
Mortifying*-^ Sprinkle sugar upot 
them, or powdercfl blood-root^ 
WOUNDS* Putrid* — Wash i 

them morning and evening with warm j 
deoootion of agrimonyi If they heal Oo 
eoon» and a matter gathers timlcrnea^h 
apply a poultice of the leaves pound 
changing them once a-day till well, j 
Or, apply a carrot poultice ; but _if a 
gangrene t^pes on, apply a wheal flour 
ponrtioe {after it has been by the fire till 
it begins to ferment) nearly cold, Jt 
viU not tali. j 

WOUNDS^ to Staunch the 
Bleeding of. — Where tt can be 1 
done, take a bandage, handkerchief, or . 
garter, and put it round the limb betwixt I 
the wound and the heart, and tie it 
tight. It will answer the purpose of a 
tourniquet, and stop the bleeding till , 
effecttid relief can b« given. ]n many 
Ciises, it might save life. 

Or take a pledget of lint, and form it 
into a little ball, and press it upon the 
mouth of any Weeding vein or arteryn 
Apply lint and small compresses fiatii- 
rated with salt and water, and bind them 
on the wound, to suppress the tiletxltug^ 
In dressing, bring the lips of the 
wound together, and keep them so oy 
means of adhesive plaster* compresses, 
and a bandage, wounds thus dressed 
may heal without stippuration* Fre¬ 
quently wet the dressings with diluted 
brandy and salL I.Het the dressings re^ 
main a or 3 days, if suppuration tikes 
place, remove the adhesive plaster, &c.* 
and apply a bread poultice, or the slip¬ 
pery dm bark poultice; afterwards 
apply the salve or planter. In case of 
proud flesh appearing, sprinkle sugar, 
or powdered bbodrool upon the w ound, 
or apply as a lotion, the diiuUd solu¬ 
tion of chloride of soda, or of ohlondc 
of lime—tliat is, in proportion of t 01, 
of the solution to a pint of water.— 
Or, itstJ a grains of vegetable 
caustif. 

YANKEE'^CHOWDER*— 

S^k^thin fat pork, season it 

with peppd^nay it In the bottom of ft 
Incge iron pot, and let It fry; when 
^take emt the pork| leaving the 


I ■ ^ 1 

^liquid fat i^t the bottom. Next peel 

‘ and slice onioO^ and lay iheta, ^ 
the fat, ifavu ready ' su^cient quau- 
tity of fresh cod, haddock* porgic or 
black fish ; cut in small pieces, 

and pul into the‘*pot with layers of 
potatoes partd and quartered. Pour 
over this a pint,of water* one pit^ of 
milk thicker 1x1 with a little ilour, is to 
be added life last thing before taking up* 
and with the*mi]k somu crackers split* 
or some soda biscuit. Cover the pot 
closely, and let it stew lialf an hour 
before adding the milk and girtckera, 

YARROW.—This nUntifwell 

known. The inf^tRion taken inwardly, 
and applied oiitivardry as a wash, is 
good for piles, and pres. It is eKceltcnc 
lor flux, Iqoscnesjf .’and nervous melan¬ 
choly. Thft powder js recommended 
for colic, ague, whites; and it is 
useful in colds. It restrains the invol¬ 
untary discharge of urine in children.-™ 
See 

YEAST, Diy-—Boil a larpe 
handful of loose lio|)s, or a heaped 
tablcspoonful of pressed hojjs. tied in a 
nnisl:^ bag, twenty mimnes, in three 
pin IS of water; then take out the bag, 
and stir into the hop-water a p:nl of 
r."iw potatoes (grated.) Add one ta-bk* 
spoonful of salt, one of ginger, half a 
cupful of £ugar* and one pint of flour; 
stir ihe flour in slowdy, and pour as ' 
much boiling water as is needed to 
make it a smooth batter, btirnng Liri^ikly 
while pouring it on* till all is smoothly 
combined, 'fhen remove frqm the Arc* 
When lukewarm add a cupful of good 
yeast, or one good yeast-caJkc dissolved. 
Let it stand one day in warm wcathci, 
OF two in cold, stirring it down as often 
as it rises and foams, Then stir in 
good while com meal to make it thick 
enough to make into thin cakes. Dry 
ifiese cakes in the shade ; but where the 
air circulates briskly, turn them over 
often. The quicker they can bo dried, 
the belter They will be. When dried 
all the way through, put them into a. 
bagp and hing^Jtp in a dry, coo^lace. 

Cakes should be small; not o ^er two 
laches across* and half an inch thick. 
One of these cftkes will raise four or five 
good-siied loaves. ^'1 .* 

YEAST, to MckG.--^Thickcn 3 
quarts of waier^ wlib fine flour about' 3 
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>ahruls, boil h&lf an 
‘near | lb. of^tQwn stigtiiir i when 
neat coildt pii^nt^t4:bpDOnriit!t of fresh 
yeast in a &hake it well together^ 
and let Jl stand one c|§y*to ferment near 
ibefire^ without ttefug covered. There 
, will boa thin Liquor on the top, which 
musM>e pouted off; sLnike the remain^ 
dci and cork it up for use, Talce al¬ 
ways 4 spoonfulsb of tlie otd to fcrimciit 
the next qtiantityp keeping it always in 
suc«ssion. 

A haU-peck loaf will require about a 
gilL , ^ 

YEASTi to Make Another 
Way* —Boil I lb. of potatoes to a 
mash; when half cold, add a cupful of 
yeast, and mix it wei It will be rendy 
for use Id two or three hours, and keeps 
^pelL 

Use double the fjiuintity of this to 
what you do of becr-yeast. 

To take off tlic hiltiT of yeast, put 
bran into a sieves and pour it thrtn^gh, 
having first mixed a Liltlu warm water 
with It. 

V K A S T, for Homc-qiado 
Bread,—Boil a handful of hops ^ an 
hour in 3 pints of water. Pour half, 
Ijiroiigh a sieve, upon a cup of 
Hour, mi 7 , ami add the rest of tlic hop 
water; a spoonful of salt, half a cup of 
^treacle, ami ivArn a cup of 

yeast. 

- yeast dumplings*— 

Make a very light dough with yeast, as 
for brcn'id ; use milk if you bk'^, instead 
of water, add salt* Let it rise an hour 
before the fire ; ao minutes before you 
are to serve, have ready a jiati of boib 
Lug water. Make the dough into balls \ 
pm them in, and boil ao minutes, Stick 
a fork into one, and if it come out clear, 
it is enough. Do not cur them, but 
tear llicm aj 5 hrL at the top, or they will 
become heavy. Eit wLille hot, with 
treacle or sngcir, preserve, 

YEAST POULTIQE.^Ycasl, 
1 gill ;lniilk, 1 pint; slippery elm bark 
stiffieijpt to make a ,poultioc. Sprinide 
over *th very finely powdered diarcoal, 
atyd bind-root. Mix* and form a ponl- 
tioe./ftlis cooling and ndapted to'nrres^t 
gangrene or mortification* U very 
appropfiote to moit som and ulocrs, 
cipedally offetutvc sore;, 
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YELLOW DOCK.—-See 

san's H^rhiiL — Tills plant 
own. The leaves are Jiffleti 
ten. Tt is rooderatel^&trinEent, and 
thcr purgative. It i^ifvery appropnate 
to scroMous mmpJainls, « In bilious 
clpnplj/mts,'fcternal heat, hectic fever, 
pa||iiution of the heart, piles, cutaneous 
10ns, &c.. it 13 most valtiable. 
leroot may be given in decoction* 
A ftultice of it is very good 10 discuss 
all ildolent swellings. Made into an 
ointiflent, jt is good for tetter, ring¬ 
worm, &e. 

YELLOW FEVER*—The 

first stage usually begins with weariness, 
chilly fits, fivintness, giddiness, fiiusbitig 
of the face, redneisa of the eyes, pain In 
the eye-balls, forehead, back, great 
weakness, anxiety, thirst, and Jcthaigy* 
'JTie urine is high coloured, deficient, 
and unhid. The tongue is covered with 
a dark fur; the perspiration is irregular, 
inicrruiited, and lessened; the bile is 
secteied in unusual quantities, and 
speedily ejected from the stomach, 
'I’he jikTu is very dry* hot* and hard. 
The eyes, face, and breast become 
ytfiirw. 

This stage of the disease lasts about 
48 Liuurs, ITie symptoms begin to 
abate, by which the p,iticiit nattered ; 
but returning aggravated symptoms soon 
undeceive him He becomes very de¬ 
bilitated ; pulrefaction takes place; 
lai'gc ptticlics of livid spots appear ort 
dificrcnl parts of the boriy ; tlie tongue 
iTccomes dry and black;; black fur on 
the teeth* and oft blood from tlie mouth, 
nose, nostrils* &c. The whole body 
oftt'u exhibit* a livid yellow. 

The causet may be con^ngion* the 
use of ardent spirits, marblciziug the 
liver, dos^lroylng digestion, Ac, It may 
be caused by cold, wet feet and clothes, 
obstructed perspimtion, Ac, 
Trealmem.—The first object must 
be to excite action in the xtofuach, 
bowels* liver* and skin* Give an 
emetic; dear the bowels by a brisk 
purgativfr G ive the diMhorctic pow¬ 
der, and [fliiMhcmdennn tlie vapour 
bath, regulating thaU^t accord ng ^ 
the strength of the pSnfrt ^ , V^]j^ in 
the bath let the 

pennyroyal, or catnep When he^ 
comes out of the bam, place a 

warm bed^ wdl cowd 
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to^|iToduc£ pcnpiralion^ If he ptrf 
gradually kssen the covering, 

IfvoTi.^jng prevails, give the neuirfl- 
iiing niixture^tft Uiblcipoonfol cvety 
liour till the cetLscs. If tie 

stomach be very'irntablcH gu'^ with the 
jieulrali^ing inixturea cjI Kpsr\Ti 

salts to each dose, in a Jitltc tea if ^he 
vomiting elites not abate, persevere ^lith 
the nirdicinc, and apply nui* ^rd 
plasters to the sicTnacb anti feet ttlioe 
a day. Do iict neglect aperietitsf for 
it ia of the highest impHilance id pro- 
iTiDte the ^ural cvacnahous. 

Attend also to the skin. If d^, hot, 
nnd parched, give nn infusion of bone- 
set^ to be dnink freely, to promote 
IXirspiration. If this should fail, give 
the Sudorific Powder^ or the Swenltng 
Drops lilJ perspiration shall take phtce. 
Siiould they cause too much sickness, 
give Jcinonade or cream of tartar water, 
In the West Indies they effect a cure by 
drinking an infusion of Ijoneset* by 
using the warm or vapour balh^ and 
batlung the liody witlt lemon juice and 
tvatern. or uaim vinegar anJ water 

YELLOW FLUMMERY* — 
Take a ots, of isinglass; beat it: put 
it into a bowl, and potir a pint of boil¬ 
ing watjCt upuri it; cover it till cold, 
and add a pint of sherry; tliL juice of 
two lemons with the rind of one, nnd 
tlie yolks of 8 eggs. Beat well ; 
sweeten; put it into a pan, atid when 
it boils, strain it through an iron sieve. 
When oetu ]y cold, put it into cups and 
moulds, 

YELLOW INK.—This ink is 

useful in drawing and making pen and 


and ink s^tehes; ft is prepared th^' 
-“Take Ejirsian berry liquor, 
alum, OL : rain-''‘ater* os requiredV* 
gum arabic, oz. l 3 bi] the whole 
tf^gclljcr ten tminules; (hciu Stmu 
through Hue muslin; when oold, it js 
hi far use. 

YELLOV,\ N^ipUs, to Make/ 

—Take o^e pound of nmimony, one 
pound and a half of lead* half an 
ounce of ahim, and the same quantity 
of common salL Hie anlimony and 
lead should be calcined together, after¬ 
wards the other ingredients add^d, and 
then the whole miitture fmdergocs a 
second calcination. 

YELLOW WAX—Teliow re¬ 
sin, I 1 b.; Burgundy pitch, oz. ; 
bees wax. l oz. ; mutton UtUow, 1 jii 
01. Melt all together; then add eai'i- 
pbor^ 2^ drachms; olive oil, a tabic- 
spoonful; sassafras oil, 2 dracLims; 
best rum, 2 tablcspootifuls. Mix well, 
and pom: into a vessel of water, and 
knead It till it is cold. It nets ns a good 
sticking plaster. It is useful in ciils, 
ulcers, sores, &c. It is very good for 
rbncratisnj; and would be a sovereign 
remedy by the addiiion of J oit. of cay¬ 
enne, and I QE. of opium. 

YORKSHIRE PUDriNG— 

Mix five spoonfuls of flour with a quart 
of milk* mid three eggs well beaten.^ 
Butter the pan* ‘When brown by' 
baking under the meat* turn the other 
Side upwards, and brown that, it 
should be made in a square pan, and 
cut into pieces to come to table* ^t it 
over a cliafing-disb, and ttir it well. 
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■APERIENT m 


RIFYING PILi^. 

vfss.JrBl 


PURIFYING PILLS 

Ld prolific source of di^icaic— 
sntion of the excrements, hand- 
,are often difficult and ^XLlnfuL 
jiaint—and persons who have 


late Dr. Mattheii RobinadX was often solicited to 
remedies Ibr the cure of diseases yf the hutnan body. He vfsA^ 

. dbie to tki tins, Ad that ^ was the cause jf the solicitation. At i^gih he 
complied, ado patented the Apiri^n^t i^rifying PiU, and bitf^Sebrated 
^^iiver Pkl, the Rectijpft for which are pAsessed solely by the^^enders* who 
d^rnfidenfly recommend them to the Public, ^^ey jfe made from pure 
^ —''fbs only. 

Jot. ROBINSON’S .aperient! 

arc* a' sovereign remedythat afflictive 
In this ailment there is a r] 
ness and dryness of the ^acnations, wbif 
Sedentary persons are very liable to this cor 
little out-door exercise. 

Tho RJSMOVAL of CONSTIPATION, or CoativetTess, js 
safely effected by Dr Robinson's Aperient and Purifying PjUs, 
They will therefore prove a public blessing. 

These Fills cure Indigestion, Loss of Appetite, Headache, Languor and 
Matulcnce; they Strengthen, the Nerves, promote n Healthy ^cretion of the 
Skin and Kidneys, thereby preventing and curing Dropsy; and they effect- 
mlly purify the blood, and ptesorve at pure, which is the rreiit e^suiitial to 
^hc enjoyment of good health, Priceyjj^d. and 13 Kd. per ^x. 

DR. MATTHEW ROBINSON’S 

CELEBRATED EFFECTUAL 

HEPATIC,«a‘LIVEjR PILLS.' 

Affect]ons of the Liver arc often distressing and dangerous 4 o the patient. 
By inffammaLion of the Liver is to be undtrstood the [nflamniation of the 
memhratWSi or the sitbiHnct of the Liver. ^ ^ ^ 

This drendfuL JDi^ease may be canned by cold, external pjiiry from contu- 
<sionT a blow, and especially by the use of alcoholic dnnlpi^ which in time 
harden and destroy the Liver. U may also be caused 1 ^ violent passions 
of the mind, by hot climates, &c. . 

Dr. ROBINSON'S HEPATIC or LIVER PILLS will cure 
this formidable Disease,, whether aatft cr £hr&»ic* The name of the great 
W.D. and Botanist, is a sufficient guarantee. These Pills stimnlate the 
Liver to a healthy action when all other means fajL Th^ are made from 
pure Herbs only. 

Dr. Beech of America, who it appears, adopted a very similar Pill, says 
—^'^This Pill 15 an extraordinary remedy for Liver Disease. In general ft 
soon relieves the pain the side^ shoulder^ &Ch It is an excellent remedy 
in JijKitdtef, and ajfeeii^s &f the and all {fbjintcii$nj ^ iht vitetra. 

}^1S YOUR LIVER AFreCTED? Take this remedy iti 
time; for the disease Icute may pass into the dl^ese chronic, and be at¬ 
tended with lowness of spfrits, a constant state of hyf^hoodna^ or hope¬ 
less melancholy, extreme Ind agonizing palOt distressing coughs naus^ 
uncommon irritability, deU/um tremens, utd death. 

Pf.tRobinsop*a^ll^r Pills are an iin||enBe biessi^^ to the 
worlvas proved^ the numerous cures wSRl^%Hy^/^o^4^|ed. 

pAcE fld.^ind I 3 ld. per Box^ or Post free for is. J**- ^ ' 
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itth EDITION, SPLENDIDLY ILLUSTRATED 
WITH 130 EHGRAVIKOS OF VARIOUS PLANTS. 
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NEW FAMrLY HERBAL: 

COWPRISINgVa DESCRmqoM OF 

BnmsH and/'FOHE ioir fladts, 

AI^D TflEIR MEDICAL VIRTUES, 

Founded on the Works of the best English and American 
Writers on the Medical Properties of HerbSp 

DIRRCTIONS FOR GATHERING LEAVES, FTOWERS. SEEDS, ROOTS, 
HARKSi AND FOR MAKING lUTCES, SYRUPS< 

PRESERVES* OILS. ELECTOAl^S, CONSERVES* OINTMENTS, 

POULTICES* riLlJf^ECOCTlOKS, ic, ^ 

TO WHldf *S AOORD. 

THE EOTAHIC FAM 

WITH COMPLETE DIRECTIONS fdfc 
GENERAL DIRECTIONS tOK CU 

IV* TAts part has already btm f{?vn 


ALSO, 

AND REMA 


Sutuvf^ fl- 
yt 





more va/u^/^thafi jwA/. 

LUABLETwaDICAL RECEIPTS, 

N DIET. CTlrill^r., EATaiKt;, AIK, EXERWSli, Sic, 

tliafi 01 '^isTgefitlcif Jfitlrip(fn b/ <?rdT/]* Atmtuil and 

bit yMdf ffc^ 6 / Gfc., 

latHACT FROM THE PREFACE. 

-fV / n 

Thtf fFfrollfcy tAi Jv^, -jfiiwFr, orrit plarttls^ has hetn bv mfHlfrn 

Eclc:n»; Ahd Ji RDW l^llTdedy^flrfl^'surtl In til# eJCtr^fllCn HfrtiinicAir Icjiawledf^r Ijfl'. 
been ^ea.tly expended* and 5C^e Me^it^l Men and Hcrb;ih‘<it^ huve very ably wTitifci 
upon it. The firDpettiff of trerh^ are now better ittidersuuid I ban in the days- of < uU 
pti|>er, and others. While* 1;heref«re/ the Botanic: Sy^Lern ot Medicine is. Tnatinii rapid 
jirOffTeas, it would be n folly to pcrpetuaie the abEiird noli on q of ancient Hcfbalist^. 

in preparing? this WorkjT have rdRcted the ARtrolnpicJiI poycfomcnt of Herbs* mich 
aSj for instance. Culpepers lanfth^ilc debcription oE W'orniwood.. I have constiircMJ 
the work 9 of Hill, .WchhviLIc, DAn, Thorntoo* and part,|^cul:irly :soinc of the great 

Artiencaa fltTbaitiu. -1 ^ ^ 

V Rtspecli Tiff this wVk.j^jcntletnan writes," 1 thank Mr. Rohinson for pub- 
L^hinff hiy very valuabl^M^hal, and e>p.'ci;hilv for app^ndinff to it* *7‘At Bifiame 
Finiiiy Fj^jr,rF£;etfl*''which contains lucid nod uppruprinlc Directions tor the cure aod 
prevention of diHCHSe, The Rotameu-Medico SystemU prefer to the Allopathic, the 
Homofopathic, and to all other systems wJiatever. J account of the jreat 

benefit I have received from it, and J do feel grateful tn^ .'^ gnfrpiirrhaFed Roblimdn'a 
invaluably'',:rbaJI, Why* it the price of one boitlelJMIlopathic Tnedicf-ie^and 

thi«ou(^:;fto ^ it, which* 1 ain ghid to le Is very extenlt ve. 1 

deeifl It a SdTW^nil]y Hook, and doubtleu it wUJ frave p : £|r poundtJ.n the 

crdlftdry AHqn^ic Advice and Physic.'* f \ T 
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I VEW TWO BHiLlJBGf/lBXES, 

CAr/iED BY STORM: vr SUafjrd’s Joanna. »By 

, A<^iES FLEMlMa, ^ 

^ fit Kipp's itoriH nfl groifinp jnof j Knd more popnUr evorr dut 

lUpllIl of wit, Cvili'tautij' va^3'Je>1 ' 


M*- 


of 'ilb^llke cuni?«tHl[4J'EiA. UmI 


bjid cl^ytjr 
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iatc(redtiixi; 1& combine to place their a^Jior in the rerf lirtt-nnk ot uodo 

ST. ELMtft; at LaM* Bt Augusta }* ] 

AutHV^r of ‘ * j- 

BEULAH: By AuGuS^/f, Eyans Wilsow. ♦ 

M AC A R 1 A; or^ Altars Sacrifice, d^\ Augusta J, Eva^s 
Wilson. 

INFELICE; or^ the Dc3|rted Wife, Bv Augusta J, Evans 
Wilson, Author of " Sft Elmo,' ^c, 

VASHTI; Or, Until Death us do Part. Bv AlmusIa J, 
Evans Wiuson, Author of ‘IncE*’ &c. 


INEZ: A Tale of the Alamo, Bv Augusta J, E, VVitson, 

“Whrt bw POt with mre ddialit the Wcrks of Auau^ta Wrr,^oKf II'‘r itmnRfl 
wondi^rfuJ, nod fasciimtinff ityln] Urn ijn^foanduHE^Bfdht to whit'll hltB iinkn tJjn 
into htimv) natum toudun^ ita nlo^tmor1>d chmls^affi apriiij»: thr iiiUmsc uitcrt-^l Ihiawb 
luvand lur charoct«ri, andith<) very Hurtl'd ^Euntuiiu^fi oF her i^riEtri|ial hintrcc, noi]:'pi].i‘ 
airo u UbUdueJ intaro^t ttj tlm 'H^'orks of th Jliiunt!iii &uuit]ii»nh AliUi-^i^h.^' 

EDNA BROWNING; or, tbi Leighton Homestead, By Mrs. 
M, J* Holm as, Auihor of ^'Lena^ivers/ ^ic. 

*‘Mn. Holrboi^ 4ton» orW ol) ol a dCtheBtie cibBZ&ctAF, and uw oLcl hjc^Ithy nlndfpif 
lutum AlniMt Mtiy mw book nhidi htY pwbhfben tnutht dtoopo \i uimciuiito frtmi her 
pen would £ct AD innnuduito and MMUiral ruidiiif, Thu tiitrMt>ftt in her )t^cH U'fiiiii nt opo'. 
and l4 PULiittatnod Ui UipdOM, ller twutiiOQi^ are loeound, her p^xinpathU^ mo vruin and 
ready, and her knovlcdEo oF manner a, dtuweter, andgilie latiod inddenta oi tMtllnAiy Ufo ii 
lotboroogh, that abti would Arid it dilHatill to wntslEnj' other than wt\ cicellmt hilo i£ she 
wcuft to try 

EDITH LYLE, By Mrs. Mary J, Holmks, 

tit ^mdl^Cr trern from thti pj.vti of Mr*. HoUnoa, Hho id oettoJnly wn of the luffl Attcii, 
can Wntun, them u a ch&mi and Loalthy taue uLunt-Juer vnrkA Uuit u nirLil/ to bo found 
in OUT modem irntoiD/' 

NINA; cr Darkness and Daylight. By Mrs, Maky Jans 
Holmes. Auihor of ‘Rose Mather,^ &c, 

DORA FREEM^jiN; or West Lawn, By Mrs, Mary Jane 
HoLAiss, Auihor of ^Edilh Lyle/ 6cc. 

FORREST HOUSE. By Mrs, M, J. Holmes, 

DAISY THORNTON and JESSIE GRAHAM. By Mrs. Mary 
Jane Holmes, 

Halmos 1* a paoal^rly pleofuuit imi f 40 tdnck{iiiff writer, Hier booka uro alvayt 
entciiaijunp, and *li« hria ttuj nutf faculty of noli^nF; the RjT^iwtljj and aUif'iiiirw of Jiiir 
vead<ixa, and nji boldmil their nttontion io hor p&i;ea witL det^p abHOiblue intHtotL”^ 

MILLBANK: or Roger Irving's Ward. By^. Mrs. Mary Jane 
Holmes. # 


THE CAMERON PRIDE; or Purified bv Suffering, By Mii:. 
Mary Jane Holmics. ^ 

MILDRED. The Story of. With the S'7j 


aK 


Eyes and Nm- 

Brow ^Iaky Jane HoLKtil ^ 

“ Bdr TUdd. lli^t udiinirm arc mun^hUL Slip la i^jiifutT 

rwpiH^ witbor/jL al m tiw world of fiction. Hit diananboiw an al^Ti Ufo-lilP', if^d the 
niiOuirthem taR^d axA like human bcuifin. subject to the tama eouA^ociit awajttj^ 
ubiSe motiTar^-iidi am cocunui amon# men and vromea of amr daj. |udttciti.Tl 
ILblmat ia~4tf bH>Tr In pOEirayinf domwtiic life. Old and fOltna pera^Hn ■toruiNStli 
r' dfJjght, wiitca in a tirlo that all Citu ootnyrehend."— 










